
THE SESONAL MENU • 450
4 serveringer

Uden dessert 375
3 glas vin med vand 300 

TOM YUM SOUP
Rejer, chili, kaffir lime, svampe
MOO WAAN PORK
Braiseret svinekød, sød fiskesauce, syltet chili, sukkersnaps
SALT AND PEPPER SQUID
Sort hvidløg emulsion, lime

TUNA ROLL 
Blåfinnet tun, avocado, fermenteret yuzu mayo 
NEW STYLE SALMON NIGIRI 
Yuzu marmelade, wasabi olie
NEW STYLE HAMACHI SASHIMI 
Yuzu trøffel, ikura

THAI SYLE CHICHEN SUPREME
Chilisauce, pickles, koriander
PAK CHOI
Sort peber, hvidløg, cashewnødder
CHEF‘S RICE
Jasmin ris, teriyaki, chili mayo, sesam, forårsløg

MANGO STICKY RICE
Mango, kokosnød, sesam

THE OMAKASE MENU • 675
5 serveringer

Serveres til hele bordet 
Vinmenu med vand 600 

MISO SOUP
Fisk, tofu, tang
OYSTER 
Wasabi, æble granite
SMOKED HAMACHI BELLY SALAD
Grønne æbler, wasabi, mizuna

MOO WAAN PORK
Braiseret svinekød, sød fiskesauce, syltet chili, sukkersnaps
GYOZA WAGYU  
Sort eddike, forårsløg 
BLACKENED COD 
Miso marineret sort torsk, yuzu miso, syltet daikon

TUNA ROLL 
Blåfinnet tun, avocado, fermenteret yuzu mayo
NEW STYLE SALMON NIGIRI 
Yuzu marmelade, wasabi olie
NEW STYLE HAMACHI SASHIMI 
Yuzu trøffel, ikura
WAGYU TATAKI 
Wagyu fedt, forårsløg  

THE MARKET DUCK & PANCAKES 
Konfiteret andelår, pandekager, agurker, 
porrer, sprød chili olie, hoisin sauce 
BEEF STRIPLOIN 
Wasabi ponzu, grillet forårsløg 
GREEN BEENS
Sambal blachchan, reje paste  

COCONUT SORBET 
Ristet kokos, limeskal 

SUSHI OMAKASE • 495
24 stykker 

SALMON ROLL 
Cucumber, chive, kimchi mayo

SALMON NIGIRI 
Yuzu Jam, wasabi oil

HARASU NIGIRI 
Flamed salmon belly, yuzu-miso sauce

SALMON SASHIMI 
Green chili, sancho pepper

OCTOPUS NIGIRI 
XO sauce

HAMACHI SASHIMI 
Yuzu truffle sauce, trout roe

HAMACHI ROLL 
Radish, Kazami wasabi

TUNA SASHIMI 
Smoked soya, shiso 

TUNA ROLL
Bluefin tuna, avocado, fermented yuzu mayo

AKAME NIGIRI 
Smoked soya

SURF ´N TURF
Crispy shrimp and cucumber, wagyu tataki, kizami wasabi

WAGYU NIGIRI 
Wagyu fat, spring onion

WAGYU 
Spring onion


