Tak Business Lunch
2 Courses 325 3 Courses 485

Swedish beef tartare, rhubarb, fried rice paper, radish, shiso
Smoked trout, asparagus, yuzu kosho pea purée, miso sauce

Valrhona chocolate cremeux, blood orange jelly, sake oranges,
candied orange, miso, crispy rice

Snacks
Oyster of the day, pickled shallots, lemon

Green pea guacamole, togarashi, lime, deep fried spicy wonton

Starters

TAK Toast skagen, shrimp, yuzu kosho mayonnaise, dill, horseradish,
vendace roe, butter fried toast

Cured mackerel, smoked mackerel cream, apple, horseradish, dill
Swedish beef tartare, rhubarb, fried rice paper, radish, shiso

Daikon gyoza, artichoke, miso, roasted tomato dressing

Main Course

Chirashi sushi, soy marinated salmon, sushi rice, sesame mayonnaise,
turnip gari, furikake

Chicken donburi, sapporo curry, rice, chilli, coriander
Fish of the day, choy sum, edamame, pickled kohlrabi, dashi butter, chive oil

Dry aged Swedish sirloin 250g, miso and birch glaze, wasabi dressing,
pea purée, rainbow chard

Smoked trout, asparagus, yuzu kosho pea purée, miso sauce
Tempura asparagus, kimchi mayonnaise, pickled cucumber, edamame

Japanese grilled chicken leg, roasted carrots, mashed potatoes,
pickled radish
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Dessert
Creme brilée with raspberry and miso
Valrhona chocolate cremeux, blood orange jelly, sake oranges, miso, crispy rice

Coffee candy

SPARKLING
Palmer & Co., Brut Réserve, FRA, Chardonnay/Pinot Noir/Pinot Meunier

NV Les Enfosques, Mas Bertran, ESP

WHITE WINE
2021 Vouvray, Cuvée Silex, Bernard Fouquet, Loire, FRA, Chenin Blanc

2022 Riesling Trocken, Jasper Franz, Rheingau, DEU, Riesling
2022 Chablis, Févre-Fevre, Bourgogne, FRA, Chardonnay

RED WINE
2021 Cote du Rhone, Maison Les Alexandrins, Rhone, FRA, Grenache/Syrah
2019 Cs Substance, Charles Smith, Washington St, USA, Cabernet Sauvignon

2019 Amaranto, Podere San Cristoforo, Tuscany, Sangiovese

BEER

Kirin Ichiban, Kirin Brewery, 5.0%, JPN

Pripps BI4, Lager, Carlsberg Brewery, 4,8%, SWE

The Stonewall Inn, Session IPA, Brooklyn Brewery, 4,6%, USA

NON-ALCOHOLIC
Special Effects, non-alcoholic beer, Brooklyn Brewery, USA
Kirin Ichiban, Kirin Brewery, 0,0%, JPN

Kimino Sparkling Juice, JPN
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