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NIGIRI X 3
Salmon / yellow fin tuna / blue fin tuna
MAKI
Wagyu 10+ Kagoshima / sea salt

SASHIMI
Salmon / herbs / lemon pearls / wasabi
BABY SPINACH
Light soy / sesame oil / sesame seeds

GYOZA DUMPLING
Chinese cabbage / fermented / shiitake
GYOZA DUMPLING
Lobster /  shrimps / chantarelles

KING CRAB SALAD
Mango / squid / bean sprouts / lime
SCALLOPS
Sweet & hot tomatoes / lotus root chips

IBERICO SKEWERS
Green peppers / fermented garlic
PORK BUNS
Pickles / steamed buns / char-siu sauce

THE DRUNKEN PINEAPPLE
House ice cream / pineapple / coconut
BEFORE 8IGHT
Chocolate & mint truffle

STROKE OF MIDNIGHT

Let’s celebrate

Menu

895 KR / PP 

Beverage alco-free

A package selected by our beverage manager

345 KR / PP 

Beverage standard

Sybille Kuntz Qualitätswein 2020 - Riesling

Kozaemon Saké & Asahi Beer

Jordi Mirò Ennak 2019 - Terra Alta blend

Egly-Ouriet Ratafia de Champagne

Piper-Heidsieck brut Champagne

685 KR / PP 

Beverage premium

Pierre Pétérs Champagne L’Ésprit 2014

Vignoble de Rêveur Vibrations Riesling

Tentaka ORGANIC Saké & Yo-Ho Yona Yona Beer

Alvaro Palacios Camins del Priorat

Egly-Ouriet Ratafia de Champagne

Piper-Heidsieck brut Champagne

985 KR / PP 

Menu - Vegetarian

NIGIRI
Avocado x2 / soy marinated eggplant
MAKI
Spicy portabello mushroom

KING OYSTER
Sweet miso / lemon pearls / wasabi
BABY SPINACH
Light soy / sesame oil / sesame seeds

GYOZA DUMPLING
Chinese cabbage / fermented / shiitake
GYOZA DUMPLING
Coriander / mint / krispy rice

MANGO SALAD
Veg mango salad / bean sprouts / cashew nuts / lime
BROCCOLINI
Sweet & hot tomatoes / lotus root chips

PORTABELLO SKEWERS
Green peppers / fermented garlic
TOFU BUNS
Pickles / steamed buns / char-siu sauce

THE DRUNKEN PINEAPPLE
House ice cream / pineapple / coconut
BEFORE 8IGHT
Chocolate & mint truffle

STROKE OF MIDNIGHT

Let’s celebrate

895 KR / PP 


