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Velkomin & Osinn, veitingastad Hotels Hafnar.

Hotel Hofn er byggt 1966 og
alla tid hafa hételstjorarnir lagt metnad sinn i ad bjoda
gestum upp & Hornfirskt hraefni.
NU er svo komid ad 90% af 6llu grunnhraefninu af matsedli okkar
er ur riki Vatnajokuls. Merkid hér ad nedan er vottun pess ad varan er framleidd
i riki Vatnajokuls.

Vid erum sérstaklega stolt af humarmatsedlinum okkar en pad hefur verid bodid
upp & humarserrétti a Hotel H6fn i 43 ar!

Verdi ykkur ad godu!

Hotel H6fn was opened in 1966 .
From the beginning we have emphasized the use of locally produced foods and
for 43 years we have proudly offered lobster specialities on our menu.
The sign below means that the main ingredient is from our region.

Enjoy your meal!




Forréttir
Starters

Supa Dagsins
Soup of the day
Sapa dagsins borin fram med nyju heimabékudu braudi.
Soup of the day served with fresh homebaked bread.
990.-
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Humarsupa Ossins
Osinn Lobstersoup
Humarstpa Ossins med steiktum humarhélum,
heimabdkudu braudi og smjori.
Osinn Lobstersoup with fried lobstertails,

homebaked bread and butter.

1690.-

Salat hussins
House salad
Blandad salat, reykt andarbringa, camembert, rifsberjahlaup,
balsamic gljai.
Mixed salad, smoked duckbreast, camembert cheese,
redcurrant jelly, balsamic glaze.
1590.-

Nachos
Nachos
Volgt nachos med ostasésu, ostabléndu og salsasosu
Warm nachos with cheese sauce, cheese blend and salsa sauce.
1190.-



Lobster
Humarréttir

Humar “Héfn hittir Asiu”
Lobster “Hofn meets Asia”
Ofngrilladir humarhalar kryddadir med hvitlauk og smjori dsamt
humarvorrallum — borid fram med salatbléndu og hvitlauksbraudi.
Ovengrilled lobstertails spiced with garlic and butter along with lobster springrolls, served
with mixed salad and garlicbread.
5240.-
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Humar i hvitvinsgufu
Lobster in whitewine sauna.
Humarhalar gufusodnir &samt greenmeti i hvitvini og kryddudu
humarsodi, hvitlauksbraud og salati.
Lobstertails steamed with vegetables in whitewine and spiced
lobsterjus, garlicbread and salad on the side.
5120.-
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Humargratin
Skelflettur humar i humarhvitvinsssu dsamt gufusodnum hrisgrjonum og fersku salati.
Shelled lobster in a whitewine infused lobstersauce served with steamed rice and fresh salad.
4890.-
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Humarpasta
Lobsterpasta
Humarpasta i rjomalagadri humarsosu, salatblanda og
hvitlauksbraud.
Lobsterpasta in a creamy lobstersauce, mixed salad
and garlic bread.
2990.-



Adalréttir
Main Courses

Kjuklingur
Haegeldud kjuklingabringa med kokos-dodlusosu, kartéflum
og steiktu graenmeti.
Chicken
Slowcooked chickenbreast with coconut-date sauce

and fried vegetables.
3190.-

Ond
Haegeldud andarbringa frad Reyni a Hlidarbergi, kartoflur,
seetar kartoflur, epla- kryddmauk og rifsberjabeett sodsosa.
Duck
Slowcooked breast of duck from Hlidarberg, potatoes,
sweet potatoes, applechutney and redcurrant duckjus.
4990.-

Pasta

Pasta med kjuklingabringu, rjdmasdsu og steiktu greenmeti
Pasta

Pasta with chickenbreast, creamsauce and fried vegetables.
2590.-
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Saltfiskur
Ofnbakadur saltfiskur med pepperoni, tdmat-basil sdsu,
kartoflum og salati.
Salted cod “Bacalao”
Ovenbaked salted Cod “bacalao’ with pepperoni,
tomato-basil sauce and salad
3290.-



Osborgari
140g. - Skinka, ostur, sveppir og bacon asamt fronskum.
Osinn Burger
140g.- Ham, cheese, mushrooms, bacon, served with french fries
1790.-

Samloka ”brunch”
Heimabakad braud, skinka, ostur, sveppir, bacon og egg dsamt fronskum
Sandwich ,,brunch“
Homabaked bread, ham, cheese, mushrooms, bacon and egg,
served with french fries.
1490.-

Eftirréttir
Deserts

Heit sukkuladikaka
Heit sukkuladikaka med blautum kjarna, borin fram megd is.
Warm chocolatecake
Warm softcentered chocolatecake, served with icecream.
1390.-

Heit eplakaka
Heit eplakaka borin fram med is og berjasésu.
Warm applecake
Warm applecake served with icecream and fruit-coulis.
990.-

Isréttur
Isréttur med sukkuladisosu og kexi.
Icecream
Icecream with chocolatesauce and biscuit

1290.-



Pizza
9” 127)
Margarita

Ostablanda og sésa
Cheese and sauce. kr 970 1390

Heilsupizza 9” kr 970
Ger og sykurlaus speltbotnapizza.
Yeast and sugarfree speltpizza.

