PUBLIC HOUSE

LETTIR RETTIR / LIGHT COURSES

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

SWEET 5 ¢
Seetar kartoflur, jalapeno sosa & trufflu olia
Sweet potatoes, jalapeno sauce & truffle oil

NOT PIZZA 5 &

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

Beikonvafdar dédlur med gurku, geitaosti & chilisultu
Bﬁ_?_qn wrapped dates with cucumber, goat cheese &
chili jam

AVOCADO ~ ¢

Avokado franskar & trufflu mayo
Avocado fries & truffle mayo

BRUSSEL 5 ¢

Tvisteikt résakal, sinneps ponzu & granatepli
Twice fried brussel sprouts, mustard ponzu &
pommagranite seeds

HRATT/ RAW

TACO

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

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

TATAKI V2

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

Tuna tataki, blood orange, sesame seeds, Gochujang
ponzu, pickled onions & garlic crisps

||

Alla fostudaga-sunnudaga a milli 12:00-16:30 breytum vid til.
bu matt velja endalaust af matsedlinum i 2 tima en adeins 2 rétti i einu
8.500 kr & mann fyrir bottomless brunch

Every friday-sunday between 12:00-16:30 we like to shake things up.
You can choose unlimited courses from the menu for 2 hours
but only 2 at a time.

8.500 kr per person for bottomless brunch

MAKI

VOLCANO
ebi raekja, gurka, masago & spicy mayo
ebi shrimp, cucumber, masago & spicy mayo

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

TUNA ROLL

Tunfiskur, kinahredka, avokadd, unagi s6sa &
shallot flégur

Tuna, daikon, avocado, unagi sauce & shallot crisps

STOKKT / CRISPY

DUCKLINGS
Andar dumplings med trufflu mayo
Duck dumplings with truffle mayo

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

JFC &

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

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

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

MUSHROOM TEMPURA & & ¢

Ostru sveppir, koriander sésa & kimchee sesamfree
Oyster mushroom, coriander sauce & kimchee sesame
seeds

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



PUBLIC HOUSE

SATIR & SEYDANDI / SWEET & SAVOURY

PORK BAD © &

Grisasida i gufusodnu braudi med pickles &
sterkri heslihnetusosu

Pork belly in a steamed bun with pickles &
spicy hazelnutsauce

DUCK BAO

Rifid andarlaeri i gufusodnu braudi, teriyaki gljai, avokado,
syrd agurka & spicy mayo

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

SLIDERS ¢

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

Beef slider with chipotle BBO, pickles,

onion rings & pico de gallo

CHICKEN & WAFFLE ¢

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

DRYKKIR/DRINKS

Stella Artois
Stella Artois 0.0%
Viking Lite
Bondi Session IPA
Lamberti Prosecco
Yuzukosho bloody mary
Mimosa
Kylie Minogue non-alc sparkling wine
Coca Cola Zero
Coca Cola
Fanta
Sparkling water

MINI EFTIRRETTIR / MINI DESSERTS

MOUSSE &
Karamellumus & heslihnetupraline
Caramel mousse & hazelnut praline

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

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

CARAMEL #
Salt karamelluis
Salted caramel ice cream

RASPBERRY &
Hindberjasorbet
Raspberry sorbet

MANGO &
Mangosorbet
Mango sorbet

LAMBERTL

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



