japanskir smaréttir/

japanese small plates

VIK HOT ROCK - NEW STYLE 4.000
Urval af sashimi dagsins med medleaeti
til pess ad deila og elda saman/
today’s selection of sashimi with

garnish - to be shared and cooked on
the table

STOKKIR HRISKUBBAR/ 2.100
CRISPY RICE BITES (v)

med sitrus larperukremi og syrdum

lauk /with pickles and citrusy avocado

creme

LAXA TATAKI/SALMON TATAKI 2.800
laxa tataki med hvitlauks ponzu sultudum
lauk papriku og kirsuber jatomatasodi /
with garlic ponzu onions, paprika &
cherry tomato reduction

LOPU CEVICHE /HALIBUT CEVICHE 2.800
ceviche marinering “leche de tigre”
med daikon radisu og kryddjurtasalati/
marinated in leche de tigre, daikon
radish and herb salad

DJUPSTEIKT LODNA/
FRIED CAPELIN
heilsteikt og borin fram med ponzu
sb6su/deep fried whole fish with ponzu
dipping sauce

2.200

LAMBA BULOGI /LAMB BULGOGI 3.200
ristad lambaprime i soja og hvitlauk-
sodi med ristudu graenmeti/seared lamb
prime in soy and garlic dressing with
roasted vegetables

KARAAGE KJUKLINGUR/

KARAAGE CHICKEN

med chili pradum og gurku/chili
threads and cucumber

2.100

vegan (v) vegetarian (ve)

MISO SUPA/MISO SOUP (v) 1.200
Ur islenskum beltispara og shitake dashi/
from icelandic kelp and shiitake dashi

+ med kdéngakrabba/with king crab 600

SOBA SALAT/SOBA SALAD (v) 2.100
Jjapanskar nGdlur med bldndudu

grenmeti og soya vinaigrettu/

buckwheat noodles with mixed

vegetables and soy vinaigrette

SAKE GUFUSODIN BLALANGA/

SAKE BLUE LING

med pikkludu klépangi, blondudu
grenmeti, ponzu og sjavartrufflum/
with ocean capers, steamed vegetables,
ponzu and sea truffle

2.900

MISO GLJADUR KARFI/

MISO GLAZED PERCH

miso marineradur raudur fiskur med
kimchi og vorlauk/miso marinated red
fish with kimchi and scallions

fyrir allt bordid /

for the whole table

OMAKASE p.p. 12.000
blanda af sigildum réttum Nord Austur og
sérréttum framreidda & japanska visu.
Njotid fersks sjavarfangs og hraefna sem
eru vandlega samsett og borin fram i
mérgum spennandi réttum./a mix of nord
austur classics and specialties presen-
ted in traditional japanese style. enjoy
our icelandic seafood balanced by select
vegetables across a variety of carefully
selected dishes for the full dining
experience.

+ sérvoldum drykkjum/drink pairing 5.000

2.700

FAMILY STYLE p.p. 7.200
Fyrir 4 eda fleiri /Min 4 p.

endilega spyrjid um fjolskyldusedilinn,
pbar sem vid reidum fram allskyns rétti
sem henta 6liku f6lki til ad deila a
bordid (% verd fyrir born)/ask your
waiter for our popular family style menu
for the whole table. something for
everyone (% price for kids)

maki-rullur/
makimono rolls

CRISPY KAKIAGE

ostk stokksteiktur porskur og
laukur, larpera, gurka og sterkt
mayo/5pcs crispy fried cod and onions
with spicy mayo, avocado, cucumber

3.000

SPICY LAX 3.400
8stk lax, tempura, larpera, sterkt
mayo /8pcs spicy salmon, tempura
crunch, avocado, spicy mayo

CHARRED 3.400
8stk heimareykt bleikja, geitaostur,
gurka, sb6lselja og vorlaukur /8pcs in
house cherry-wood smoked char, goat
cheese, cucumber, dill and scallions

FUTO MAKI (v)(ve) 3.100
Sstk spinat 1 soyjabdkudu grenmeti,
ferskt sperkilkal og marineradir
shiitake/5pcs spinach, soy braised
vegetables, broccolini, marinated
shiitake

SHIMESABA 2.900
6stk marineradur makrill,

ferskt engifer med vorlauk/6pcs
marinated mackerel, fresh ginger

and scallions

HOSOMAKI

tilvalid fyrir krakkana

- vinsamlegast spyrjid pjoéninn/
great for kids - please ask

our waiter

upplifdu ferskan fisk sem aldrei fyrr,
sérvalin af kokkunum okkar /experience
sushi in the best way possible with
our chef’s daily selection of fish

SASHIMI 6 STK &NIGIRI 5 STK 5.500
SASHIMI 12 STK & NIGIRI 10STK 9.000
eftirréttir/

dessert

SUKKULADI MOUSSE 1.800

med ber jum, stokku kexi og peyttum
r jéma /chocolate mousse, whipped cream
with crumble

MANGO STICKY RICE (v) 1.800
set mangd grjonagrautur nord austur/
coconut rice pudding with mango coulis

HEIMAGERDUR IS/
HOMEMADE ICE CREAM

2.000
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LAX /
SALMON

IGULKER/
SEA URCHIN

LODNA /
CAPELIN

LUPA /
HALIBUT

SKOTUSELUR /
MONKFISH

HORPUDISKUR /
SCALLOP

Nord Austur

drinks

fordrykkir /aperitif
yuzu amaretto sour
sake mojito

cucumber saketini
seydis-skvisa

N NN DN

sake
junmai ginjo sparkling sake
hakushika ginjo nama sake

5
7
junmai daiginjo genshu sake 8.
3.900

heitt /warm sake 2.900 /

(small and large)

bjor /beer

einstock white ale 1
stella artois 1
somersby cider 1

hvitvin/white wine

montes sauvignon blanc 1.700 /7.

pfaffl griner veltliner 1.500/6.
judith beck weiBburgunder 9.
(organic)

clos de gat chardonnay 13.

raudvin/red wine

cricova rara neagra 1.700/7.
montecillo rioja 1.800/8.
judith beck blaufrankisch 9.

freydivin og kampavin/
sparkling wine and champagne

la marca prosecco 1.500/6.
veuve clicquot brut 14.
nozeco 0.0% 1

japanskt viski + digestives/
japanese whiskey + digestives

nikka selection 1
kavalan single malt whiskey 2
(taiwan)

birkir snaps 1
borkur bitter 1
bjoérk liqueur 1
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