
Cocktails 

PASSION

Salted Stoli Karamel Vodka, passion 
fruit, cold brew tea, lime (S)

205

OSAKA

Roku Gin, La Tomato, strawberry, 
citrus, Pink Grapefruit Soda 

185

OKINAWA

Junmai Ginjo Sake, Nuet Aquavit, 
limoncello, citrus, lemon soda 

185

NIKKA HIGHBALL

Nikka Days, Artonic Lemongrass 
Soda, green apple cordial

205

TOKYO

Michter’s Bourbon , La Tomato, 
jasmine tea, pineapple soda

205

TAK NEGRONI

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

195

HOKKAIDO

Bruxo, Umeshu, Lime, 
Lemon, Simple Syrup

185

Non-alcoholic Cocktails

OTAMEAE

Matcha Syrup, Seedlip Spice 94, Lemon (E)

155

SHOGA

Rumish, Fever Tree 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

Takk for at du valgte å komme til oss
og varmt velkommen tilbake

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

本日は当店をご利用いただきありがとうございます。
またのご来店をお待ちしております！



Small Dishes

Laksetartar med avokado, 
smørristet briochepanne, syltet 
rødbeter og rødløk  (F, HV, M)

Salmon tartar with avocado, butter 
toasted brioche pan, pickled 
beetroot and red onion (S, W, M)

125

Reinsdyrtataki, søt soya, 
umeshumarinert agurk, brente mandel 
og syltede sennepsfrø (SO, MN, SN,SU)

Reindeer tataki sweet soy, umeshu 
marinated cucumber, roasted almond 
and pickled mustard seeds (S, AL, MU,SU) 

235

Krydret kamskjell temaki, 
agurk og shiso (F,B,E,HV,SO,SE)

Spicy scallops temaki, cucumber 
and shiso (S F,MO,E,W,S,SE

165

Tofu katsu slider, krydret hvitløksmayo, 
rødløkssmak og mizunablad (F, SE)

Tofu katsu slider, spicy garlic mayo, 
red onion relish and mizuna leaf (F, SE) 

85

Soba nudelsalat, vintersopp, 
gresskar, tofu og tang (HV, SO, SE

Soba noodle salad, winter mushrooms, 
pumpkin, tofu & seaweed (W, S, SE) 

115

Stekt hvit fisk og krabbetoastie, 
yuzukosho mayo, vårløk 
og jalapeno (F,SK,HV,E)

Fried white fish and crab 
toastie, yuzukosho mayo, spring 
onion and jalapeno (F, SH, W, E) 

85

Grillet tofu dango spyd, yakinikusaus, 
syltet ingefær og søtpotetchips (SO, SE)

Grilled tofu dango skewers, 
yakiniku sauce, pickled ginger 
and sweet potato crisps (S,SE) 

65

Sushi/Sashimi

Tofu maki med fritert tofu, 
kryddermajones, kampyo, 
agurk & sprø nori (SO, E)

Tofu maki with fried tofu, spicy mayo, 
kampyo, cucumber & nori crisps (S, E)

175

Hvit fisk crunchy maki med tobiko, 
agurk, trøffelmayo, teriyakisaus (F, HV, E, SO)

White fish crunchy maki with 
tobiko,cucumber, truffle mayo, 
teriyaki sauce (F, W, E, S)

185

Maki med faklet laks, norsk tang, yuzu-
shiitake mayo, søtpotetchips (F, E, SO)

Torched salmon maki, Norwegian 
seaweed, yuzu-shiitake mayo, 
sweet potato crisps (F, E, S) 

185

Chirashi Don sushi med et 
utvalg av fersk sjømat, syltagurk 
& sushiris (F, SO, E, SE,B) 

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

275

The Chef ´s selection

Sashimiutvalg (F, B, SO)

Sashimi selection   (F, MO, S)

315

Sushiutvalg (F, B, SO)

Sushi selection (F,S, E

395

Kokkens utvalgte nigiri  (F, SK, SO, B)

Sashimi selection   (F, SH, S, MO)

265

Dessert

Valrhona-sjokolade, Svart sesamiskrem 
og matcha meringue  (E, M, SE)

Valrhona chocolate, black sesame ice 
cream and matcha meringue (E, M, SE)

155

TAK signatur crème brûlée, 
smakssatt med soyasaus & 
karamellisert sukker  (M, E, SO)

TAK signature crème brûlée, flavoured 
with soy sayce & caramelized sugar (M, E, S)

155

Risted brioche med brunost 
& misokaramell (M, R, HV, SO)

Toasted brioche with brown 
cheese & miso caramel (M, R, W, S,)

155

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

SKALLDYR, SL  =  SELLERI, SN  =  SENNEP, SE  =  SESAM, B = BLØTDYR,  RU = RUG

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

CE  =  CELERY, MU  =  MUSTARD, SE  =  SESAME, MO  =  MOLLUSCS, R = RYE

Snacks

Sprø won-ton tuna tacos, kimchi, 
rød chili & korriander  (F, HV, SE)

Crispy won-ton tuna tacos, kimchi, 
red chili and coriander (F, W, SE)

145 

Chips av lotusrøtter med kimchi, 
krydret majones, edamamebønner 
& togarashi (SE, SO, E)

Lotus root chips with kimchi, spicy mayo, 
edamame beans & togarashi (SE, S, E)

75

Edamame med wasabi-saltflak (SO)

Edamame with wasabi salt flakes (S)

65

Rå østers med yuzu-granitt, syltet 
nasi-pære og fersk pepperrot (B)

Raw oysters with yuzu granite, pickled 
nasi pear and fresh horseradish (MO)

65

Rossini Caviar Baerii 10g med 
potetcrisp, wasabikrem & rødløk (F, M)

Rossini Caviar Baerii 10 g with crispy 
fried potato, wasabi cream & red onion (F, M)

390

Rossini Caviar Oscietra 30g med sprø 
potet, wasabikrem & rødløk (F,M)

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

995

Wagyu gyoza med syltede sennepsfrø 
& goma ponzu (HV, SE, SO, SN)

Wagyu gyoza with pickled mustard 
seeds & goma ponzu  (W, SE, S, MU)

125

Bao buns med japansk pulled beef 
brisket, koriandermajones, syltet reddik 
& kålsalat (HV, SO, E, SE) 
Bao buns with japanese pulled beef 
brisket, coriander mayonnaise, pickled 
radish & cabbage salad (W, S, E, SE) 
125

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

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

115


