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MENU 1 

ild mushroom soup ith toasted almonds and parsley

Cod ith potato purée, roasted root vegetables, pickled pearl onion and Hollandaise

pple pie ith oat crumble and vanilla ice cream 

MENU 2 

Creamy shellfish soup ith assorted Icelandic seafood

Grilled chicken breast ith mushroom-pumpkin barley and herb sauce

Chocolate mousse ith merengue and straberry granita
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MTSEÐILL 1  

Villisveppasúpa með ristuðum möndluflögum og steinselju

Þorskhnakki með kartöflumús, ristuðu rótargrænmeti, sýrðum perlulauk og Hollandaise

Eplakaka með haframulning og vanilluís

MTSEÐILL 2 

Rjómalöguð skelfisksúpa með blönduðu íslensku sjávarfangi 

Grilluð kjúklingabringa með sveppa og graskersbyggi, borin fram með kryddjurtasósu 

Súkkulaðimús með marengs og jarðarberjagranítu

 

Fosshótel Stykkishólmur  |  Borgarbraut 8  |  340 Stykkishólmur
Sími 430 2100  |  stykkisholmur@fosshotel.is  |  islandshotel.is

CONDITIONS;
Reservations: Required in riting 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 otherise ordered. Reservations:  Must be clearly marked ith menu number and if 2-course or 3-course dinner.
Cancellations: Dinner ill be charged in full for cancellations 0-3 days prior to arrival. Special diets: Vegetarian menu ś & special requirements 
available on request and should be booked in advance.
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