
Dessert

Purin, cloudberries, whipped cream  125

Sesam glass, miso caramel 95

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

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

Sparkling water 45

Tak Business Lunch                                       
2 Courses 325      3 Courses 475

Beef tartare, negi shio, egg yolk, ricepaper

Teriyaki salmon with wasabi and chive butter, rice, and sugar snap peas

Purin, cloudberries, whipped cream

Snacks
Oyster, ponzu, cucumber brunoise 55/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  

225

Smoked salmon sashimi, sudachi ponzu, daikon 185

Beef tartare, negi shio, egg yolk, ricepaper 185

Agedashi tof, grilled 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

Artic char, savoy cabbage, butternut squash, yuzu kosho 355

Swedish sirloin, tare, broccolini, black trumpet 425

Shoyu ramen, pork belly, spinach , spring onion, ajitsuke tamago, roasted nori 255

Teriyaki salmon with wasabi and chive butter, rice, and sugar snap peas 189

Oven-baked miso eggplant with vegan mince, fennel salad, shiso, 
yuzu dressing, and rice

189


