
 

17th of May 
Chef’s Menu

1.195,- PER PERSON

Including aperitif

Edamama with wasabi salt (S)

TAK Skagen with Japanese sweet bread, yuzu 
kosho mayonaisse & vendace roe  (W, E, M, F, SH)

SELECTION OF SUSHI SASHIMI   (F, SH, M, S)

8 pcs maki
4 pcs sashimi

Chicken karaage & mustard miso 
marinated chicken yakitori  (S, SE, MU)

DESSERT
Yuzu tart with fresh strawberry, sesame 
meringue & anise cress   (E, M, W, SE)

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

SH=SHELLFISH, MU=MUSTARD, SE=SESAME


