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léttir réttir / Light courses
edamame  
Steiktar edamame baunir með koríander, sake & chili
Fried edamame beans with coriander, sake & chili

sweet  
Sætar kartöflur, jalapeno sósa & trufflu olía
Sweet potatoes, jalapeno sauce & truffle oil

not pizza  
Sýrðar rauðbeður á laufabrauði með geitaosti, 
trufflu mayo, fíkjum & pico de gallo
Pickled beet root on a cracker with goat cheese, 
truffle mayo, figs & pico de gallo

goats on a horseback
Beikonvafðar döðlur með gúrku, geitaosti & chilisultu
Bacon wrapped dates with cucumber, goat cheese & 
chili jam

Avocado  
Avókadó franskar & trufflu mayo
Avocado fries & truffle mayo

brussel   
Tvísteikt rósakál, sinneps ponzu & granatepli
Twice fried brussel sprouts, mustard ponzu & 
pommagranite seeds

hrátt/ raw
taco
Túnfisks taco með guacamole, trufflu mayo,
grænum chili & wasabi masago
Tuna taco with guacamole, truffle mayo, 
green chili & wasabi masago

Tataki v2
Túnfisks tataki, blóðappelsína, sesamfræ, Gochujang 
ponzu, sýrður laukur & hvítlauksflögur  
Tuna tataki, blood orange, sesame seeds, Gochujang 
ponzu, pickled onions & garlic crisps

maki
volcano 
ebi rækja, gúrka, masago & spicy mayo
ebi shrimp, cucumber, masago & spicy mayo

surf & turf 
rækju tempura, avókadó, naut & spicy mayo
shrimp tempura, avocado, beef & spicy mayo

Tuna roll
Túnfiskur, kínahreðka, avókadó, unagi sósa & 
shallot flögur
Tuna, daikon, avocado, unagi sauce & shallot crisps

stökkt / crispy
ducklings 
Andar dumplings með trufflu mayo
Duck dumplings with truffle mayo

dumplings    
Grænmetis dumplings með aji amarillo
Vegetable dumplings with aji amarillo

jfc 
“Japanese fried chicken“ Kjúklinga kara-age 
með sítrónu & shisimi mayo
“Japanese fried chicken“ Chicken kara-age 
with lemon & shisimi mayo

tiger shrimp tempura 
Tígrisrækju tempura með spicy mayo & ponzu
Tiger shrimp tempura with spicy mayo & ponzu

mushroom tempura   
Ostru sveppir, koríander sósa & kimchee sesamfræ
Oyster mushroom, coriander sauce & kimchee sesame 
seeds

Caulifornia 
Blómkál í buffalo sósu, gráðaostasósa & sesamfræ
Cauliflower in buffalo sauce & blue cheese sauce

bottomless brunch
Alla föstudaga-sunnudaga á milli 12:00-16:30 breytum við til. 

Þú mátt velja endalaust af matseðlinum í 2 tíma en aðeins 2 rétti í einu
8.500 kr á 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



S

sætir & seyðandi / sweet & savoury
pork bao  
Grísasíða í gufusoðnu brauði með pickles & 
sterkri heslihnetusósu
Pork belly in a steamed bun with pickles & 
spicy hazelnutsauce

duck Bao  
Rifið andarlæri í gufusoðnu brauði, teriyaki gljái, avókadó, 
sýrð agúrka & spicy mayo
Duck rillettes in a steamed bun, teriyaki glaze, avocado, 
pickles & spicy mayo

sliders 
Nauta smáborgari með chipotle BBQ, pickles,
laukhring jum & pico de gallo
Beef slider with chipotle BBQ, pickles, 
onion rings & pico de gallo

chicken & waffle 
Stökkur kjúklingur í gochujang soya gljáa á vöfflu með 
sesam sriracha mayo & avókadó
Fried chicken in gochujang soy glaze on a waffle with 
sesame sriracha mayo & avocado 

mini eftirréttir / mini desserts
mousse 
Karamellumús & heslihnetupraline
Caramel mousse & hazelnut praline

fudge 
Súkkulaði fudge & dulche de leche
Chocolate fudge & dulche de leche

créme brulée 
Pornstar créme brulée með ástríðualdin & vanillu
Pornstar créme brulée with passion fruit & vanilla

caramel  
Salt karamelluís
Salted caramel ice cream

raspberry 
Hindberjasorbet
Raspberry sorbet

mango 
Mangósorbet
Mango sorbet

Láttu okkur vita ef ofnæmi eða sérþarfir eru til staðar  Grænmetis   Vegan   Hnetur   Glúten
Please inform us of any allergies or dietary needs  Vegetables   Vegan   Nuts   Gluten

drykkir/drinks
Stella Artois

Stella Artois 0.0%
Víking Lite

Bóndi Session IPA
Lamberti Prosecco

Yuzukosho bloody mary
Mimosa

Kylie Minogue non-alc sparkling wine
Coca Cola Zero

Coca Cola
Fanta

Sparkling water


