HOTEL HUSAFELL



Fimm rétta saelkeramatsedill Five course gourmet menu

10.900 10.900

Sérvalin vin med hverjum rétti Selected wines with every course
9.000 9.000

Einungis borid fram fyrir allt bordid Only served for the whole table

Priggja rétta matsedill Three course menu
Skelfisksupa Shellfish soup
Lamb Lamb
White chocolate, raspberries & beetroot

Hvitt sukkuladi, hindber og raudrofur.

7.900 7.900
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Forréttir

Greant salat med grilludum agarkum, syroum fennil,
solselju, eplum, stokku braudi og eplaediksosu.

Green salad with grilled cucumbers, pickled fennel, pine nuts,
dill, apples, crispy bread and apple vinaigrette.

1.890

Saltbokud sellerirot, ristadir bokhveitikjarnar,

trufflur, grilladur skalottlaukur i sérriediki og lauksey0i.

Salt baked celeriac, toasted buckwheat, truffles, grilled shallots
in sherry vinegar and onion broth.

2.950

Granmetissupa med tilheyrandi medlzati.
Vegetable soup with seasonal garnish.
1.990

Kremud skelfiskstipa med syroum fennil, horpuskel,
humar, jurtum og sinnepsfraejum.
Creamy shellfish soup with pickled fennel, scallop,

langoustine, herbs and mustard seeds.

2.790

Reykt ysa med kremudum jardskokkum, hleyptu eggi,
greenum eplum, kuimeni, suraldin og solselju.

Smoked haddock, with creamy sunchokes , poached egg,
green apples, kumen, lime & dill.

2.680 kr

Grafin @r 4 ristudu braudi med portobello sveppum
i greniediki, ferskostur, bldber, salat og blodberg.

Cured sheep on toast with wild mushrooms in pine vinegar,
fresh cheese, blueberries, salad & thyme.

2.790
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Adalréttir %7 Main courses

Steikt fronsk andabringa med grilludu raudu jolasalati, raudkali kryddudu
med allrahanda kryddi, kirsuberjum, kartéflumauki og kryddgljaa .

Fried French duck breast with grilled endive, red cabbage seasoned
with all spice, cherries, potato purée and sauce mystery.

6.990

Grilladur lambahryggvodvi og hegeldadur skanki,
kartoflupressa, svartrot, Waldorf salat og sherry sosa.

Grilled lamb hip and braised shank, potato terrine,
salsify, Waldorf salad & sherry sauce.

6.700

Bakadur porskur i Dijon sinnepi med steiktum sveppum,
sinnepsfraejum, graenkdli, byggi, saltadri sitronu og sinnepssosu.

Baked cod in Dijon mustard with fried mushrooms, mustard
seeds, kale, barley, salted lemon & mustard sauce.

5.100 kr

Grillud nautalund med reyktu kartdflumauki, grilludu romaine
salati, syroum laukum, spergilkali og viskisosu.
Grilled beef tenderloin with smoked potato purée, grilled

romaine, pickled onions, broccoli and wiskey sauce.

6.900

Kjuklingabaunamauk med steiktu graenkali i karry, furuhnetum,
grilludu bladkali, steinselju, strengjabaunum og sumac ediksosu.

Chickpea mash with fried kale in curry, pine nuts, grilled

pak choi, parsley, hariocot beans & sumac vinaigrette.
4.900




Eftirvéttir 2% Desserts

Hvitt sukkuladi, skyr, raudrofur, sélselja og raudréfu-hindberjasorbet.
White chocolate, skyr, beetroot, dill and beetroot-raspberry sorbet.
2.250

Sukkuladiterta med nuggati, blaberjum og mjélkuris.
Chocolate tart with nougat, blueberries and milk ice-cream.

2.190

Plomur bakadar i madeira & anis med
heslihnetukexi, heslihnetum og vanilluis.

Plums baked in madeira and anis with hazelnut
buiscuit, hagelnuts and vanilla ice cream.

2.290

Kryddbrauds créme brulée med blédappelsinu sorbet.
Gingerbread créeme brulée with blood orange sorbet.

2.290

Prjar tegundir af islenskum ostum, blaber og
blodbergsmarmeladi, hrokkbraud og rusinur i ediki.

Three types of Icelandic cheeses, blueberry & thyme
marmalade, cracker and raisins in vinegar.

2.390



Barnamatsedill Children's menu

Samloka - Skinka, ostur og franskar
Sandwich — Ham, cheese and french fries
1.500

Hamborgari - Franskar og tdmatsosa
Hamburger — French fries and ketchup
1.500

Fiskur - Franskar eda kartoflumus
Fish — French fries or mashed potatoes
1.500

Lamb - Franskar eda kartoflumus

Lamb — French fries or mashed potatoes
1.500

Eingéngu fyrir bérn 12 ara og yngri
Only served for children 12 years old and younger






