
Taste The View
 TAK & Hobo

Starters

Biff tataki, daikonrelish, ansjovis, picklade senapsfrön
Beef tataki, daikon relish, anchovy, pickled mustard seeds

TAK’s Toast Skagen, räkor, yuzu koshō, pepparrot, löjrom 
TAK’s Toast Skagen, shrimp, yuzu koshō, horseradish, vendace roe

Tofu atsuage, sockerärtor, daikon, togarashi, goma dare
Tofu atsuage, sugar snaps, daikon, togarashi, goma dare

Mains
Torsk, gröna ärtor, kålrot, lardo, beurre blanc på vit soja
Cod, green peas, swedish turnip, lardo, white soy beurre blanc

Dumpling med svamp och kål, choi sum, tsuyu, nori, rayu
Mushroom and cabbage dumpling, choi sum, tsuyu, nori, rayu

Svensk ryggbiff, mangold, vitlöks- och schalottenlökscrumble, shisodressing
Swedish sirloin, mangold, garlic and shallot crumble, green shiso dressing
+90 kr / pp

Dessert
Purin

Rabarbersorbet, gyllene mochibrownie, sötpicklad rabarber, torrostad mjölk 
Rhubarb sorbet, golden mochi brownie, sweet pickled rhubarb, crispy milk

Recommended wines per glass
Mondavi Private Reserve, Robert Mondavi, California,			   185 kr
USA, Pinot Noir/Syrah

Lutelia Chardonnay, Ricasoli, Tuscany, ITA 				    195 kr
ITA, Chardonnay

Chianti Superiore, Ruffino, Tuscany,					     175 kr
ITA, Sangiovese

Muscat Beaumes de Venise, Xavier Vignon, Rhône, 			   130 kr
FRA, Muscat


