
Served 11:30- 15:00

MONDAY
Kimchi-marinated Chicken	 195
Sesame mayonnaise, lemon, green salad, cilantro, rice

TUESDAY
California Maki Roll	 195
Deep-fried shrimp, avocado, crab mix, 
chili mayonnaise, sesame seeds, miso soup

WEDNESDAY
Grilled Flank Steak	 215
Wasabi butter, egg yolk, smashed potatoes, 
togarashi, cress

THURSDAY
Tonkatsu	 215
Jalapeño mayonnaise, cucumber salad, grilled lime, 
mint, cilantro, rice

FRIDAY
Tako’s Bento Box	 255
Sushi (6 pieces), bao bun,
Robata skewer, hot noodle soup
----------------------------------------------------------------------------------

Korean Steak Tartare	 205/315
Frisée lettuce, pickled daikon, egg yolk cream, 
sesame, soy mayonnaise
-Full portion served with togarashi fries

Spicy Salmon Salad 	 355
Smoked salmon, yuzu kosho vinaigrette, lime, corian-
der, nashi pear, green salad

Tempura Bibimbap (VEG)	 265
Avocado, tempura-fried greens, pickles, 
ponzu mayonnaise, baked egg

Chirashi Donburi	 275
Soy-mirin marinated salmon, seared tuna, 
smoked arctic char, ama ebi (sweet shrimp), 
rice, pickles, wasabi dressing

Korean Fried Chicken Donburi	 275
Rice, Asian slaw, gochujang dressing, 
Tako’s chili mayonnaise

Grilled Entrecôte 	 555
Sesame Dip, Browned Butter, Yuzu, Spring Onion, Rice

Chef’s choice Mix Nigiri 9 Pieces 	 295

Maki(Roll) 	 5/10 Pieces
Spicy Tuna Maki Roll	 155/285
Spicy tuna, cream cheese, pickled daikon, 
chili mayonnaise, panko
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Edamame 	 85

Ostron David Herve ”Royal” nr 3
Tako Hot Sauce, Lime, lemon grass, Mignonette
3 st, 6 st, 9st	 175, 345,525

Bao Bun
”Kimchi-baked Pork Belly”	 95
Pickled Cucumber, Lettuce, Mung Beans
Enoki Mushroom	 85
Asian BBQ, Pickled Cucumber, Bean Sprouts

Gratinated Queen Scallops (5 pcs)	 195
Jalapeño, Green Curry, Cress

Tuna Tartare	 295
Antonius Caviar, Avocado, Smetana,
Jalapeño, Cassava Chips

Korean Steak Tartare	 205
Frisée Lettuce, Pickled Daikon, Egg Yolk Cream,
Sesame, Soy Mayonnaise

Avocado and Tomato Tartare	 195
Jalapeño, Potato Chips, Wasabi, Yuzu

Dynamite Shrimp	 215
Chili Glaze, Garlic Crisp, Chives, Lemon

Tako’s ”Soft Serve”	 95
Soft Serve Ice Cream, Miso-Caramel Cookies, 
Raspberry, Atzina

Truffles	 45/pc
Gochujang
Matcha-Yuzu

Sorbet/Ice Cream of the Day	 55/scoop
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 “Do you have any allergies? 
Please speak with the staff, and we’ll assist you!

D
ESSERTS



BUSINESS LUNCH 
Starter:

1 1 pc Gratinated Queen Mussels
Jalapeño, Green Curry, Cress

Chef’s Choice Nigiri 2 pcs
Dynamite Shrimps

Tempura shrimp, Gochujang glaze, garlic crisp, lemon

***
Mains:

Spicy Salmon Salad 
Smoked salmon, yuzu kosho vinaigrette, lime, 

coriander, nashi pear, green salad
or 

“Butchers Piece of the Day”
Sesame Dip, Browned Butter, Yuzu, Spring Onion, Rice

***
Dessert:

Tako’s “Soft Serve” 
Soft Serve Ice Cream, Misofudge, 

Cookies, Blueberries

575 kr

 “Do you have any allergies? 
Please speak with the staff, and we’ll assist you!


