
M
E
N
U 

7 COURSES 990

The full experience
Beverage pairing
Mixed pairing 
Non alcoholic pairing 

2190
895
810
725

4 COURSES 625
The full experience
Beverage pairing
Mixed pairing 
Non alcoholic pairing

1445
535
475
415

Our beverage pairings are carefully selected to match our menus. 
The full experience includes your choice of menu, pre drink, beverage pairing,

coffee or tea and an avec. 
Menu must be chosen by the entire company
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RAW & FERMENTED

Japanese pickles 65 

Sashimi Moriwaze 285
A selection of sashimi served with crispy greens, shiso, 
horseradish and ponzu 

SMALLER SERVINGS 

Okifries 95
Fried okonomiyaki with smetana, chives and pickled shallots 

Gigas oysters from Bohuslän 95 
Natural with yuzu ponzu & pickled onion 
Natural with granite of kimchi and lowage oil  
Poached with browned yuzu butter

Miso soup 65
Grilled cabbage & home made yellow pea miso 

Sea weed salad  65
Japanese and Swedish seaweed with sesame oil and rice vinegar

Chirashi Sushi 335
A selection of sashimi served with crispy greens, sea weed salad,
nori, shiso, horseradish and ponzu on a bed of sushi rice

Sashimi of the evening 185 

Kimchi 65

Pumpkin 155
Pumpkin seed miso, truffle, almonds & Almnäs Tegel

Onigiri 65
Shisosalt & sesam 
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FROM THE GRILL

Pork tenderloin from Gråbo 125
Marinated pork tenderloin on a skewer with tare 
& red yuzu kosho sauce 

Grilled langoustine 145
With blackened miso emulsion

Yaki onigiri 85
Japanese grilled rice with cod cheek and horseradish 

Teishoku 295
Grilled arctic char, steamed rice, miso soup & pickles

BIGGER SERVINGS

Pike-perch 295 
Pickled & grilled mushrooms, jerusalem artichoke puree with blackened
garlic & mushroom dashi 

Salt baked celeriac 275 
Grilled leeks, smoked sugar kelp, ramson capers 
& almond milk sauce 

Donburi 255
Steamed rice, grilled mushrooms, teriyaki & baked egg
Add grilled pork 95

SWEETS

Chocolate, miso & caramel ice cream 165 
Apples, almond cake with Japanese whiskey & candied pecans

Dessert of the evening 165

Baked beetroot  135 
With browned miso butter


