
Dessert

Crème brûlée, orange, brown sugar  145

Coffee-cremeux, ginger jelly, ginger confit & roasted milk chocolate 145

Coffee candy 30

SPARKLING

Palmer & Co., La Réserve, FRA, Chardonnay/Pinot Noir/Pinot Meunier 190

NV Les Enfosques, Mas Bertran, ESP 150

WHITE WINE

2021 Vouvray, Cuvée Silex, Bernard Fouquet, Loire, FRA, Chenin Blanc 170

2022 Riesling Trocken, Jasper Franz, Rheingau, DEU, Riesling 175

2022 Chablis, Fèvre-Fèvre, Bourgogne, FRA, Chardonnay 180

RED WINE

2021 Côte du Rhône, Maison Les Alexandrins, Rhône, FRA, Grenache/Syrah 175

2019 Cs Substance, Charles Smith, Washington St, USA, Cabernet Sauvignon 190

2020 Rocca Guicciarda Chianti Classico Riserva, Ricasoli, ITA, Sangiovese 180

BEER

Kirin Ichiban, Kirin Brewery,  5.0%, JPN 82

Pripps Blå, Lager, Carlsberg Brewery, 4,8%, SWE 79

The Stonewall Inn, Session IPA, Brooklyn Brewery, 4,6%, USA 94

NON-ALCOHOLIC

Special Effects, non-alcoholic beer, Brooklyn Brewery, USA 55

Kirin Ichiban, Kirin Brewery, 0,0%, JPN 55

Kimino Sparkling Juice, JPN 75

Tak Business Lunch                                       
2 Courses 325      3 Courses 485

Beef tartare, pickled celeriac, shiso emulsion, almond furikake

Gochujang fried chicken, pickled cucumber,  salad, corn

Coffee-cremeux, ginger jelly, ginger confit & roasted milk chocolate 

Snacks
Oysters of the day, smoked dashi vinaigrette, yuzu koshō, furikake 45/pcs

Green pea guacamole, togarashi, lime, deep fried spicy wonton 90

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

215

Cured salmon, daikon, sudachi ponzu, oyster leaf emulsion 185

Beef tartare, pickled celeriac, shiso emulsion, almond furikake 185

Agedashi tofu , grilled japanese aubergine, dashi, roasted sesame 175

CHEF CHOICE SUSHI PLATE                                             265/315
Mixed sushi plate, maki, gunkan maki and nigiri sushi, 11 or 15 pcs with 
wasabi, turnip gari

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

255

Chicken donburi, rice, kimchi , caramelised onions sauce, onsen egg 255

Fish of the day, kohlrabi, parsnip purée, lobster sauce, hoshi ebi crumble 385

Dry aged Swedish sirloin 250g, hokkaido pumpkin purée, 
autumn mushrooms, burnt butter and soy

445

Gochujang fried chicken, pickled cucumber,  salad, corn 189

Oven baked cod, fried brussels sprouts, rice, browned butter mayonnaise, 
bean sprouts

189

Sesame cauliflower, rice, pickled cauliflower, yuzu kosho, sesame mayonnaise 189


