mylla

RESTAURANT

FORRETTIR

SUPA DAGSINS
Borin fram med heimabdkudu braudi 006 2.690
LAMBAVORRULLA
Borin fram med salati og unagi-engiferdressingu (G) 2.890
HEIMAGRAFINN SILUNGUR
Grafinn silungur ad heetti Myvetninga, borinn fram & ristudu braudi 2.990
med syroum perlulauk, mizuna-salati og dillsdsu hussins
FERSKT SALAT
Létt og ferskt salat med kirsuberjatéométum, Parmesan-osti og ristudum (V]G] 2.890
pekanhnetum med einfaldri vinaigrette-salatsdsu med saetri sitréonu og chili

ADALRETTIR
BLEIKJA
Borin fram med ,chop suey” steiktu graenmeti, seetkartéflumauki (G) 5.490
og hvitri liménulaufssdésu
SVEPPARISOTTO
Borid fram med ristudum mondluflégum, klettasalati og truffluoliu 00 4790
BEIKONVAFIN KJUKLINGABRINGA
Fyllt med spinati og piparosti, borin fram med kartoflum, ristudum (G) 5.490
kurbit og basilsésu
NAUTALUND
Borin fram med islenskum kartoflum, klettasalati, gulrétum med keim af (G) 6.490
résmarini, shiitake-sveppum og raudvinssosu
Vid berum steikina fram medium-eldada og dbyrgjumst ekki gaedin ef dskad er eftir annarri eldunaradferd.

EFTIRRETTIR
SUKKULADIKAKA
Med vanilluis 2.390
PONNUKAKA
Med heimalagadri blaberjasultu og peyttum rjoma 2.190
CREME BRULEE
Med skogarberjamarmeladi (G) 2.390

Oll verd eru { islenskum krénum. Innifalid { verdi eru pjénustugjald og virdisaukaskattur.

Mikilvaegt er ad upplysa starfsfélk um dpol og ofnaemi &dur en pantad er.
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mylla

RESTAURANT

STARTERS

SOUP OF THE DAY
Served with homemade bread

LAMB SPRING ROLL
Served with leafy greens and unagi ginger dressing

MYVATN CURED TROUT

Served on a white toast with pickled pearl onions, mizuna salad and
the chef’s dill sauce

FRESH SALAD

With cherry tomatoes, Parmesan and roasted pecans, tossed in a simple
sweet lemon chili vinaigrette

MAIN COURSES
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ARCTIC CHAR

Served with “chop suey” vegetables, sweet potato mash and white
lime leaf sauce

MUSHROOM RISOTTO
Served with roasted almonds, arugula and truffle oil

BACON-WRAPPED CHICKEN BREAST

Filled with spinach and pepper cheese, served with potatoes, roasted zucchini

and basil sauce

BEEF TENDERLOIN

Served with Icelandic potatoes, arugula, rosemary-infused carrots, shiitake
mushrooms and red wine sauce
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We serve the steak “medium” and do not guarantee its quality if another cooking method is requested.

DESSERTS
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CHOCOLATE CAKE
With vanilla ice cream

ICELANDIC PANCAKE
With homemade blueberry jam and whipped cream

CREME BRULEE
With forest fruit compote

All prices are in ISK and include service charge and VAT.

(G

Please inform your server of any allergies or intolerances before placing your order.
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