RESTAURANT
HOTEL HUSAFELL

COLD STARTERS

Braud og smjor
Bread and butter

850,-

Rakjur - smjorsteiktar surdeigsbraud — Hvénn
kapers - wasabiolia - graen pipar - stirsadur laukur
Shrimps.--butter fried Sour dough — Angelica capers -
wasabi oil - Green peppercorn - pickled onion

2450,-

Birkireyktur lax — fjogurra manada “aldrad” Lamba
Beikon - Sild — Aritisian ostur — Pikkles — Rugbraud
~ Skyr smjor

Inhouse Birch Smoked salmon'= 4-month aged Lamb
Bacon — Herring — Artisan cheese — Pickles = Rye
bread'— Sour Skyr Butter

3350,-

Salad

The Njoror Caesar
Skyr og Tindarsalatsésa— Romaine Salat — Tomatar -
Agurku — Lax Karaage — Laxabeikon —
rugbraudsteninger — Sursadar adalblaber
Skyr & Tindur cheese dressing - Romain Salad —
Tomatoes — Cucumber — Salmon karaage —
Salmon Bacon — Rye Bread Croutons —
Pickled Bilberries

3750,-

WARM STARTERS

Surdeigsbaguette - brinad smjor - Hvitt miso -
Tindur - Yuzu - Ristadur hvitlaukur - Kryddjurtir
Sourdough baguette - browned butter - White
miso — Tindur — Yuzu - Roasted Garlic - Herbs

1850,-

Grillud ostasamloka med reyktum Birki osti og
Gouda - med heilkorns sinnepi steiktu i smori og
med sinneps majonesi

Butter Grilled cheese sandwich with smoked Birch
cheese and Gouda - Mustard mayo sauce

1950,-

Djupsteiktar hérpuskeljar — Suraldin — Svartur pipar
— Engifermajones

Deep fried Icelandic bay scallops — Lime — Black
pepper — Ginger aioli

2100,-

Grilladur islenskur bonda Brie ostur 100g -
marineradur i heimatilbinu Barley Miso i manud —
kreekiber Rabbabara Chutney — Grillad
surdeigsbraud
Grilled Icelandic mini brie 100g that has been aged in
homemade barley miso — Rhubarb crowberry
Chutney — Grilled Sour dough bread

2300,-



RESTAURANT
HOTEL HUSAFELL

SOUPS

islensk Kjétsupa — Rétargreenmeti — Bladlaukaolia
Icelandic Lamb Stew — Root Vegetables — Leek Oil
3050,-

Granmetissupa Dagsins (VEGAN)
Vegetable Soup Of The Day
2650,-

Main Dishes

Stokk Djupsteiktar nyjar kartoflur med Togarashi
smjor — kimchi Majones — Raekjur — Ristud sélbléma
free

Crispy Deep fried new potatoes in Togarashi butter —
kimchi Majo — Shrimps — Roasted sunflower seeds

2650,-

Stokkur Porskur — Tartarsésa — Hamborgara braud -
Pikkladur Fennill - Jalapenos — bang — Salat —
Franskar Kartoflur
Crispy Cod — Tartar Sauce — Burger Bun — Pickled
Fennel — Jalapenos — Seaweed Salad — Lettuce —
French Fries

3800,-
THE ONE THING EVERONE WANTS (ASK FOR VEGAN)

175g Nautaborgari — Hamborgara braud — Sursud

Agurka — Tdématar — Ost — Salat — Husafells

Hamborgarasésa — Franskar Kartoflur

175g Beef Burger Patty — Husafell Mustard sauce —

Burger Bun — Pickled Cucumber — Tomato — Cheese

Lettuce — Fresh & Grilled onions — French Fries
4150,-

Grilladur lax — Gufusodnar kart6flur — Grillad
sitrona — Beurre Blanc - Dill
Land Farmed Grilled Salmon — Steamed New
Potatoes — Grilled Lemon -
Bure Blanc — Dill

4550,-

SMALL SIDES

Franskar Kartoflur
French Fries

1100,-
Stokkar Kartoflur
Crispy Potatoes

1250,
Salat
Side Sald

1350, -
Auka sésa
Extra sauce

350, -

SWEETS

Heit sukkuladikaka — vanillu is (15 minttna bid)
Warm chocolate fondant cake — Vanilla Ice cream
(15min waiting time)

2500, -

Allur isinn okkar er heimatilbtinn — Endilega spyrjio
hvada tegundir vid eigum til.

All our Ice-cream and'sorbets are made in house
please ask what we have available

1100,-



