LETTIR RETTIR / LIGHT COURSES

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

SWEET 1.900 ~ ¢
Saetar kartoflur, jalapeno sosa & trufflu olia
Sweet potatoes, jalapeno sauce & truffle oil

NOT PIZZA 2.500 & &

Syrdar raudbedur a 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

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

SCALLOP 2.900

Steikt horpuskel, chorizo, aji amarillo sdsa & lauk salsa
Fried scallop, chorizo, aji amarillo sauce & onion salsa

AVOCADO 2.000 ~ ¢

Avokado franskar & trufflu mayo
Avocado fries & truffle mayo

BRUSSEL 2.500 & ¢

Tvisteikt rosakal, sinneps ponzu & granatepli
Iwice fried brussel sprouts, mustard ponzu &
pomegranit seeds

HRATT/ RAW

TACO 2.900

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

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

BEEF TATAKI 3.500

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

TUNA TATAKI 3.300

Tunfisks tataki, blodappelsina, sesamfrae, Gochujang
ponzu, syrdur laukur & hvitlauksflogur

Iuna tataki, blood orange, sesame seeds, Gochujang
ponzu, pickled onions & 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 rod

All the courses at Public House are tapas courses with Japanese flair. ] 2
The food is made for sharing & will arrive on the table in no particular order " :

HSNOH J21'TdNd

MAKI

VOLCANO 3.900
ebi reekja, gurka, masago & spicy mayo
ebi shrimp, cucumber, masago & spicy mayo

SURF & TURF 4.200 &
raekju tempura, avokado, naut & spicy mayo
shrimp tempura, avocado, beef & spicy mayo

TUNA ROLL 3.900

Tunfiskur, kinahredka, avokado, unagi s6sa &
shallot flogur

Tuna, daikon, avocado, unagi sauce & shallot crisps

STOKKT / CRISPY

CHOPSTICKS 3.200
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

TIGER SHRIMP TEMPURA 3.300
Tigrisreekju tempura med spicy mayo & ponzu
Tiger shrimp tempura with spicy mayo & ponzu

MUSHROOM TEMPURA 2.500 & » ¢

Ostru sveppir, koriander s6sa & kimchee sesamfrae
Oyséer mushroom, coriander sauce & kimchee sesame
seeds

CAULIFORNIA 1.900 &
Blomkal i buffalo s6su, gradaostasosa & sesamfrae
Cauliflower in buffalo sauce with blue cheese sauce

15 bita blandad sushi.
Tilvalid til ad deila
15 piece mixed sushi. Perfect to share
5.900
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PUBLIC HOUSE

| DON'T SHARE FOOD!!

3ja rétta matsedill sem er gerdur ur okkar allra
vins&lustu réttum. Fullkominn fyrir einn
3 course menu made from our most popular dishes.
Perfect for one

Nauta tataki med trufflu ponzu
Beef tataki with truffle ponzu

Andar chopsticks med trufflu mayo
Duck chopsticks with truffle mayo

Nauta smaborgarar med chipotle BBQ
Beef sliders with chipotle BBQ

1.900

SATIR & SEYDANDI / SWEET & SAVOURY

PORK BA0 2.900 & %

Grisasida i gufusodnu braudi med pickles &
sterkri heslihnetusosu

Pork belly in a steamed bun with pickles &
spicy hazelnut sauce

DUCK BAO 2.300 &

Rifid andarleeri i gufusodnu braudi, teriyaki gljai, avokado,

syrd agurka & spicy mayo
Duck rillettes in a steamed bun, teriyaki glaze, avocado,
pickles & spicy mayo

SLIDERS 3.200 &

Nauta smaborgarar med chipotle BBQ, pickles,
laukhring jum & pico de gallo

Beef sliders with chipotle BBQ, pickles,

onion rings & pico de gallo

CHICKEN & WAFFLE 3.700 &

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

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

GRILLED BEEF 4.100

Grillud 120 g nautalund, graenertu mauk, chimichurri,
noisette smjor & lotusrot

Grilled 120 g beef tenderloin, pea purée, chimichurri,
noisette butter & lotus root

— OMAKAZE

8 rétta smakksedill til ad deila fyrir pa sem vilja upplifa pad
besta sem Public House hefur uppéa ad bjoda
8 course surprise tasting menu to share for those who want to
experience the best Public House has to offer
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| DON'T SHARE FOOD!! V2

3ja rétta matsedill sem er gerdur ar okkar allra
vinsalustu réttum. Fullkominn fyrir einn
3 course menu made from our most popular dishes.
Perfect for one

Syrdar raudbedur & laufabraudi med geitaosti
Pickled beet root on a cracker with goat cheese

Kjuklinga kara-age med sitronu & shisimi mayo
Chicken kara-age with lemon & shisimi mayo

Grisasida i gufusodnu braudi med pickles &
sterkri heslihnetusosu
Pork belly in a steamed bun with pickles &
spicy hazelnutsauce

MINI EFTIRRETTIR / MINI DESSERTS

MOUSSE 1.000 &
Karamellumus & heslihnetupraline
Caramel mousse & hazelnut praline

FUDGE 1.000 »
Stkkuladi fudge & dulche de leche
Chocolate fuadge & dulche de leche

CREME BRULEE 1.000 »
Pornstar créme brulée med astridualdin & vanillu

Pornstar créme brulée with passion fruit & vanilla

CARAMEL 900 »
Salt karamelluis
Salted caramel ice cream

RASPBERRY 900 5

Hindberjasorbet Veldu bri4 eftirréti

Raspberry sorbet Pick three desserts
2.500 kr

MANGO 900 »

Mangosorbet

Mango sorbet

Lattu okkur vita ef ofnaemi eda sérparfir eru til stadar & Graenmetis & Vegan & Hnetur # Glaten
Please inform us of any allergies or dietary needs & Vegetables & Vegan & Nuts ¥ Gluten



