SNACKS
Passar perfekt till fordrinken och ar utmarkt att dela pd medan ni funderar Gver menyn.
Dagens ostron, ponzu, rittika 55/st
Josperbrdd, nori, misosmaor 90
Misosoppa, “Hot and sour”, shimeji, wakame, mayu 70
Svampparfait, brioche, lion’s mane 90
Gronartsguacamole, wonton, togarashi 90
FORRATTER
Var tolkning av det nordisk-japanska koket
Rokt laxsashimi, sudachi ponzu, rattika 185
Agedashi tofu, aubergine, tamago, sesam 175
TAK’s Toast Skagen, rikor, yuzu koshg, pepparrot, [jrom 225
Rabiff, negi shio, 4ggula, rispapper 195
Kammussla, badger flame betor, negi, kombuolja, kimizu 235
Chawanmushi, Kalixlojrom, rodIok, panko 295
SUSHI
Nigiri, valj mellan:
Réding 40/st
Hamachi 50/st
Wagyu och kaviar 150/st
Chirashi 175
CHEF S CHOICE MENY per person
Svart att valja? Lat koket bestamma at er! 695
HUVUDRATT
Roding, savoykal, pumpa, yuzu kosho 355
Svensk ryggbiff, tare, broccolini, svart trumpetsvamp 445
Ankbrost, pak choi, rédbeta, morots xo, shitake shoyu 425
Maitake, miso-och potatisterrine, douchi, fermenterad rotselleri 295
Flasksida, kaikuni, spenat, varlok 325
CRISPY DUCK TO SHARE 935
(30 min tillagningstid)
1/2 Friterad svensk anka, steamed buns, kimchi, salladslok, lingon-hoisinsas, ris
SIDES
Angat ris, furikake 55
Krispig onigiri, shiitake, svart tryffel 115
Brysselkal, vit soja, katsuobushi 85
Hokkaido pumpa, Almnés Tegel, kimizu 90
VAR MENY HAR ALLTID FOKUS PA HALLBARHET, VI PA TAK, FRAMJAR HALLBART FISKE OCH

ANSVARSFULLT JORDBRUK.

COCKTAILS

Yuzu och Gin
Gin, yuzu sake, sirop, mandarinlask

Blabar och vodka
Vodka, blabar, blodapelsin sake, lime

Paron och akvavit
Akvavit, nori, umeshu, paron, lime

Bjornbar och Rom

Rom, bjornbar, cassis, umeshu, citron

Tak Negroni
Kokossinfuserad gin, campari, atervunnet kaffe-vermouth

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

NV Les Enfosques, Mas Bertran, ESP

ROSEVIN

2023 Le Roi Soleil, Les Maitres Vignerons, Cote de Provence, FRA

VITT VIN

2022 Chablis, Févre-Fevre, Bourgogne, FRA Chardonnay

2022 Kirchpoint Federspiel, FJ Gritsch, AUT, Griiner Veltliner

2022 Jasper Franz, Rheingau, DEU, Riesling

2022 Vouvray, Cuvée Silex, Bernard Fouquet, Loire, FRA, Chenin Blanc
2021 Torricella, Ricasoli, ITA, Chardonnay

ROTT VIN

2022 Robert Mondavi, Private Selection, California, USA, Pinot Noir

2022 Cotes du Rhone, Xavier Vignon, Rhone, FRA, Grenache

2021 Cs Substance, Charles Smith, Washington St, USA, Cabernet Sauvignon
2020 Rocca Guicciarda Chianti Classico Riserva, Ricasoli, ITA, Sangiovese

2021 Le Orme, Michele Chiarlo, Piedmont, ITA, Barbera d’Asti

SAKE 9cl
Tak Special Label Kimoto Junmai Shu, JPN

Amabuki Kimoto, Junmai Ginjo, JPN

Green Ninki, Junmai Ginjo, JPN

Mizuko Kuromatsu, Yamahai Junmai, JPN

Shichiken Sparkling, Yamano Kasumi, JPN 36¢l

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, rétt te, tranbér, alkoholfritt vin, bjornbar
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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