
Lunch menu
Today’s asian special   129:-

Monday
STICKY HONEY ROBATA PORK

Fläskkarré / char siu sås / purjolök
Veg / Tempeh / char siu sås / purjolök 

ALWAYS WITH A SMALL HOUSE SALAD &
STILL WATER ON THE TABLE

Drink menu
SOFT DRINKS
Kolsyrat vatten
Coca-Cola/Fanta/Sprite
Kullamust Cloudy äpple & yuzu
DRAFT BEER
Asahi
Carlsberg export
Kronenburg
COFFÉE & TEA
Kaffe/Te
Enkel Espresso
Dubbel Espresso
Cappuccino
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SPARKLING
Bodegas Los Monteros cava
Piper-Heidseick
WHITE WINE
Tini Organic
Gobelsburg Löss
Cantina di Terlano WInkl
ROSÉ WINE
Mud house
RED WINE
Boissey & Dealygue Plan de Dieu Grés Blues
Pete’s Pure Pinot
Philippe Viet Cuvée Arlequin
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Tuesday
SESAME FRIED SAITH

Sej / friterad krabbklo / ljummen kimchi
Veg / Sesamstekt tofu / ljummen kimchi / babyspenat

Wednesday
BANG BANG CHICKEN

Zucchini / spenat / sesam
Veg / Ostronskivling / zucchini / spenat

Thursday
CRISPY FISH

Torsk / avocado / mango
Veg / Tofu / avocado / mango 

Friday
FIVE SPICE DUCK

Confiterat anklår / rotselleri / cashewnötter
Veg / Tempeh / rotselleri / cashewnötter

...........................................................................174:-

Bento box
Salad / kimchi / pickles / the best from the grill
Robatagrill, sallad, kimchi

Sushi bowl
Spicy salmon / avocado / mango / sweet chili / cabbage
Lax, avokado, syltad kål

Noodle salad
Tempeh / ginger cabbage / sweet potato noodles
Tempeh, ingefärsssyltad kål, nudlar

Asian roast
Pork / oyster mayo / lettuce / kimchi / ginger & apple sauce
Fläskkarré 12h, ostronmajonnäs, bladsallad
Veg / Stekt tempeh, chilimajonnäs, bladsallad 
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Small sharing snacks
SOM TAM ”MORTAR” PEANUTS 
Peanuts / tomatoes / coriander / papaya / long beans
Jordnötter, tomater, koriander, papaya, bönor

GRILLED MELON SALAD
Lime melon / piri piri salt / green tomatoes / lime leaf
Melon, rostad cashew, grön chili

ROCK SHRIMP TEMPURA
Garlic & chili / kazami-wasabi mayo
Friterade räkor, chili, wasabimajonnäs

BEFORE 8IGHT
Chocolate and mint truffle
Choklad- och minttryffel
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