
Kimchi  1490kr
Fermented chinese cabbage in a bonito flakes dashi
Contains: fish, shellfish, soy, sesame, garlic

Wakame Salad  1490kr
Seaweed salad with icelandic sea algaes and veggies.
Contains: soy, sesame

RAmeN

Cod Bao  2190kr
Filled with icelandic cod, green onions, lemon, ginger, chili, garlic
Contains: gluten, soy, sesame, fish

Carrot Bao  2190kr
Filled with roasted carrots, cashews and gochujang
Contains: gluten, soy, sesame, nuts

Red beets gyoza  2190kr
Filled with red beets, walnuts in fermented miso
Contains: gluten, soy, sesame, nuts

*Please let us know if you have any food 
intolerance or dietary requirement.

Miso Lobster  3490kr
Traditional icelandic lobster broth, served with miso tare 
ramen topped with homemade kamaboko “fish cake”
Contains: seafood,fish, gluten, soy, laktose, sesame, 
celery, egg, mushrooms

Shio Salmon  3490kr
Clear dashi broth, shio tare sea salt, topped with salmon 
in kosho sauce
Contains: seafood,fish, gluten, soy, laktose, sesame, 
celery, egg, mushrooms

Lamb Curry  3490kr
Japanese homemade curry, shoyu tare, 
topped with icelandic lamb
Contains: gluten, soy, sesame, 
egg, mushrooms

Eggplant Curry  3490kr
Japanese homemade curry, shoyu tare, 
topped with roasted eggplants
Contains: gluten, soy, sesame, 
egg, mushrooms
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Extra toppings:
Tamago 190kr
Spicy umami 290kr
Ramen noodles 490kr 
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Kimchi  1490kr
Gerjað kínakál í dashi úr fiskiflögum
Inniheldur: fisk, skelfisk, soja, sesam, hvítlauk

Wakame  1490kr
Þangsalat með íslenskum þara og grænmeti.
Inniheldur: soja, sesam

RAmeN

Þorska-Bao  2190kr
Fyllt með þorski, vorlauk, sítrónu, engifer, rauðum pipar, hvítlauk
Inniheldur: glúten, soja, sesam, fisk

Gulróta-Bao  2190kr
Fylling úr grilluðum gulrótum, kasjúhnetum og gochujang
Inniheldur: glúten, soja, sesam, hnetur

Rauðrófur gyoza  2190kr
Fylling úr rauðrófum, valhnetum, gerjuðu misó
Inniheldur: glúten, soja, sesam, hnetur

*Starfsfólkið getur upplýst 
ykkur um ofnæmisvalda

Misó, Humar  3490kr
Hefðbundið íslenskt humarsoð, borið fram með misó tare
ramen með sérlagaðar kamaboko fiskibollur
Inniheldur: sjávarfang, fisk, glúten, soja, laktósa, sesam,
sellerí, egg, sveppi

Shio Lax  3490kr
Tært dashi-seyði, shio tare sjávarsalt, með laxi í koshosósu
Contains: seafood,fish, gluten, soy, laktose, sesame, 
celery, egg, mushrooms

Lambakjötskarrí  3490kr
Japanskt heimalagað karrí, shoyu tare, 
með íslensku lambakjöti
Inniheldur: glúten, soja, sesam, egg, sveppi

Eggaldinkarrý  3490kr
Japanskt heimalagað karrí, shoyu tare,
með grilluðu eggaldini
Inniheldur: glúten, soja, sesam, sveppi
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Aukameðlæti:
Tamago 190kr
Kryddað umami 290kr
Ramen núðlur 490kr 
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