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C L A S S I C  M A K I  R O L L S  ( U R A M A K I  8  P I E C E S )

YASAI MAKI (Gl, M, S, Sf) 165,-
sesame seeds, fried vegetables,
philadelphia cheese and teriyaki sauce 

SAKE IKURA (E, F, S) 175,-
salmon, avocado, Japanese mayonnaise,
spring onions and trout roe 

TEMPURA (Gl, Sd, Sf) 180,-
sesame seeds, fried scampi,
avocado and chili mayonnaise

salmon, avocado, tobiko and
Japanese mayonnaise 

SAKE CALIFORNIA (E, F, S, gl) 175,- 

SPICY SAPPORO (Bd, E, Sf) 195,-
scallops, chili mayonnaise, spring onions,
sesame seeds

sesame seeds, tuna, cucumber, chili
mayonnaise, teriyaki sauce, spring onions
and tobiko 

TEKKA (E, F, Sf, S) 185,-

PHILADELPHIA (F, M, Sd) 180,-
philadelphia cheese, avocado,
cucumber, salmon 

FRIED VEGETABLES (Gl, S) 185,-
avocado, cucumber, kimchi
cabbage and teriyaki sauce

FRIED SCALLOPS (Bd, E, F, Gl, S) 195,-
scallops, salmon, avocado, Japanese
mayonnaise, tobiko

FRIED (E, F, Gl, S, Sp) 195,-
salmon, kingfish, avocado, chili
mayonnaise and teriyaki sauce 

D E E P - F R I E D  F U T O M A K I  R O L L S  ( 6  P I E C E S )

TRØFFEL TEMPURA (SD, GL, F, m, sf) 215,-
avocado, fried scampi, sesame seeds,
flambéed salmon, truffle mayonnaise,
spring onions and trout roe

Crispy Scallops (bd, f, gl, e, s, m) 225,-
tempura scallops, philadelphia cheese,
avocado, tobandjan mayonnaise, flambéed
salmon, wonton crunch, jalapeno sauce

Kimchi Tuna (f, gl, m, sf) 215,-
tempura vegetables, philadelphia cheese,
kimchi tuna tartare, sesame seed
dressing, kimchi sesame

Trøffel Yuzu Tuna (m, f, s) 225,-
philadelphia cheese, avocado, cucumber,
tuna, truffle–yuzu sauce, crispy potato
chips

Flambéed Spicy Salmon Tartar (f, sd, gl) 215,-
sesame seeds, fried scampi, avocado,
flambéed spicy salmon tartare, teriyaki
sauce, tobiko

Softshell Crab California (sd, m, e, gl) 245,-
philadelphia cheese, fried softshell crab,
wasabi mayonnaise, guacamole, tobiko

S P E C I A LT I E S  M A K I  R O L L S  ( U R A M A K I  8  P I E C E S )



SUSHI MAKI COMBO 1105,- 
8 pieces nigiri, 16 pieces uramaki, 
12 pieces of futomaki and 4 pieces of
tempura scampi, totaling 40 pieces

MAKI MORIAWASE 1045,-
a generous selection of maki rolls totaling
48 pieces

stor MAKI MORIAWASE 1305,-
a generous selection of maki rolls 
totaling 60 pieces

D I F F E R E N T  S U S H I  C O M B I N A T I O N S

Please inform the waiter of any allergies.

S I N G L E  S U S H I  C O M B I N A T I O N S

Maki combo 445,-
16 pieces of uramaki and 6 pieces of
futomaki, totaling 22 pieces

Sashimi Moriawase 425,-
25 slices of sashimi of fish and
shellfish served with sashimi sauce
and rice

sushi maki moriawase 415,-
4 pieces of nigiri, 8 pieces of uramaki
and 6 pieces of futomaki, totaling 18
pieces

Vegetarian moriawase 395,-
4 pieces nigiri, 8 pieces uramaki, 
6 pieces of futomaki, totaling 18 pieces

S A S H I M I  S P E C I A L  ( 6  S L I C E S )N I G I R I  S P E C I A L  ( 4  B I T E S )

MANGO Orange SALMON (F) – 189,-
mango-orange sauce and jackfruit
crunch

Tuna Red Onion Marmalade (F, GL) – 199,-
red onion marmalade and teriyaki sauce

KINGFISH TRUFFLE (F, GL, e) – 199,-
truffle mayonnaise and crispy potato chips

flambéed laks (F, s, sf ) – 189,-
teriyaki sauce and kimchi sesame seeds

PASSION FRUIT SALMON (F) – 199,-
passion fruit sauce and jackfruit crunch

kimchi tuna (F, gl) – 205,-
homemade kimchi cabbage and 
kimchi sauce

TRUFFLE-PONZU KINGFISH (F, e, GL) – 205,-
truffle-yuzu sauce, crispy potato chips

wasabi scallops (sd, s, GL) – 205,-
jalapeno sauce, wasabi peas crunch

FOR CLASSIC SASHIMI AND NIGIRI, ASK THE WAITER



Passion fruit CEVICHE (F, bd, s) 245,-
tuna, salmon, mango, red onion,
cucumber, ginger, chili, guacamole and
passion fruit sauce

OYSTERS (Bd, S) 230,-
4 pieces with sweet and sour ponzu
sauce and trout roe

EDAMAME (s) 125,-
with salt and wasabi sauce

Ebi Tōbanjan (gl, sd, s) 195,-
crispy tempura pieces of scampi, house
tobanjan mayonnaise, pickled cabbage
and kimchi sesame

