


3.480 kr.

Signature Cocktails

Land of Ice
Moss-infused Vodka, Homemade Orange 
Vermouth, Yuzu, Koji Yoghurt, Blue Spirulina
Gentle Sweet | Smooth | Tangy
(Mocktail available: 2.200 kr.)

3.480 kr.Say Gin
Azuki and Butter-infused Gin, Lemon, Red 
Wine, Vanilla Miso Cream Foam, Azuki Leaf
Nostalgic | Sweet | Creamy

3.580 kr.Yokai
Rum, Japanese Sake, Cucumber and Tomato 
Koji Cordial, Umami Bitters, Rice Vinegar
Spirit-forward | Smoky | Umami

3.580 kr.Hidden Spirits
Gin, Vodka, Tequila, Cypress, Angelica , 
Carbonation Clear “Potato Chip”
Fizzy | Refreshing | Hidden Flavors

3.680 kr.Matcha Pan
Icelandic Rye Bread-infused Sochu, Peated 
Whisky, Matcha, Birch Liqueur, Demerara, 
Lava Honeycomb
Layered | Smokey | Bittersweet

3.680 kr.First Date
Strawberry and Rhubarb-infused Vodka 
and Brennivin, Cream Wash, White Chocolate 
Cone with Red Berry & Rose Jelly
Sweet | Floral | Fruity

3.580 kr.Lost Samurai
Icelandic Kelp-infused Japanese Whisky, 
Ume-shu (Plum wine), Dandelion, Carbonation, 
Beer Foam
Refreshing | Sweet & Sour | Resembles “Beer”

2.980 kr.

Chūhai

Ryoku High
Shochū, Vodka, Sen-cha 
(light green tea), Shisho

Sochū Highball - a popular Japanese drink made by 
mixing spirits with carbonated beverages or tea.

2.980 kr.Yuzu High
Shochū, Vodka, Yuzu Tonic, Lemon Peel

2.980 kr.Ume High
Umeshu (Japanese plum wine), Soda, 
Orange Peel

EN        Cocktail Bar

(Mocktail available: 2.200 kr.)

(Mocktail available: 2.200 kr.)
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3.280 kr.Rhubarb Spritz
Aperol, Rhubarb, Aquavit, White Wine, 
Orange Bitters, Soda
Zesty | Bright | Herbal

3.280 kr.Reykjavik Mule
Vodka, Licorice, Ginger, Moss, Lemon, 
Honey, Soda
Earthy | Warm Spicy | Crisp

3.280 kr.Tokyo Negroni
Gin, Homemade Vermouth, Campari
Sweet | Bitter | Fruity

3.380 kr.Gyokuro Tea Martini
Gyokuro tea infused-Gin, Dry Vermouth, 
Bitters
Juniper-forward | Dry | Gentle Umami

3.380 kr.Yuzu Picante
Tequila, Yuzu, Triple Sec, Spicy Tincture
Spicy | Citrusy | Punch

Classic Cocktails
With a Japanese Twist

3.380 kr.Kagoshima Mai Tai
Sweet Potato Shochu, Rum, Orgeat, Lemon
Fruity | Nutty | Citrusy

3.480 kr.Hoji-Cha Old Fashioned
Hoji-Cha Bourbon, Banana, Vanilla, Bitters
Roasty | Rich | Bold

3.480 kr.Monk's Last Word
Gin, Wasabi, Gunpowder, Lemon, Agave, 
Rosemary, Balsum
Botanical | Herbal | Sharp

90ml   3.800 kr.

Sake | Wine | Beer

Katsuyama EN Jummai 
勝山 縁 純米

SAKE

45ml   3.980 kr.Mugi (Barley) 
Shochu Shirashinken

SHOCHŪ

45ml   4.280 kr.Imo (Sweet Potato) 
Shochu Ikkomon

60ml   2.680 kr.Aragoshi Ume Shu

UME SHU | JAPANESE PLUM 
WINE

(Mocktail available: 2.000 kr.)

(Mocktail available: 2.100 kr.)



Please inform our team of any allergies or dietary restrictions 
before ordering. 
Vinsamlegast látið starfsfólk vita af fæðuofnæmi eða -óþoli 
áður en pantað er. 
Alcohol is only sold and served to persons aged 20 and over.
Áfengi er aðeins selt og veitt einstaklingum 20 ára og eldri.
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Draft Beer

2.400 kr. /
10.500 kr.

Tommasi Prosecco Filodora | Glera, 
Valpolicella, Italy
Fresh & elegant, with delicate floral aromas, 
citrus and crisp fruity notes. Dry, lively and 
refreshing with a clean finish.

Wines (by the glass / by the bottle)

1.900 kr.

Draft Beer

GULL

1.900 kr.BOLI Premium

Bottled / Canned Beer

2.000 kr.Asahi Super Dry

1.400 kr.Gull Gold (alcohol-free)

SPARKLING

2.200 kr. /
10.500 kr.

Codorniu | Albariño, Rías Baixas, Spain
Bright and aromatic with citrus, peach, 
and saline minerality. Crisp and refreshing.

WHITE

680 kr.

Bar Snacks

Japanese Mixed 
Rice Crackers

1.280 kr.Dried Fruits & 
Nuts

680 kr.Olives

680 kr.Wasabi 
Beans

2.100 kr. /
9.900 kr.

François Martenot | Bourgogne 
Pinot Noir, Burgundy, France
A light and poised red, expressing a fragrant 
mix of wild strawberries, fresh raspberries, 
and smooth, supple tannins.

2.100 kr. /
9.900 kr.

François Martenot | Bourgogne 
Chardonnay, Burgundy, France 
Elegant and balanced with delicate white 
florals, lemon curd, and a soft, beautifully 
rounded touch of toasted hazelnut.

2.100 kr. /
9.900 kr.

Silk & Spice | Red Blend, 
Peninsula de Setúbal, Portugal
A bold, velvety blend of Syrah, Alicante Bouschet, 
Touriga Nacional, and Baga. Deep layers of ripe 
blackberries, vanilla, and warm baking spices.

RED

*

*


