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Margarítur botnlaus brunch

 
 alla föstudaga til sunnudaga milli

12:00-17:00 bjóðum við upp á
botnlausan brunch með drykkjum. 
þú mátt velja endalaust af mat og

drykk í 2 tíma en aðeins 2 rétti í einu
10.990

botnlausir 
óáfengir drykkir

botnlausir 
áfengir drykkir

 

jfc (g)
“japanese fried chicken”, sítróna, shichimi mayo

bao

nauta Smáborgari (g)
gufusoðið brauð, tindur ostur, laukhringir, bbq, pickles
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rósmarín franskar (v)
parmesan, shichimi krydd mayo 

sake steiktar edamame baunir (vg)
koríander, yuzu, chili

ekki pizza (v) (g)
sýrðar rauðbeður, laufabrauð, geitaostur, trufflu mayo,
fíkjur, pico de gallo
beikon & döðlur
gúrkuspaghetti, geitaostur, chilisulta

 

 

 

 

 

tapas

 

 

 

 

 

 

 

mini EFTIRRÉTTIR

 

aji amarillo margarita *spicy

cherry plum margarita
pink grapefruit margarita
bubble gum margarita

 2.990

grænmetis dumplings (vg) (g)
aji amarillo pipar sósa

torpedo rækjur (g)
japanskt hrásalat, jalapeno mayo, lime

buffalo blómkál (v)
gráðaostasósa

yuzu kjúklingavængir (g)
yuzu, hunang, koríander, sesamfræ, sýrt engifer 

túnfisk taco (g)
wonton, guacamole, grænn chili, wasabi masago,
trufflu mayo

grísasíðu bao (g) (n)
gufusoðið brauð, sterk heslihnetusósa, pickles, 
rauðlaukur, grænn chili 

“cod bites” tempura (g)
þorskur, koríander mayo, jalapeno, sýrður rauðlaukur 

 

andar dumplings (g)
koríander, chili, trufflu mayo reykt bleikju taco (g)

íslensk pönnukaka, rjómaostur, avókadó, sýrður
rauðlaukur

andar bao (g)
gufusoðið brauð, avókadó, pickles, spicy mayo 

sushi
volcano (g)
ebi rækja, gúrka, masago, spicy mayo
surf & turf (g)
torpedo rækja, avókadó, nauta carpaccio, spicy mayo

kóresk grísarif
kóresk bbq sósa, kimchee, chili hrískökur

víking gylltur 0,0%
kylie minogue rósa freyðivín 0,0%

mimosa 0,0%
icelandic glacial sódavatn

coca cola
coca cola zero

sprite
fanta

víking lite lager
bóndi session ipa

víking gylltur
faustino cava freyðivín

mímósa

súkkulaði fudge (v)
dulche de leche, hindber, hafrar, hindberjaís
salt karamellufrauð (v)
hafrar, salt karamella, hindber

EPLA CRUMBLE (v) (g)
vanillu ís, mísó karamella 

Pornstar créme brulée (v)
vanilla, passion fruit, hrásykur 

grænmeti (vg)
avókadó, sesamfræ, gúrka, kimchee, pico de gallo,
teriyaki

avókadó bao (v) (g)
gufusoðið brauð, bakað egg, hunang, rauðlaukur, 
grænn chili 
brunch bao (g)
gufusoðið brauð, avókadó, beikon, bakað egg, pickles,
hunangs chipotle bbq

calamari
jalapeno dip, lime
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Margaritasbottomless brunch

 

 every friday to sunday between 
12:00 - 17:00 we offer bottomless

brunch with drinks.
you can choose unlimited of food and

drinks for 2 hours but 
only 2 courses at once

10.990

bottomless
non-alcholic drinks

bottomless 
alcoholic drinks

 

jfc (g)
“japanese fried chicken”, lemon, shichimi mayo

bao

beef sliders (g)
steamed bun, tindur cheese, onion rings, bbq, pickles

tapas
 

rosemary fries (v)
parmesan, shichimi mayo 

sake fried edamame beans (vg)
koríander, yuzu, chili

not pizza (v) (g)
pickled beet root, leaf bread, goat cheese, truffle mayo, figs,
pico de gallo
bacon & dates
cucumber spaghetti, goat cheese, chili jam

 

 

 

 

 

tapas

 

 

 

 

 

 

 

mini desserts

 

aji amarillo margarita *spicy

cherry plum margarita
pink grapefruit margarita
bubble gum margarita

 2.990

vegetable dumplings (vg) (g)
aji amarillo sauce

torpedo shrimp (g)
japanese salad, jalapeno mayo, lime

buffalo cauliflower (v)
blue cheese sauce

yuzu chicken wings (g)
yuzu, honey, coriander, sesame seeds, pickled ginger

tuna taco (g)
wonton, guacamole, green chili, wasabi masago,
truffle mayo

pork belly bao (g) (n)
steamed bun, spice hazelnut sauce, pickles, 
red onion, green chili 

“cod bites” tempura (g)
cod, coriander mayo, jalapeno, pickled red onion 

 

duck dumplings (g)
coriander, chili, truffle mayo smoked arctic charr taco (g)

icelandic pancake, cream cheese, avocado, pickled
red onion

duck bao (g)
steamed bun, avocado, pickles, spicy mayo 

sushi
volcano (g)
ebi shrimp, cucumber, masago, spicy mayo
surf & turf (g)
torpedo shrimp, avocado, beef carpaccio, spicy mayo

korean pork ribs
korean bbq sauce, kimchee, chili rice cakes 

víking gylltur 0,0%
kylie minogue rose 0,0%

mimosa 0,0%
icelandic glacial soda water

coca cola
coca cola zero

sprite
fanta

víking lite lager
bóndi session ipa

víking gylltur
faustino cava sparkling wine

mimosa

chocolate fudge (v)
dulche de leche, raspberries, oats, raspberry ice cream
salted caramel mousse (v)
oats, salted caramel, raspberries

apple CRUMBLE (v) (g)
vanilla ice cream, miso caramel 

Pornstar créme brulée (v)
vanilla, passion fruit, raw sugar 

vegetable (vg)
avocado, sesame seeds, cucumber, kimchee, pico de
gallo, teriyaki

avocado bao (v) (g)
steamed bun, baked egg, honey, red onion, 
grænn chili 
brunch bao (g)
steamed bun, avocado, bacon, baked egg, pickles, honey
chipotle bbq

calamari
jalapeno dip, lime
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