
SAKE 9CL

Kariho, Junmai Junkei-Karakuchi 80
DRY • CRISP

140

Ninki-Ichi, Sparkling Junmai Ginjo 
SPARKLING • REFRESHING

150

Dewatsuru, Junmai Daiginjo Marlin 
DRY • SPICE

175

Senkin, Organic Kimoto Kioke Nature 
COMPLEX • SPICED • RICH

190

Yamato, Junmai Daiginjo Shizuku 
ELEGANT • REFINED • COMPELX

250

BEER

Asahi, Lager, Draft 
105

Peroni, Gluten Free 
135

Peroni 
115

Galipette Cider 
115

Kronenbourg 1664 Blanc 
145

Amundsen IPA 
145

SPARKLING 12,5CL

Cave du Roi Dagobert, Le Jardin de 
Trebogad, Cremant D’Alsace Brut 

190

Taittinger, Brut Réserve, FRA, Pinot 
Noir, Chardonnay, Pinot Meunier 
230

WHITE WINE 15CL

Neef-Emmich, Trocken, Riesling, GER
190

Domaine Joseph Drouhin, Mâcon-
Villages, Chardonnay, FR
220

Domaine Serge Laloue, Sancerre, 
Sauvignon Blanc, FR
240

ROSÉ 15CL

Ultimate Provence, Grenache/
Syrah/Cinsault/Role, FRA
195 

RED WINE 15CL

Les Couteaux Boutinot, Côtes du 
Rhone , Grenache/Syrah FR
170

Weingut Dorli Muhr, Prellenkirchen, 
Blaüfrankisch AUS
185

Michel Juillot, Mercurey 1er Cru 
Clos Tonnerre, Pinot Noir FR
255

    SOMMERRO WINE 15CL

      White, Red, Rosé SPA

      150/750
Takk for at du valgte å komme til oss

og vi ønsker deg varmt velkommen tilbake

Thank you for choosing us
and we hope to see you again soon

FOOD MENU

SNACKS  •  SAKE 

Enjoy our menu of street 

food-inspired small bites 

made of Japanese and 

local ingredients, along-

side a glass of sake or a 

cocktail.

For a great experience, 
we recommend 4-5 

dishes to share.



COLD DISHES

Tsukemono, japanske pickles  
SO, SE, SN, SU 
Tsukemono, Japanese pickles  
S, SE, MU, SU 
95

Østers med vårløk & ingefær 
soyadressing  (4 stk.) 
MO, SO, SE

Oysters with spring onion & ginger soy 
dressing (4 pcs.) 
MO, S, SE 

240

Kveite sashimi med sikori &  
eple-lime ponzu 

 F, SO 
Halibut sashimi with endive &  
apple-lime ponzu 
 F, S 
235

Wakame salat med tomat, agurk & 
sesame  

SO, SE 
Wakame salad with tomato, cucumber & 
sesame  
S, SE 
145

Høstsalat med yuzu-ingefærdressing, 
rødbeter, gresskar, plommer & 
solsikkefrø  

SO, SE 
Autumn salad with yuzu-ginger dressing, 
beetroot, pumpkin, plum & sunflower 
seed  
S, SE 

175

WARM DISHES

Dampet edamame med stekt hvitløk, 
eplecider- og wasabisalt   
SO, SN 
Steamed edamame with fried garlic, apple 
cider & wasabi salt  
S, M 

95

Pannestekt aubergine & squash med 
sancho-pepper, la-yu & furikake  
SO, SE

Stir-fried eggplant & zuccini with sancho 
pepper, la-yu & furikake  

S, SE 
195

And Korokke med yuzu kosho majones 
(3 biter)  
HV, E, F, SL, SE 
Duck korokke with yuzu kosho 
mayonnaise (3pcs)  
W, E, F, CE, SE 
195

Kylling Karaage med grillet padron 
majones (6 biter) 
E, F, SE, SO 
Chicken karaage with grilled padron 
mayonnaise (6 pcs) 
E, F, SE, S 
215

Katsu Sando, kål & tonkatsu saus  
HV, E, F, SO, SE, SN, SL 

Katsu sando, cabbage & tonkatsu sauce 
W, E, F, S, SE, MU, CE 
235

Ris med ao nori  
F, SK 
Rice with ao nori  
F, SH 
55

FRIED DUCK TO SHARE  (2 pers) 

Dampede bao buns, sesamsaus, sprø 
salat, syltet agurk, vårløk og togarashi-
majones 
(30 min tilberedningstid) 
HV, E, F, SO, SN, SE, SU

Steamed bao buns, sesame sauce, crispy 
salad, pickled cucumber, spring onion & 
togarashi mayonnaise  
(30 min preparation time)  
W, E, F, S, MU, SE, SU

895

SUSHI/SASHIMI

Flambert wagyu maki med trøffel  
& sylted shimeji (8 biter) 
E, F, SO, SN, SE 

Flambé wagyu maki roll with truffle  
& pickled shimeji (8 pcs) 
E, F, S, MU, SE 
245

Maki med norsk Yellowtail, rød kosho 
& kumquat (8 biter) 
E, F, SO, SN, SE 

Maki with Norwegian Yellowtail, red kosho 
& kumquat (8 pcs) 
E, F, S, MU, SE 

235

Futomaki med ristet gresskar, syltet 
shitake, rødkål & umeboshi  
(6 biter)  
SO, SE 
Futomaki with roasted pumpkin, pickled 
shitake, red cabbage & umeboshi  

(6 pcs.) 
S, SE 
195

Sashimi-boks med 4 ulike fiskesorter 
(12 biter)  
SO, F, SE, SK, B 
Sashimi Box with 4 fish selections  
(12 pcs.)  
S, F, SE, SH, MO 
315

Sushi utvalg  
(12 biter)  
SO, F, SK, SN, SE, SU, B 
Sushi selection  
(12 pcs.)  
S, F, SH, MU, SE, SU, MO 
345

Nigiri-utvalg  
(4 biter)  
SO, F, SK, SN, SE, SU, B 

Nigiri selection  
(4 pcs.)  
S, F, SH, MU, SE, SU, MO 
195

	
VEGATARIAN                    VEGAN (ASK YOUR WAITER) 

 
 
 
 
 

 

HV = HVETE, E = EGG, M = MELK,  
SO = SOYA, F = FISK, SK = SKALLDYR, 

SL = SELLERI,  SN = SENNEP, SE = SESAM, B = BLØTDYR,   
RU = RUG, P = PEANØTTER, SU = SULFITT

W = WHEAT, E = EGG, M = MILK,  
S = SOY, F = FISH, SH = SHELLFISH,  

CE = CELERY, MU = MUSTARD, SE = SESAME, MO = MOLLUSCS,  
R = RYE, P = PEANUT, SU = SULFITE


