
Cocktails 

PASSION

Salted Stoli Vodka, Passion 
Fruit, Cold Brew Tea, Lime (S)

205

NICHIBOTSU

Roku gin, La Tomato, strawberry, 
citrus, pink grapefruit soda 

185

KANKITSURUI

Junmai gingo Sake, Nuet aquavit, 
limoncello, citrus, lemon soda 

185

SHIBUI

Nikka days, artonic basil lemongrass 

205

OTSUKARE

Michters bourbon , La Tomato, 
jasmine tea, pineapple soda

205

TAK NEGRONI

Roku gin, fermented pineapple Campari, 
blood orange sake, Vermounth (SU)

195

SHUBATSU

Bruxo, Umeshu, lime, lemon, simple syrup

185

Non-alcoholic Cocktails

OTAMEAE

Matcha Syrup, Seedlip Spice 94, Lemon (E)

155

SHOGA

Rumish, Ginger Beer

155

HANA

Martini Floreale, Elderflower Tonic

155

Welcome

Izakaya is our casual bar that - like our 

signature restaurant TAK - is also helmed 

by our award-winning chef Frida Ronge. 

Izakaya literally means ‘stay, sake, shop’. 

Enjoy our menu of street food-inspired 

small bites made by Japanese and local 

ingredients alongside a glass of sake or a 

cocktail.

いただきます



Small Dishes

Skagenrøre, yuzu kosho 
majones, løyrom  (HV, M, SH, F, E, SE)

Skagen roll, yuzu kosho mayonnaise, 
vendace roe (W, M, SK, F, E, SE)

255

Laks sashimi med jalapeñodressing, 
daikon, crispy bokhvete, agurk, 
syltet rødløk, koriander (F, SO)

Salmon sashimi with jalapeño dressing, 
daikon, crispy buckwheat, cucumber, 
pickled red onion, coriander (F,S) 

185

Oksetataki med trøffeldressing, 
vårløk, hvitløkschips, enokisopp (SO)

Beef tataki with truffle dressing, spring 
onion, garlic chips, enoki mushroom (S)

235

Krydet laksemaki med agurk, syltet 
løk, dulsetang, furikake (S, SE)

Spicy salmon maki, cucumber, pickled 
onion, dulse seaweed, furikake (F, SE) 

185

Tofu maki, fritert tofu, kryddermajones, 
kampyo, asparges, sprø nori

Tofu maki, fried tofu, spicy mayo, 
kampyo, asparagus, nori crisps (S, SE, E) 

175

Soba nudelsalat, japansk sopp, grønn 
asparges, tofu & sjøtang (HV, SO, SE)

Soba noodle salad, Japanese mushroom 
mix, green asparagus, tofu & seaweed (W, S, SE) 

185

Fersk salat med misodressing, 
søtpotetcrisp, agurk & enokisopp (SO, SE)

Fresh salad with miso dressing, 
sweet potato crisps, cucumber, 
enoki mushroom (S,SE) 

165

Snacks

TAK kimchi (F)

House made Kimchi (F)

65 

Umami shiitake, soyamarinert  
shiitake-sopp (SO)

Umami shiitake soy marinated 
shiitake mushrooms (S)

65

Cassava chips med shichimi (SE)

Cassava chips with shichimi (SE)

65

Edamame med wasabisalt (SO)

Edamame with wasabi salt (S)

75

Østers (3 stk), yuzu rødbetgelé, 
brønnkarseolje, svart sesam (B,SE,SO)

Oysters (3 pcs), yuzu beetroot gel, 
watercress oil, black sesame (MO,SE,S)

195

Rossini Oscietra kaviar 30g, sprø 
potet, wasabikrem, rødløk (F,M)

Caviar Oscietra (Rossini) 30g, crispy fried 
potato, wasabi cream, red onion (F, M)

995
Rossini Baerii kaviar 10g. (F,M)

390

Larger Dishes

Biffburger med svarte buns, stekt 
østerssopp, syltet løk, brønnkarse-
majones, cheddarost (E, M, HV) 

Beef burger with black buns, fried 
oyster mushroom, pickled onion, 
watercress mayo, cheddar cheese (E, M, W)

275

Kyllingkushiyaki, grillet asparages, 
stekt løk & babyspinatsalat (SO) 

Chicken kushiyaki, grilled asparagus, 
crispy onion, baby spinach salad (S) 

265

Grillet hummer, shiso-yuzu-smør, 
pankobrødsmuler, fersk salat (SK, M, HV, S0)

Grilled lobster, shiso-yuzu butter, panko 
bread crumbs, fresh salad (SH, M, W, S) 

595  (345 for 1/2)

Sashimiutvalg (4x2 stk) (F, B, SO)

Sashimi selection (4x2 pcs) (F, MO, S)

295 

Sushiutvalg (2x3 maki & 2x2 nigiri) (F, M, SO)

Sushi selection (2x3 maki & 2x2 nigiri) (F,M,S) 

415

Chirashi Don sushi med utvalg av fersk 
sjømat, syltagurk og sushiris (F, S0, E, SE) 

Chirashi Don sushi with a selection of 
fresh seafood, pickles and sushi rice (F, S, E, SE)

275

Kylling karaage, shichimi togarashi, 
kizami nori & vårløk (SO, SE, SL) 

Chicken karaage, shichimi togarashi, 
kizami nori, spring onion (S, SE, SE) 

185

Dessert

Dagens ristet iskremsandwich med 
briocheboller og misokaramell (HV, RU, M, E, SO)

Today’s toasted ice cream sandwich with 
brioche bun and miso caramel (W, R, E, M, S) 

155

Rørte jordbær med Umeshu, 
Sommerro eksklusiv yoghurt fra 
Biri Gård og granola  (M, HV, R, SU)

Macerated strawberry with umeshu, 
Sommerro exclusive yoghurt from 
Biri Gård & granola (M, W, RU, SU)

155

TAK signatur crème brûlée med 
tamarisoya og råsukker (M, E, SO)

TAK signature crème brûlée with 
tamari soy & demerara sugar (M, E, S)

155

Petit four 

35 (per pcs)

F  =  FISK, SK  =  SKALLDYR, SO  =  SOYA, B = BLØTDYR, E  =  EGG, SE  =  SESAM,  

HV  =  HVETE, P  =  PEANØTT, G  =  GLUTEN, M  =  MELKEPROTEIN,  

SL  =  SELLERI, SN  =  SENNEP, SU  =  SULFITT, RU = RUG

F  =  FISH, SH  =  SHELLFISH, S  =  SOY, MO  =  MOLLUSCS, E  =  EGG, SE  =  SESAME,  

W  =  WHEAT,  P  =  PEANUT, GL  =  GLUTEN, M  =  MILK PROTEIN,  

CE  =  CELERY, MU  =  MUSTARD, SU  =  SULFIT, R = RYE


