SNACKS

Passar perfekt tillsammans med fordrinken och gér utmarkt att dela pa,
eller medan ni funderar pa menyn.

Dagens ostron, syrad schalottenl6k, citron 45/st
Jospergrillat brod med kimchi, soyasmor 90
Hiyajiru, kyld misosoppa, gurka, sesam 70
Svampparfait, brioche, sojainlagd maitake, rokt svamppulver 90
Guacamole pa grona artor, togarashi, lime, kryddiga wontonchips 90
FORRATTER

Var tolkning av det nordisk-japanska koket.

Gravad makrill, rokt makrillkram, apple, pepparrot, dill 175
Daikon gyoza, kronértskocka, miso, rostad tomatdressing 175
TAK Toast skagen, rikor, yuzu-kosho majonnds, dill, pepparrot, 215
16jrom, smorstekt brod

Svensk rabiff, rabarber, radisa, rispapper, shiso 175
Brand hummer, musslor, blamusslor, dashi velouté, rostad kombuolja, wakame 235
SUSHI HANDRULLE 185
Valj 2st fran urvalet nedan.

Kryddig tonfisk, chili, lime, koriander

Krabba, syrad selleri, sjdgrastempura, dragondressing

Svampkaraage, soyaglaze, zucchini, yuzu-koshokram

CHEF S CHOICE MENY per person
Svart att valja? Lat koket bestamma at er! 695
FRAN VAR JOSPERGRILL

I'var Jospergrill tillagas maten éver kol.

Dagens fisk, choy sum, edamame, inlagd kalrabbi, dashismor, grasloskolja 375
Hangmorad svensk ryggbiff 250g, miso- och bjorksirap glaze, wasabidressing, 445

drtpurée, regnbags mangold

Friterad flasksida, karamelliserad dppelpurée, kimchi pa dpple, svartkal, morotssas 325

Stekt kejsarhatt, potatis, zucchinipuré, brynt smor, togarashi 285
HEL HALLEFLUNDRA PA BEN FOR 2 715
Serveras med yuzu brynt smor, potatis, vargront, gomadare, skaldjursdashi smorsas.
SIDES

Sushiris, yuzu, Arenkha-kaviar 75
Kakiage, majs, morot, fankal, koriandertempura, togarashi emulsion 85
Stekt potatis, smaksatt med tdngpulver 75
Grillad sparris, vild vitloksemulsion, furikake 85

CERTIFIED
SUSTAINABLE
SEAFOOD

FARMED
RESPONSIBLY
SC & CERTIFIED
ore ASC-AQUA ORG. ™

AS A PART OF OUR FOCUS ON SUSTAINABILITY AT TAK
WE WORK WITH KRAV, MSC AND ASC.
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COCKTAILS

Plommon och Gin
Stockholm Branneri Rosa gin, plommon umeshu, aprikos, citron

Wasabi och Tequila
Ocho tequila, mezcal, wasabi, mandel, vit choklad, lime

Blodapelsin och bubblor
Blodapelsin Apollon sake, cava, blandad fruktsaft, citron

Mandarin och Vodka

Virtuous Rye vodka, mandarin, fladerblom, citron, soda

Tak Negroni
Beefeater gin, krusbér, Campari, vermouth, persika sake

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

NV Les Enfosques, Mas Bertran, ESP

ROSEVIN

2022 Hecht & Bannier, Cotes de Provence, FRA, Grensche/Cinsaut

VITT VIN

2022 Chablis, Fevre-Févre, Bourgogne, FRA Chardonnay

2022 La Vignette, Delaunay Touraine , Loire, FRA, Sauvignon Blanc
2021 Jasper Franz, Rheingau, DEU, Riesling

2021 Vouvray, Cuvée Silex, Bernard Fouquet, Loire, FRA, Chenin Blanc
2020 Ch Substance, Charles Smith, Washington St, USA, Chardonnay

ROTT VIN

2020 Robert Mondavi, Private Selection, California, USA, Pinot Noir

2022 Cotes du Rhone, Maison Les Alexandrins, Rhone, FRA, Grenache/Syrah
2019 Cs Substance, Charles Smith, Washington St, USA, Cabernet Sauvignon

2019 Amaranto Sangiovese, Podere San Cristoforo, Tuscany, ITA, Sangiovese

SAKE

Tak Special Label Kimoto Junmai Shu, JPN

Amabuki Kimoto, Junmai Ginjo, JPN

Dewazakura Omachi, Junmai Daiginjo, JPN

Tamagawa Yamahai, Red Label NAMA, Junmai Ginjo, JPN

Fudoh Origamari, Junmai Ginjo, JPN

OL

Kirin Ichiban, Kirin Brewery, 5,0%, JPN

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

The Stonewall Inn, Session IPA, Brooklyn Brewery, 4,6%, USA
100W IPA, Carnegie Brewery, 6,8%, SWE

American Lager, Brooklyn Brewery, 5,2%, USA

1664 Blanc, Kronenbourg Brewery, 5,0 %, FRA

ALKOHOLFRITT

Sober Negroni, tranbdr, saft pa bitters, kaffe, alkoholfritt vin
Lemonad, blandad fruktsaft, citron, yuzu, lask

Special Effects, alkoholfri 61, Brooklyn Brewery, USA

Kirin Ichiban, Kirin Brewery, 0,0%, JPN

Kimino Sparkling juice, JPN

Oddbird, Blanc de Blancs, Mousserande vin, FRA
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