SNACKS

Passar perfekt till fordrinken och ar utmarkt att dela pd medan ni funderar Gver menyn.

Ostron, creme fraiche, rabarber, jabasco 55/st
Josperflatbread, vasterbotten, farsk kimchi, bjast 90
Krispig nori, tonfisk, sesam, havtornskosho 70
Shokupan, svamptartar, pepparrot, enoki, aggula 90
Gronartsguacamole, wonton, togarashi 90
FORRATTER

Var tolkning av det nordisk-japanska koket

Sashimi pa lax, gurka, dashi ponzuy, citrongrésolja, sesam 185
Tofu atsuage, sockerartor, daikon, togarashi, goma dare 175
TAK’s Toast Skagen, rakor, yuzu koshd, pepparrot, 16jrom 225
Biff tataki, daikonrelish, ansjovis, picklade senapsfron 185
Blamusslor, chawanmushi, fermenterad vit sparris, 215
ramslok, krispigt kycklingskinn

CHEF S CHOICE MENY per person
Svart att valja? Lat koket bestamma at er! 695
HUVUDRATT

Torsk, grona artor, kélrot, lardo, beurre blanc pa vit soja 355
Svensk ryggbiff, mangold, vitloks- och schalottenlokscrumble, shisodressing 445
Dumpling med svamp och kal, choi sum, tsuyu, nori, rayu 295
Flasksida ‘katsu’, morot, plommon, ramslok, yuzukatsusas 325
CRISPY DUCK TO SHARE 935
(30 min tillagningstid)

1/2 Friterad svensk anka, steamed buns, kimchi, salladslok, lingon-hoisinsas, ris

SIDES

,&ngat ris, furikake 65
Potatistempura, kewpie, gomashio 85
Grillad gron sparris, vadouvan, sudachihollandaise 85
Spetskal, rod curry, sesam, katsuobushi 75
EFTERRATT

Purin 125
Sakeglass, jordgubbe, vit chokladcrumble 95
Rabarbersorbet, gyllene mochibrownie, sétpicklad rabarber, torrostad mjolk 130

VAR MENY HAR ALLTID FOKUS PA HALLBARHET, VI PA TAK, FRAMJAR HALLBART FISKE OCH

ANSVARSFULLT JORDBRUK.

COCKTAILS

Rabarber och Vodka
Vodka, korsbarsblom, litchi, citron

Jordgubbe och Rom
Rom, jordgubbe, grapefrukt, lime

Kiwi och Tequila
Tequila, sake, flader, lime

Melon och Pisco
Pisco, melon, apelsin, lime

Tak Negroni
Kokossinfuserad gin, campari, vermouth, persikosake

MOUSSERANDE VIN
Palmer & Co., La Réserve, FRA, Chardonnay/Pinot Noir/Pinot Meunier
Blanc de Blancs, Palmer & Co., FRA, Chardonnay

NV Sons de Mar, JP Berger, ESP, Xarel-lo/Macabeu/Parellada

ROSEVIN

2023 Le Roi Soleil, Maitres Vignerons, Cotes de Provence, FRA, Grenache/Cinsault

VITT VIN

2022 Chablis, Fevre-Févre, Bourgogne, FRA, Chardonnay

2023 Kamptal Griner Veltliner, Loimer, AUT, Griiner Veltliner

2022 Jasper Franz, Rheingau, DEU, Riesling

2023 Bukettraube, Cederberg Cellars, Western Cape, SA, Bukettraube

2021 Torricella, Ricasoli, ITA, Chardonnay

ROTT VIN

2022 Robert Mondavi, Private Selection, California, USA, Pinot Noir

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

2022 Campillo Crianza, Bodegas Campillo, Rioja, ESP, Tempranillo

2020 Rocca Guicciarda Chianti Classico Riserva, Ricasoli, ITA, Sangiovese

2021 Biodynamic Red, Heinrich, Burgenland, AUT, Blaufrankisch/Zweigelt

SAKE 9cl
Tak Special Label Kimoto Junmai Shu, JPN

Amabuki Kimoto, Junmai Ginjo, JPN

Masuizumi x Eri ”Pero” Junmai Ginjo, Masuda Brewery, JPN

Mizuho Kuromatsu Kenbishi, Yamahai Junmai, JPN

Shichiken Sparkling, Yamano Kasumi, JPN 36¢l

OL

Kirin Ichiban, Kirin Brewery, 5,0%, JPN

Lager, Pripps BI4, Carlsberg Brewery, 4,8%, SWE

The Stonewall Inn, Session IPA, Brooklyn Brewery, 4,6%, USA
I00W IPA, Carnegie Brewery, 6,8%, SWE

American Lager, Brooklyn Brewery, 5,2%, USA

1664 Blanc, Kronenbourg Brewery, 5,0 %, FRA

ALKOHOLFRITT

Sober Negroni, rott te, tranbér, rabarber, alkoholfritt vin
Special Effects, alkoholfri 61, Brooklyn Brewery, USA
Kirin Ichiban, Kirin Brewery, 0,0%, JPN

Kimino Sparkling juice, JPN

Oddbird, Blanc de Blancs, Mousserande vin, FRA
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