
MYLLA‘S SET MENU
AN AUTHENTIC ICELANDIC EXPERIENCE

Treat yourself to our special set three-course menu
Our chefs focus on coursers that highlight the best 

local produce we can source
Price per person 9.000,- 

STARTERS

The perfect start or a light meal

CREAMY SEAFOOD SOUP / 2.900.-
Langoustine, scallops, pickled fennel & herbs

MYLLAS SALAT / 2.900.- 
Mixed lettuce, herb dressing, Parmesan cheese & avocado.

Add chicken or bacon / 1.000,-

BEEF CARPACCIO / 2.900.-
Horseradish purée, pickled mushrooms, Parmesan & herbs

BEETROOT CARPACCIO / 2.900.-
Smoked watermelon, horseradish purée & herbs



MAINS
Meats, fish & vegetables

BEEF TENDERLOIN / 5.900.-
Crispy fries & Béarnaise.

ARCTIC CHAR / 4.800,-
Arctic char, vegetable risotto, beurre blanc & Parmesan cheese.

FISH & CHIPS / 4.000.-
Fish of the day in crispy beer batter, tartar sauce & fries.

MYLLA´S BURGER / 3.500.-
Confit tomatoes, picled cucumber, bacon, cheese  & fries.

RISOTTO / 3.900.-
Pumpkin, pumpkin seeds & lemon oil.

DESSERTS
Time for a treat

CHOCOLATE MOUSSE “BÉZIER”   / 2.300,-
Chocolate mousse & praline. 

CRÈME BRÛLÉE (GF) / 2.300.-



DRINKS
There is always room for one cocktail

IRISH COFFEE / 2.000.-
Irish whisky, espresso, brown sugar & cream.

ALEXANDER / 2.500.-
Cognac, Chocolate liquor and cream.

ESPRESSO MARTINI / 2.500.-
Vodka, espresso & coffee liqueur.

CHILDREN’S MENU
For children 12 years and younger.

Children 4 years and younger eat for free.

FISH / 1.900.-
Fish of the day & salad.

HAMBURGER / 1.900.-
Cheese, fries, salad & ketchup.

SANDWICH / 1.900.-
Grilled ham & cheese, fries & ketchup.

GRILLED CHICKEN / 1.900.-
Grilled chicken breast, & baby potatoes & BBQ grillsauce.




