STARTERS

EDAMAME

GOMOWAKAME fran Falkenberg

Seaweed salad

KIMCHI
Femented cabbage.

MISOSOPPA
Miso soup.

TAMARI ROSTED PUMPKINSEEDS

Soyrosted pumpkinseeds.

CRISPY RICE 3PC

spicy tuna, jalapeno

SUSHI/ MAKI
SASHIMI

15 pieces of sushi, chef’s choice. Served with seaweed salad.

RAW

6 spicy tuna, 4 bitar kockens val.

OMAKASE SMALL
8 pieces of sushi, chef’s choice.

OMAKASE LARGE
14 pieces of sushi, chef’s choice

OMAKASE MEDIUM
11 pieces of sushi, chef’s choice

VEGGIE OMAKASE SMALL 135
8 pieces of sushi, chef’s choice

VEGGIE OMAKASE MEDIUM

pieces of sushi, chef’s choice

VEGGIE OMAKASE LARGE 185
14 pieces of sushi, chef’s choice

NIGIRI LAX 11

Salmon nigiri.

FLAMBERAD LAX 11
11 p torched salmon
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Raw Sushi & Bowl

RAW SUSHI 10 165
66 spycy tuna, 4 nigiri

MIX-SUSHI 12 180
3 salmon nigiri, 3 avocado nigiri, 3 deep fried shrimp
nigirt, 3 makis.

AVOKADO & SALMON 10 155
2 seared salmon nigiris. 3 salmon nigiris, 5 avocado
nigiris.

RAW VEGGIE 10 180

3 Tomato yuzu, 3 paprika jalapeno, 4 maki

SALMON MAKI 5/10 125/185

Deep fried salmon makis with asparagus. Served with
wasabt sauce.

SPICY TUNA ROLL 5/10 125/195
Deep fried makis with chili marinated tuna. Served
with miso dip.

CRISPY SHRIMP ROLL 5/10 110/170

Shrimp tempura makis with avocado and cucumber.
Served with chili mayo.

HARICORTSVERTS ROLL 5/1 120/180
Inside-out, soy, ginger,” RAW? furikake

SALMON & MAKI 10 155

6 salmon nigiri, 4 salmon maki.

SHARING IS CARING! 595
40 pieces of sushi, nigiri, maki, seaweed with different
salad. For 2 people.

Ramen / Main

YAMAMOTO RAMEN 155

Chicken and pork broth, soy marinated egg, bamboo
shoots and bok choy. Your choice of pork or chicken.

KIMCHI RAMEN 165
Spicy ramen with pork belly, kimchi, and soy
marinated egg. Your choice of pork or chicken.

VEGORAMEN 150
Kombu and shiitake mushroom broth with silken tofu,
mushroom, bean sprouts, pickled ginger and bok choy.

SALMON BOWL 155
Tareyaki marinated salmon, pickled wvegetables,
avocado, cashew nuts and mayonnaise.

VEGO BOWL 145
Inari, cucumber, baby spinach, pickled vegetables,
avocadao, sesame dressing.

STICKY CHICKEN BOWL 140

Soyglace, gari, “raw” furikake, varlok

CRISPY SHRIMP BOWL 140
Sesam cucumber, edamame, kimchi, house sweet chili,
springonion

FISHCAKE 145

Green papaya, wasabiponzu, salted tomat crispy gari.

KRISPY LAX 180
Deep fried salmon with kimchi, rice, and kimchi
mayo.

YAKINIKU 145

Sliced entrecote with teriyaki sauce. Served with rice and
kimchi salad.

DESSERT
SESAME TRUFFLE 40

Sesame truffle with walnuts, dates and chocola