Ostapizza
Camembert, piparostur, gradostur og ostablanda.
Four kinds of cheeses kr 1540 2290

Pepperoni
Pepperoni, sveppir og laukur.
Pepperoni, mushrooms and onion. kr 1540 2290

Casanova
Skinka, paprika og ananas.
Ham, bellpepper and pineapple. kr 1540 2290

Vegetalia
Paprika, laukur og sveppir.
Bellpepper, onion and mushrooms. kr 1540 2290

A la maison
Skinka, beikon og sveppir.
Ham, bacon and mushrooms. kr 1540 2290

Vatnajokull King of glaciers kr 2110 3160
Skinka, beikon, sveppir, pepperoni, hakk, extra ostur.

Ham, bacon, mushrooms, pepperoni, ground beef,

xtra cheese.

Humarpizza

Humarbitar, sveppir, hvitlaukur og paprika.

Lobsterpizza: Lobster, mushrooms,

garlic and bellpepper. kr 1770 2680



Mexico

Nachosskeljar, ostasosa, nautahakk, kr
jalapeno, pepperoni .

Nachos, ground beef, jalapeno, pepperoni and cheese sauce.

BBQ

BBQs0sa, nautahakk, beikon, kr
sveppir og laukur .

BBQsauce, ground beef, bacon, mushrooms and onion.

Saltfiskpizza kr
Saltfiskbitar, tomatar,

hvitlaukskartoflur og élivur.

Salted cod pizza/Bacalaopizza: salted cod, tomatoes,
garlicmarinated potatoes and olives.

Sukkuladipizza kr
Mars, Snickers, rjomaostur og kanel.

Chocolatepizza: Mars, Snickers, creamcheese and cinnamon.

Hvitlauksbraud med osti og hvitlauksoliu
Garlic bread: Cheese and garlic kr

Humaralegg kr
Lobstertopping

Auka éalegg
Extra toppings kr

Ostur, sosa, sveppir, laukur, paprika, tomatar, bananar, humar, rekjur,
kraeklingur, tunfiskur, skinka, nautahakk, pepperoni, tortillaskeljar,
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ostaso0sa, jalapeno, rjomaostur, piparostur, camembert, gradostur, ananas,

Olivur, pistilhjortu, hvitlaukskartoflur,

Cheese, sauce, mushroom, onion, bellpepper, tomatoes, banana,

lobster, shrimp, mussel, tuna, ham, ground beef, pepperoni,

tortilla chips, cheddar sauce, jalapeno, creamcheese, pepper- cheese,

camembert, bluecheese, pineapple, olives, artichoke,
potatoes



Vinsedill
White wine
Devils Rock Riesling 750 ml Pyskaland / Germany

Syrurikt med friskum dvaxta, peru, melénu, ananas og sitrénukeim.
Full of rich, ripe fruitness, it has good acidity and a delicious, rounded finish. Verd 4200kr

Masi Soave Classico Super 750 ml ftalia/ftaly
Medalfylling, purrt og ferskt med léttum dvaxtakeim og finlegri angan af méndlum.
Refreshing acidity, well balanced by creaminess with melon and ripe pear flavours. Verd 4720kr

Rosemount Est Chardonnay 750 ml Astralia / Australia

Fullproskadir avextir med mjukum og peegilegum sitruskeim og eik { endann.
Generous and soft with full ripe tropical flavours folden into a creamy backdrop.
Verd 6790kr

Rosemount GTR 750 ml Astralfa

Seetir sudreenir dvextir 4samt skemmtilegu kryddi sem kemur fra Gewurztraminer blandast & moéti
blémakarakternum sem Riesling hefur.

Light straw with lime highlights, perfumed notes with touches of spice.

Verd5920kr
Lindeman Cawarra Colombard 187ml Astralia/Australia
Sudraenir avextir med dvaxtarikan keim.
Medium bodied, fruit flavours with a creamy, soft and nutty finish. Verd 1290kr

Raudvin / Red wine
Ruffino Chianti d.o.c.g 750 ml {talia Chianti

burrt, syrurikt, mjik tannin med ferskan sazlgetiskenndan kirsuberjakeim.Vin sem passar med 6llum

itélskum mat. Fruity notes lead towards a finish of slightly spicy scents of white pepper and hazelnuts.

Verd 5600kr
Candidato Oro 750 ml Spinn
Midlungsfylling med finum 4voxtum, sélber og brémber, pagilegur eikarténn { restina.
It has a lovely red garnet colour with a hint of a spicy scent. Verd 3890kr

Conde de Valdemar 750 mlCrianza Spann

Djupur en finn eikarilmur, mjog géd samblanda af berja- og eikarbragdi sem skilur eftir sig langt og
eftirminnilegt bragd, bragdmikid vin.

Freshly fruited and concentrated with the slightest hint of oak. Verd 5910kr

Rosemount Shiraz - 750 mlCabernet Sauvignon Astralia

Imur af kryddum, lakkris og cedrusvids eftirbragdi. Avaxtabragdmikid vin. Vin sem passar einkar vel med
lambi.

Cherry, plum and spice flavours make the long soft finish. Verd 6545kr



Lindemans Cawarra Shiraz Cabernet 187ml Astralia

Skemmtilegt og lifandi vin med g6dum dvaxtakeim, samt flékid og ljuft - eitthvad fyrir alla.
Redberry aromas flow in the scent, blackcurrant and sweet cherry. Verd 1290kr



