FO\\HOTEL

HELLNAR
FORRETTIR
Charcuterie Fiskisupa
Osta- og kjétplatti borinn fram Humarsod, rjémi, blandadir sjavarréttir
med kexi og sultu 3.800 kr.
3.900 kr.
Bakadur ostur
Graent salat Dala Brie, hunang, aprikdsur
Syrdur raudlaukur, kasjuhnetur, 2.990 kr.
sitrénu-vinaigrette
2.700 kr.
ADALRETTIR
Lamb Porskur
Raudrdfur, sveppir, piparsdsa Bygg, selleryrét, fennel
7.550 kr. 5.400kr.
Nautalund Vegan Penne Pasta
Kartéflur, rétargraenmeti, résmaringljai Kirsuberjatématar, gulrotafiégur,
7.900 kr. kremud tédmatsdsa
4.550 kr.
EFTIRRETTIR PRIGGJA RETTA MATSEBILL —
Stkkuladikaka Hellnarveisla
Bldber, pekanhnetur, salt-karamelluis
2.500 kr. Fiskisupa
Porskur med byggi,
selleryrdt og résmaringljda
Ostakaka Ostakaka
Kdkasflogur, ber, astridualdinsdsa 10.300 kr.
2.500 kr.
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egg  gliten laktosi  hnetur skelfiskur vegan

VINSAMLEGAST LATID PJONINN VITA SE UM OFNZAMI EDA OPOL AP RADA




FO\\HOTEL

HELLNAR
STARTERS
Charcuterie Seafood soup
Cheese and meat platter with crackers and jam Langoustine stock, cream, assorted seafood
3.900 kr. 3.800 kr.
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Green salad Baked cheese
Pickled red onion, cashews, lemon vinaigrette Icelandic brie cheese, honey, apricots
2.700 kr. 2.990 kr.
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MAIN COURSES
Lamb Cod
Beets, mushrooms, pepper sauce Barley, celeriac, fennel
7.550 kr. 5.400 kr.
@ ©®
Beef tenderloin Vegan Penne Pasta
Potatoes, root vegetables, rosemary demi-glace Cherry tomatoes, carrot chips,
7.900 kr. creamy tomato sauce

DESSERTS

4.550 kr.
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SET MENUS

Chocolate cake
Blueberries, pecan nuts, salt caramel ice cream
2.500 kr.
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Cheesecake
Coconut shavings, berries, passion sauce
2.500 kr.
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Hellnar feast

Seafood soup

Cod with barley, celeriac and fennel

Cheesecake
10.300 kr.
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egg gluten laktose nuts shellfish vegan

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS




