SIDES

Small sides perfect to pair with your ramen

EDAMAME 1510 KR.

Served with lime juice and
togarashi pepper

Sesame, soy, chili

GYOZA

KIMCHI 1510 KR.

Homemade fermented cabbage

with korean spices
1
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Sesame, soy, chili

All our dumplings are handmade and served panfried ﬂ Add spicy on the side of

with a homemade sauce

+100 KR.

your gyozal

PORK 2450 KR.

Minced pork, cabbage, ginger,
spring onions, garlic. (5 pcs.)

Gluten, sesame, soy, nuts

&

RED BEETS 2450 KR.

Red beets, miso, cashews, ginger,
garlic (5 pcs.)

Gluten, sesame, soy, nuts

Our ramen noodles are homemade, all the bases are ﬂ Add spicy on the side of

infused with local herbs

+290 KR.

your ramen!

CHASHU 3495 KR.

Miso base, pork and chicken broth,
roasted pork belly, veggies, soft
boiled egg, negi oil

Gluten, soy, sesame, egg

TANTANMEN 3550 KR.

Creamy sesame base, pork and
chicken broth, minced pork, veggies,
soft boiled egg, rayu oll

1
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Gluten, soy, sesame, egg, chili

VEG. TANTAN 3495 KR.

Creamy sesame base, vegan broth,
sautéed tofu, veggies, pickled
shiitake, rayu oil

>
Gluten, soy, sesame, chili, mushrooms J

EXTRA TOPPINGS

TORI 3495 KR.

Miso base, pork and chicken broth,
sous vide chicken breast, veggies, soft
boiled egg, negi oil

Gluten, soy, sesame, egg

Level up your ramen! Add an exira topping (or two).

TAW

Extra ramen
on the side

750 KR.

Extra half Nori seaweed Pickled shiitake
boiled egg mushrooms
290 KR. 50 KR. 690 KR.

Take
away
bag

Extra protein

150 KR.

COLD DRINKS

HOT DRINKS

SODAS

570 KR. 790 KR.

GREEN TEA

Pepsi / Pepsi Max / Kristall

YUJA TEA 790 KR.

Light and warming green tea

Citrusy and refreshing yuzu
and ginger tea

Please let us know if you have any
allergies or food intolerance.
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MEDLATI

Litid medlaeti sem passar fullkomlega med rameninu pinu

EDAMAME 1510 KR.

Borid fram med liménusafa og

togarashi-pipar
1
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Sesame, soy, chili

KIMCHI 1510 KR.

Heimagerd gerjud kdlsalatsblanda
med kéresku kryddi

Sesam, soja, chili

1

S

Allar dumplings okkar eru handgerdar og bornar
fram pdnnusteiktar med heimagerdri sésu

2 Gerdu hana sterkari!

Baettu smd hita i gyoza-id pitt. +100 KR.

SVINAKJOT 2450 kR.

Hakkad svinakjét, hvitkdl, engifer,
vorlaukur og hvitlaukur. (5 stk.)

Gliten, sesam, soja, hnetur

RAUPROFUR 2450 KR.

Raudréfur, misé, kasjohnetur, engifer
og hvitlaukur. (5 stk.)

Gliten, sesam, soja, hnetur

Ramen-nidlurnar okkar eru heimagerdar og allir
grunnsodarnir eru bragdbaettir med islenskum jurtum

. Gerdu ramen-id pitt sterkaral
V) b

Baettu sma hita i ramen-id +290 KR.

CHASHU 3495 KR.

Miségrunnur, sod af svinakjéti og
kjoklingi, ofnbakad svinabjiga,
graenmeti, linsodid egg og negi-olia

Gldten, soja, sesam, egg

TANTANMEN 3550 KR.

Rj6malégud sesamsésa, sod af svinak-
joti og kjuklingi, hakkad svinakiét,
graenmeti, linsodid egg og rayu-olia

1
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Gldten, soja, sesam, egg, chili

VEG. TANTAN 3495 KR.

Rjémalégud sesamgrunnur, vegan
so00, steikt t6f0, greenmeti, sursadir
shiitake-sveppir og rayu-olia

1
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Gliten, soja, sesam, chili, sveppir

AUKAALEGG

TORI

Miségrunnur, svina- og kjuklingasod,
sous-vide eldadar kjoklingabringur,
grenmeti, linsodid egg og negi-olia

3495 KR.

Gliten, soja, sesam, egg

tveimur avkadleggi

Gerdu ramen-id pitt enn betra! Baettu vid einu eda

TAW

Auka ramen-
nGolur

750 KR.

BORN

Auka linsodid Nori-pang Syrdar shiitake- Auka prétein Poki til ‘
egg sveppir / ad 3
taka
Q '.. ?‘ med

290 KR. 50 KR. 690 KR.

(<12 ARA): Hvada ramen sem er af matsedlinum, adlagad ad
barnaskammti og an greenmetis

150 KR.

1850 KR.

KALDIR DRYKKIR

HEITIR DRYKKIR

GOS

570 KR. 790 KR.

GRANT TE

Pepsi / Pepsi Max / Kristall

YUJA-TE 790 KR.

Létt og hlyjandi greent te

Sitruskenndur og friskandi
yuja- og engiferte

Vinsamlegast latid okkur vita ef pid
erud med ofnaemi eda matardpol.
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