FO\\HOTEL

REYKHOLT

KVOLDVERDARSEDILL FYRIR HOPA 2025 - 2026

MATSEDILL 1

FORRETTUR  Reyktar lambakrokettur med salati og paprikusosu
APALRETTUR  KjUklingabringa med grilludu graenmeti, gulrétamauki og rjémalagadri kjlklingasodsdsu

EFTIRRETTUR  Hvit sUkkuladimis med hlynsirépi og kokos-astriduldinis

MATSEDILL 2

FORRETTUR  Risotto med horpuskel, lime, parmesan og humarsodi
APALRETTUR  Lax med kartoflumuUs, graenertum og bladlaukssosu

EFTIRRETTUR  Mangd og kdkos panna cotta med berjum og liménurjoma

DINNER GROUP MENU 2025 - 2026

MENU 1

STARTER  Smoked lamb croquettes with salad and bell pepper sauce
MAIN COURSE  Chicken breast with grilled vegetables, carrot purée and sauce supreme

DESSERT  White chocolate mousse with maple syrup and passion-coconut ice cream

MENU 2

STARTER  Risotto with scallops, lime, parmesan and lobster stock
MAIN COURSE  Salmon with mashed potatoes, green peas and leek velouté

DESSERT ~ Mango and coconut panna cotta with berries and lime cream

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 menu’s & special requirements
available on request and should be booked in advance
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