HOTEL RANGA

Luxury Resort & Dining

Matsedill / A la carte

Forréttir / Starters

Granmetissupa / Vegetable Soup
Rjomaldgud villisveppastipa med syrdum Flidasveppum
Creamy Wild Mushroom Soup with local mushrooms
1,800 ISK

Humarsupa / Lobster soup
Rjomaldégud humarsupa ad hatti Rangaeinga
Cream based lobster soup with local langoustine tails
2,300 ISK

Ranga fiskisupa / Ranga fish soup
Fiskistpa Hotel Ranga asamt bléndudu sjavarfangi
Fish soup a la Ranga with our best seafood available
2,300 ISK

Graenmetis salat / Green Salad
Ferskt salat med ristudum braudteningum, raudlauk, agdrkum og hageldudum tomoétum
Green salad served with croutons, red onion, cucumber and confit tomatoes
1,900 ISK

Lundi / Puffin
Reyktur lundi &samt bjérbraudsmulningi og "cumberland™ sésu
Smoked puffin served with beerbread crumble and "cumberland" sauce
2,400 ISK

Laxapastrami / Salmon Pastrami
Laxapastrami med nipu og spinat mauki, sursad fennel og jurtum
Salmon Pastrami with turnip and spinach purée, pickled fennel and herbs
2,200 ISK

Hreindyr / Reindeer
Hreindyra "carpaccio"med klettasalati og truffluoliu
Reindeer "carpaccio” with rucola salad and truffle oil
2,600 ISK
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Adalréttir / Main course

Granmetisréttur / Vegetarian
Spinat baka med rotargreenmeti, garku sésu og tomatsalsa
Spinach pie with rootvegetables, cucumber sauce and tomato salsa
3,600 ISK

Hnetusteik / Vegetarian Steak
Hnetusteik asamt rotargreenmeti, jégurtsosu, salati og jurtum ar héradi
Vegetable steak including variety of nuts served with, salad, yogurt sauce and local herbs
3,600 ISK

Fiskur dagsins / Fish of the day
Borinn fram med blémkals- og raudr6fumauki, humarbyggi og humarfrodu
Served with cauliflower and betroot purée, barley with langoustine tails and lobster foam
4,100 ISK

Rangarlax / Ranga Salmon
Rangarlax med seetkartoflu- og hvitsukkuladimauki, kampavinsfrodu og jardaberjum
Local wild salmon with sweet potato and white chocolate purée, champagne foam and
local strawberries
4,200 ISK

porskur / Cod
Ponnusteiktur porskhnakki asamt byggi ur héradi,
branudu jardskokkamauki og reykysusosu
Panfried Icelandic Cod with local barley, Jerusalem artichokes and smoked haddock sauce
4,200 ISK

Haf og Heidi / Surf and Turf
Lambahryggsvodvi og humar med smjorsteiktum smaelki kartéflum og raudvinssodsésu
Icelandic mountain lamb and langoustine combo with potatoes and redwine demiglaze
6,200 ISK

Kjuklingalundir / Chicken
Kjuklingalundir med mais & fjéra vegu, ferskri gurku og skyr- og jogurtsésu
Local chicken served with corn in four ways, fresh cucumber and skyr - yoghurt sauce
4,200 ISK

Ond / Duck
Heegeldud andarbringa med rétargraeenmeti, islenskum Flidasveppum og blaberjasodsosu
Slow cooked duck breast with root vegetables, Icelandic "FIuda™ mushrooms and
blueberry demiglaze
5,100 ISK
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Eftirréttir / Desserts

Urval af is / Variety of Ice Cream
med ferskum avoxtum
with fresh fruits
1,800 ISK

Hrart Skyr / Whipped Local Skyr
med blaberjamauki og ferskum avoxtum
with blueberries and fresh fruits
1,800 ISK

Volg sukkuladikaka / Warm Chocolate Cake
med vanilluis og ferskum avoxtum
with vanilla ice cream and fresh fruits
2,000 ISK

Skyrkaka / Dairy "'Skyr'* Cake
med berja krapis og ferskum avoxtum
with berry sorbet and fresh fruits
2,000 ISK

Ostabakki / Cheese Platter
Urval af innlendum sem erlendum ostum &samt medlati
Variety of local and imported cheese served with jam and crackers
2,000 ISK
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