
NEW YEAR 

Vegan

Sashimi party 28 pcs 10.900 kr.
A great mix of sashimi and new style 
sashimi to share

Fresh Icelandic wasabi 1.200 kr.

Unique product grown by the  
Icelandic company Nordic Wasabi.

Wagyu rib-eye  90 g 9.990 kr.
Icelandic wasabi, yuzu glaze

SIMPLY THE BEST
We start with sparkling wine 

Lobster cigar
Chorizo, dates, chili jam

Samba maki 4 pcs
Tuna, cream cheese, mango, onion ponzu, 
avocado, jalapeno mayo, tempura crisp

Surf’n turf maki - 4 pcs
Avocado, lobster tempura, beef carpaccio, 
teriyaki, spicy mayo, chili crumble

Beef tenderloin
Onion jam, celeriac mayo, truffle                 
garden potatoes, cardamom glaze

Caramel fudge
Caramel fudge with berry coulis, vanilla ice 
cream and white chocolate crumble 

Oreo cheesecake
Cheesecake with Oreo crust,  
Oreo gel, rasberry sorbet

15.990 kr.
The menu is served for a minimum of two people  

and the entire table.

SNACKS

Fried edamame beans  2.490 kr. 
Japanese soybeans, lime, coriander, chili, lime

Lobster tempura 4.090 kr.
Spicy mayo

Crunchy lobster cigar 2.390 kr.
Chorizo, dates, chili jam

Grilled asparagus 2.390 kr.
Grilled asparagus with lemon  
and toasted sesame seeds 

SMALL COURSES

Beef tataki  3.690 kr.
Ponzu, garlic chips, spring onion, onion ponzu

Japanese BBQ baby back ribs  3.990 kr.
Slow cooked baby back ribs glaced with BBQ 
sauce with crispy spring roll wrapper

Social style beef carpaccio   4.090 kr.
Duck liver paté, pine nuts, Castello  
cheese, onion ponzo, birch syrup

Spinach salat  2.090 kr.
Tomatoes, parmesan, miso, truffle sauce

JUICY SUSHI MAKI

Surf´n turf 8 pcs  4.990 kr.
Avocado, lobster tempura, beef carpaccio, 
teriyaki, spicy mayo, chili crumble

Hot maguro 8 pcs 4.890 kr. 
Crunchy shrimp, tuna, avocado, mango,  
jalapeno mayo, kimchee sauce

Spider 10 pcs  4.990 kr.
Soft shell crab tempura, cucumber,  
avocado, masago, spicy mayo

Crunchy avocado 6 pcs 3.990 kr.
Avocado, cucumber, snow peas, leeks,  
red onion jam, vegan spicy mayo

Volcano 6 pcs  3.990 kr.
Asparagus, ebi shrimp, spring onion,  
masago, spicy mayo

Icelandic roll 8 pcs 4.890 kr.
Brennivín Cured salmon, dill, avocado, mango, 
cucumber, dill mayo, rye bread crumble

Fire fly 8 pcs 4.890 kr.
Lobster tempura, torched salmon, mango, 
cucumber, spicy mayo, teriyaki, masago

Crunchy Chicken 6 pcs 3.990.kr.
Cucumber, avocado, teryaki sauce, spicy mayo, 
onion ponzu

MAIN COURSES

Grilled salmon 5.890 kr.
Asparagus, snow peas, kale,  
pomegranate, yuzu miso glaze

Grilled broccoli 4.390 kr.
Grilled broccoli, asparagus, snow beans, 
edamame, pomegranate, yuzu miso glaze 

Grilled chicken   4.790 kr.
Grilled chicken breast, corn, sweet potato  
purée, mustard sauce, onion jam 

Grilled lamb rump steak 6.990 kr.
Plum sake creamed barley, demi glaze,  
grilled spring onions, carrots

Beef tenderloin 100 g/200g 4.990 kr./8.590 kr.
Onion jam, celeriac mayo, truffle garden  
potatoes, cardamom glaze

Rib-eye Tomhawk  16.990 kr.
1,1 kg beef rib-eye on the bone,  
oyster mushrooms, onion truffle purée,  
warm potato salat, bernaise foam

Steak platter  25.990 kr. 
For 2–4, perfect to share
Beef rib-eye on the bone, lamb rump steak, beef 
tenderloin, celeriac mayo, bearnaise foam, truffle 
garden potatoes, potato salat

NIGIRI 

Tuna yellowfin 2 pcs 1.390 kr.
Jalapeno mayo, kimchee 

Salmon 2 pcs 1.390 kr. 
Jalapeno mayo, wakame salad

Yellow tail 2 pcs 1.490 kr. 
Ponzu

SASHIMI  

Tuna Yellowfin 4 pcs 1.790 kr.

Salmon 4 pcs 1.790 kr. 

Yellow tail 4 pcs 1.890 kr. 

DESSERT MENU

Caramel fudge  2.590 kr.
Caramel fudge with berry coulis, vanilla ice cream 
and white chocolate crumble

Crunchy bananas 2.790 kr.
Deep fried banana and chocolate with dulce de 
leche and vanilla ice cream

Icelandic happy marriage cake 2.690 kr. 
Rhubarb and yuzu happy marriage cake,“skyr” 
foam, vanilla sauce and raspberry sorbeta

Oreo cheesecake 2.690 kr.
Cheesecake with Oreo crust,  
Oreo gel, rasberry sorbet

Ice creams and mochi party!  2.490 kr.
A perfect selection of ice cream,  
sorbets and mochi

Amazing Dessert Platter  9.490 kr.

Try a platter of four of our fabulous desserts: 
• Caramel fudge 
• Crunchy bananas 
• Oreo cheesecake 
• Ice cream and mochi party

Perfect for 2 -4 people to share.


