FO\\HOTEL

JOKULSARLON

HOPASEDILL 2026-2027
KVOLDVERDPUR

MATSEDILL 1
Rjémalogud sjavarréttastipa med blondudu sjavarfangi
Léttsaltadur porskur med brenndum lauk, kartoflum og kryddadari mjolkursésu

Sukkuladikaka med heslihnetumulningi og kirsuberjasorbet

MATSEDILL 2
Tanfisktartar med larperukremi og stokkum hrisgrjonum
Grillud grisalund med byggi, gljadum gulrétum og rjdmalagadri sveppasosu

Skyrmus med blaberjum og méndlumulningi

MATSEDILL 3
Graskersstpa med chili og kériander
Ponnusteiktur lax med pélentu, aspas og sitronu- og kryddjurtasésu

Gulrétakaka med appelsinum og jogurt is

Fosshotel Jokulsarlén | Hnappavellir | 785 Orzefi | 514 8300 | glacier@fosshotel.is | islandshotel.is

CONDITIONS

Reservations: Required in writing at least 7 days prior to arrival. Group menu: Valid for 10 persons or more. For 9 persons or less 3 course menu of the house/day is
offered at the same rate. Half Board: For individuals same rates apply. The hotel provides and charges automatically for 3-course dinner, except otherwise ordered.
Reservations: Must be clearly marked with menu number and if 2-course or 3-course dinner. Cancellations: Dinner will be charged in full for cancellations 0-3 days
prior to arrival. Special diets: Vegetarian menus and special requirements available on request and should be booked in advance.



FO\\HOTEL

GLACIER LAGOON

GROUP MENU 2026-2027
DINNER

MENU 1
Creamy seafood soup with assorted seafood
Lightly salted cod with black and white onion, potatoes and black pepper béchamel

Chocolate cake with hazelnut crumble and cherry sorbet

MENU 2
Tuna tartare with avocado cream and crispy rice
Grilled pork tenderloin with barley, glazed carrots and creamy mustard sauce

Icelandic skyr mousse with blueberries and almond crumble

MENU 3
Pumpkin soup with chili and coriander
Pan-fried salmon with polenta, asparagus and lemon-herb sauce

Carrot cake with orange and yogurt ice cream

Fosshotel Glacier Lagoon | Hnappavellir | 785 Oreefi | +354 514 8300 | glacier@fosshotel.is | islandshotel.is

CONDITIONS

Reservations: Required in writing at least 7 days prior to arrival. Group menu: Valid for 10 persons or more. For 9 persons or less 3 course menu of the house/day is
offered at the same rate. Half Board: For individuals same rates apply. The hotel provides and charges automatically for 3-course dinner, except otherwise ordered.
Reservations: Must be clearly marked with menu number and if 2-course or 3-course dinner. Cancellations: Dinner will be charged in full for cancellations 0-3 days
prior to arrival. Special diets: Vegetarian menus and special requirements available on request and should be booked in advance.