KIMCHI (f, s, gl) 90,- 
house fermented kimchi cabbage

crispy Gyoza (gl, sd) 195,-
chicken, scampi, ginger, chili, fresh
coriander, spring onion and sesame
dressing

Angus gyoza (gl) 205,-
Angus, fermented kimchi cabbage, ginger,
lime, coriander, spring onion and truffle–
yuzu sauce

dumplings

wild Gyoza (gl, sd) 205,-
deer, moose, forest mushrooms, ginger,
chili, fresh coriander, spring onions and
gyoza sauce

small dishes

peking and (sf)  395,-
juicy half duck served on a warm plate
with sweet chili plum sauce, fresh
ginger, coriander, stir-fried vegetables
and jasmine rice  

BAO BUNS med and *2stk* (gl, sf, s) 230,-
shredded duck, teriyaki sauce, carrot,
fermented kimchi cabbage, Chinese
cucumbers and pickled red onion 

BAO BUNS with crispy chicken *2pcs* (gl, sf, s) 215,-
crispy fried chicken fillet, sweet chili sauce,
fermented kimchi cabbage, Chinese
cucumbers and pickled red onion

And shoyu RAMEN (s, sf, e, gl) 265,-
chicken and beef stock, with fried duck, soy-
marinated egg, egg noodles, coriander,
ginger, garlic, nori, corn, pickled red onion
and homemade kimchi cabbage

asking shoyu ramen (sf, s, e, gl) 255,-
chicken and beef stock, with chicken, soy-
marinated egg, egg noodles, coriander,
ginger, garlic, nori, pickled red onion, corn
and homemade kimchi cabbage

Takoyaki *6 pieces* (gl, bd, f, m, e, s) 205,-
crispy Japanese "pancake balls" with a soft,
creamy center filled with squid, cabbage and
ginger, topped with Japanese mayonnaise,
homemade teriyaki sauce and katsuobushi

street food



M A I N  C O U R S E SM A I N  C O U R S E S

Kimchi Yuzu Chicken (Gl, e, s, f) 385,-Kimchi Yuzu Chicken (Gl, e, s, f) 385,-
baked, sous vide chicken fillet in kimchi yuzu marinade, marinated corn, miso sweet
potato puree, vegetables and sweet chili–plum–lemon sauce

Grilled moose (s, gl ) 415,-Grilled moose (s, gl ) 415,-
sous vide sirloin in yakiniku marinade with pickled shiitake, celery puree,
vegetables and yuzu truffle sauce

Chanterelle-filled Cod Roll (f, s, gl) 395,-Chanterelle-filled Cod Roll (f, s, gl) 395,-
stir-fried beans & bamboo, miso-sweet potato puree, coconut–umami sauce and tobiko

Asian Pork ribs (gl, m) 385,-Asian Pork ribs (gl, m) 385,-
spareribs fried in spicy teriyaki sauce with grilled corn in butter sauce

creamy blueberry cheesecake (m, e, gl) 149,-creamy blueberry cheesecake (m, e, gl) 149,-
served with homemade coconut ice cream and chocolate crunchserved with homemade coconut ice cream and chocolate crunch

Sharing dessert -165,-(per person) - Minimum 2 personsSharing dessert -165,-(per person) - Minimum 2 persons
A creative combination of different desserts with a special presentation from our
chefs. Served on a communal platter.

D E S S E R TD E S S E R T

House ice cream and sorbet (M, E, S) 135,-House ice cream and sorbet (M, E, S) 135,-
three scoops of homemade ice cream and sorbet, selection based on the chef's
inspiration (Please inform the waiter of any allergies)
three scoops of homemade ice cream and sorbet, selection based on the chef's
inspiration (Please inform the waiter of any allergies)

Matcha white chocolate fondant (M, e, gl) 159,-Matcha white chocolate fondant (M, e, gl) 159,-
with a subtle taste of Japanese green tea, served with yuzu ice creamwith a subtle taste of Japanese green tea, served with yuzu ice cream

Snøsakura (m, e, gl) 149,-Snøsakura (m, e, gl) 149,-
cherry compote, chocolate crunch, coconut foam and yuzu ice creamcherry compote, chocolate crunch, coconut foam and yuzu ice cream

E X T R A  S I D E S :  J A S M I N E  R I C E  6 5 , -  W O K  V E G E T A B L E S  6 5 , -  G R I L L E D  C O R N  7 5 , -

Vegetarian Samosa (gl, m) 385,-Vegetarian Samosa (gl, m) 385,-
samosa filled with potatoes, onions, carrots, peas and curry, served with celery
puree, vegetables and sesame seed dressing



ALLERGENS

(Bd)molluscs, (E)eggs, (F)fish, (Gl)gluten/wheat flour, (Lp)lupine,
(M)milk/lactose, (Nt)nuts/walnuts, (Pn)peanuts, (Sd)shellfish, (S)soy,
(Sf)sesame seeds, (Sl)celery, (Sp)mustard (Sr)sulphites. 
NOTE: All our sushi dishes are served with wasabi and ginger.  

sashimi sauce 35,-

sriracha 30,-

Mango-jalapeño sauce 30,-

chilimajones 35,-

teriyaki saus 35,-

sweet chilli saus 35,-

wakame 50,-

ginger 35,-

wasabi 25,-

trout roe 70,-

sushi rice 55,-

truffle mayonnaise 35,-

E X T R A S


