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PUBLIC HOUSE

LETTIR RETTIR / LIGHT COURSES

EDAMAME 2.100 ~ ¢
Steiktar edamame baunir med koriander, sake & chili
Fried edamame beans with coriander, sake & chili

SWEET 1.900 # ¢
Seetar kartdflur med jalapeno sosu
Sweet potatoes with jalapeno sauce

NOT PIZZA 2.500 » &

Syrdar raudbedur & laufabraudi med geitaosti,
trufflu mayo, fikjum & pico de gallo

Pickled beet root on a cracker with goat cheese,
truffle mayo, figs & pico de gallo

GOATS ON A HORSEBACK 2.400

BeikonvafBar dodlur med gurku, geitaosti & chilisultu
Bacon wrapped dates with cucumber, goat cheese &
chili jam

HRATT/ RAW

TACO 2.800

Tunfisks taco med guacamole, trufflu mayo,
graenum chili & wasabi masago

Tuna taco with guacamole, truffle mayo,
green chili & wasabi masago

SASHIMI 2.900

Tunfisk sashimi med smjor miso, syréum lauk &
stokkum hvitlauk

Tuna sashimi with butter miso, pickled onion &
garlic crisps

TATAKI 3.500

Nauta tataki med trufflu ponzu,
syrdum raudlauk & stokkum hvitlauk
Beef tataki with truffle ponzu,
pickled red onion & garlic crisps

Allir réttir & Public House eru smaréttir med japdnsku ivafi
sem eru gerdir til ad deila. Réttirnir koma & bordid pegar peir eru tilbunir
en ekki i neinni sérstakri r6d

All the courses at Public House are tapas courses with Japanese flair.
The food is made for sharing & will arrive on the table in no particular order i §

15 bita blandad sushi.
Tilvalid til ad deila
15 piece mixed sushi. Perfect to share
5.900
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VOLCANO 3.700 &
ebi reekja, gurka & masago
ebi shrimp, gurka & masago

SURF & TURF 3.900 &
raekju tempura, avokado & naut
shrimp tempura, avocado & beef

MAGURO 3.800
tunfiskur, avokado, gurka & jalapeno mayo
tuna, avocado, cucumber & jalapeno mayo

STOKKT / CRISPY

CHOPSTICKS 2.900
Andar chopsticks med trufflu mayo
Duck chopsticks with truffle mayo

DUMPLINGS 2.100 = & ¢
Graenmetis dumplings med aji amarillo
Vegetable dumplings with aji amarillo

JFC 3.100 &

“Japanese fried chicken“ Kjuklinga kara-age
med sitrénu & shisimi mayo

“Japanese fried chicken® Chicken kara-age
with lemon & shisimi mayo

TEMPURA 3.100
Tigrisraekju tempura med spicy mayo & ponzu
Tiger shrimp tempura with spicy mayo & ponzu

CAULIFORNIA 1.900 &
Blomkal i buffalo sosu, gradaostasosa & sesamfrae
Cauliflower in buffalo sauce with blue cheese sauce




SATIR & SEYDANDI / SWEET & SAVOURY

SLIDERS 3.200 &

Nauta smaborgarar med chipotle BBQ, pickles,
laukhringjum & pico de gallo

Beef sliders with chipotle BBO, pickles,

onion rings & pico de gallo

CHICKEN & WAFFLE 3.700 &

Stokkur kjuklingur i gochujang soya gljaa & vofflu med
sesam sriracha mayo & avokado

Fried chicken in gochujang soy glaze on a waffle with
sesame sriracha mayo & avocado

0CTOPUS 3.500

Haegeldadur & grilladur kolkrabbi med
graskeri, chorizo & aji amarillo

Slow cooked & grilled octopus with
pumpkin, chorizo & aji amarillo

ALICE IN WONDERLAND 2.500 & ¢
Eggaldin i saetu engifermiso med sveppum
Eggplant in sweet ginger miso with mushrooms
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o Spicy figs with stracciatella cheese, truffles & tomatoes

MAGIC CARPET RIDE 2.800
Reyktur lax & stokkum hrisgrjonum med sitrénu, wasabi masago & avokado ||, A
Smoked salmon on crispy rice with lemon, wasabi masago & avocado

RUDOLPH THE DELICIOUS REINDEER 3.000 &
Blaberjagrafid hreindyr med dilli, gradaosti & sykrudum mondium
Blueberry cured reindeer with dill, blue cheese & sugar coated almonds

BAO 2.900 © & )
Grisasida i gufusodnu braudi med chicharron, raudkali & epla BBQ ‘i.
Pork belly in steamed bun with chicharron, red cabbage & apple BBQ i §

!

DUCK YOU 3.900 i

Grillud andarbringa med graskeri & tronuberja teriyaki gljaa i 8
E]
|

' e L e o3 s s i + e’ @

XMAS

THERE WILL BE NO CHRISTMAS THIS YEAR LITTLE TIMMY 2.500
S Villisveppasupa Ur rjupusodi med mysingi
}’ Wild mushroom soup from ptarmigan stock with whey cheese

;
H DEVILLED FIGS 2.800 !
" Sterkar fikjur med stracciatella osti, trufflum & tomotum !

Grilled duck breast with pumpkin & cranberry teriyaki glaze

WHY S0 BLUE, IT’S ONLY DESSERT 2.400 » :
Gradaostakaka med tronuberjasultu, engiferi & piparkdkum i 3
Bleu cheese cake with cranberry jam, ginger & pepper cookies ;

SLEDAFERDIN / THE SLEIGH RIDE 9.000 PER PERSON
Allir jolaréttirnir til ad deila. Fyrir ad 1agmarki 2
All the christmas menu to share. For minimum of 2
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MINI EFTIRRETTIR / MINI DESSERTS

MOUSSE 1.000 &
Karamellumus & heslihnetupraline
Caramel mousse & hazelnut praline

FUDGE 1.000 »
Sukkuladi fudge & dulche de leche
Chocolate fudge & dulche de leche

CREME BRULEE 1.000 &
Pornstar créme brulée med astridualdin & vanillu
Pornstar créme brulée with passion fruit & vanilla

CARAMEL 900 s
Salt karamelluis
Salted caramel ice cream

RASPBERRY 900 » o

Hindberjasorbet gellt(il;hbma gftlrretly
ick three desserts

Raspberry sorbet 0 E00

MANGO 900 »~

Mangdsorbet

Mango sorbet
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