KAVIAR | 50 G

Stgrjukaviar
11.600 / 19.700

Borid fmm med sy’réum rjéma,

graslauk og brioch bollum

OSTRUR

Ostrur 2 stk
1.600

SMARETTIR

Nautaspjét
spicy s@t soja, nori og
pikklud kinahredka
3.800

Grilladir ostrusveppir (v)
med tofu jalapeno dressingu
og avékads aioli
3.500

Kéngarctkja
4 A
med seecum meldnukuilum, yuzu
jalapcnédrcssingu og wakame

3.800

Horpuskel ceviche
cpla wafu dressing, chilisulta

0g yuzu hrogn
3.500

Matsedill

4

SUSHI

Sashimi & klaka
besti bitinn af laxi, nfmﬁsk, hb’rpuskel,
bleikju og seeeri Va?kju,
skorinn 1 fullkomna sashimi bita

4.700

Tinfisk tataki
rackjuflogur, chilisulta
og tosazudressing

3.500

Eldfjalla humar maki
humartarcar med 7 spice kryddi
og chili borid fram ofan d laxa
og guirku makirillu
4.100

Black cod Maki
Svartporskur, agtirka, avokado
og unagigljdi
4.100

Nigiri 2 bitar
Feitur lax 1.050
Teriyaki lax 1.100
Tinfiskur 1.100
Yuzu horpuskel 1.200
Gullspordi 1.200

Temaki wagyu naut
rama-miso dressing 0g sinncpsfm:

2.800

Temaki grjorakrabbi
avdkado, chilli og beisk sitréna
1.800

Gullspordi
skorinn { fullkomnar sneidar med
eruffludressingu og granum chili

3.800

ADALRETTIR

Miso “Black Cod”
/7 .
miso marineradur svart]vorskur,
kékoshm’sgrjén og agb’trka
med sesamfra’jum

6.900

Storludusteik
grillud stérlida med greipaldin

chimichurri 0g stokkum karté'ﬂustrdum

6.100

Nauta ribeye
med scskkum bjorfronskum, chimichurri,
crispy chili ol og japanskri BBQ sosu
8.900

Beettu vid tslensku wasabi +1.500

EFTIRRETTIR

Makkarénur

400 stk

Hvitsukkuladi ostakaka
A /
med puéursykursmarengs, kmpls
og astaraldinsésu

2.500

Volg stikkuladikaka
fylle med sukkuladi, borin fram med

jardaberjum og vanilluis
2.500

Kaviar og hvitsukkuladiostakaka

5.700
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Sturgeon caviar
11.600 / 19.700

Served with créme fraiche,
chives and brioche buns

OYSTERS

Ouysters 2 pes
1.600

SMALL PLATES

Beef skewers
spicy sweet soy, with pickled
Chinese radish
3.800

Grilled oyster mushrooms (v)
with tofu jalapeno dressing
and avocado aioli
3.500

King prawn tempura
king prawns served with sweet melon
balls, yuzu jalapeno dressing and wakame

3.800

Scallop ceviche
apple wafu dressing, chili Jjam

and yuzu roe

3.500

Menu

SUSHI

Sashimi on the rocks
the best picces of salmon, tuna, scallop,
arctic char and amaebi shrimp,
cut to perfectly sized sashimi

4.700

Tuna tataki
prawn cracker, chili jam
and tosazu dressing

3.500

Volcano langoustine maki
langoustine tartare, 7 spice
and chili on top of a salmon
and cucumber maki roll

4.100

Black cod Maki
Black cod, cucumber, avocado
and unagi glaze

4.100

Nigiri — 2 pieces
Farty salmon 1.050
Teriyaki salmon 1.100
Tuna 1.100
Yuzu scallop 1.200
Yellow rail 1.200

Temaki wagyu beef
Tama-miso drcssing and mustardseeds

2.800

Temaki rock crab
avocado, chili and bitter lemon

1.800

Yellow tail
perfectly sliced with tmﬂk dressing

and green chili

3.800

MAIN COURSES

Misé “Black Cod”
miso marinated black cod,
coconut rice and cucumber

with sesame seeds

6.900

Halibut steak
grilled halibut steak with grapefruic
chimichurri and crispy straw potatoes

6.100

Beef ribege
with crispy beer fries, chimichurri, crispy
chili oil and japanese BBQ sauce
8.900
Add Icelandic wasabi +1.500

DESSERTS

Macaroon

400 pc

White chocolate cheesecake
with brown sugar meringue,
sorbet and passion fruit sauce

2.500

Warm chocolate cake
ﬁlled with chocolate, served with
strawberries and vanilla ice cream

2.500

Caviar and white chocolate
cheesecake

5.700




