
cl
38
42
44
48
42
42
35
38
34
52
54
54
49
85
59
34
40
62
78

Japanese whisky 
Nikka From The Barrel, Nikka Whisky 
Coffey Single Grain, Nikka Whisky 
Taketsuru Pure Malt, Nikka Whisky 
Yoichi Single Malt, Nikka Whisky

Pure Malt Red, Nikka Whisky 
Pure Malt Black, Nikka Whisky 
Super Revival, Nikka Whisky 

Chita, Suntory
Toki, Suntory

Hibiki Harmony, Suntory
Hakkushu 12, Suntory
Yamazaki 12, Suntory

Kurayoshi 8y
Kurayoshi 12y 

Rum Barrel, Kuru 
Mizunara Blended, Shinobu 
Mizunara Pure Malt, Shinobu

Mizunara Pure Malt 10, Shinobu 
Mizunara Pure Malt 15, Shinobu

Drinks 155

Highball
Mizunara Blended Whisky, Soda Water

G&T
Roku Gin, Yuzu Tonic

Collins
Beefeater Gin, Meadowsweet, Lemon, Shiso Honey, Soda Water

Spritz
Amontillado Sherry, Lillet Blanc, Pierre Ferrand Dry Curacao, 

Mixed Citrus Cordial, Bubbles

Negroni
Beefeater Gin, Sweet Vermouth, Campari, Hana Hato 8y Junmai Shu Sake



Sake
Keigetsu Sparkling John  純米大吟醸 135/435

Junmai Daiginjo, Tosa Brewery, Kochi, JPN.Rice polishing ratio 50%
Sparkling sake packed with lots of fruit like peach, with floral notes of cherry blossom. 

Dewazakura Ichiro 純米大吟醸  145
Junmai Daiginjo, Dewazakura Sake Brewery, Yamagata, JPN. Rice polishing ratio 45%

A dry and elegant sake with beautiful notes of white blossom and melon

Sparkling Wine
NV, Deutz Brut Classic 165/895

NV Les Enfosques, Mas Bertram 125/645

White Wine
“Easy to drink” Macabeo, Lohas 125/545

“Crispy” Chablis, LesAleés, Domaine D´Henri 155/695
”Floral” Sancerre Blanc, Pascal Jolivet 165/715

Rose Wine
Mon Plaisir, Cotes du Provence 140/605

Red Wine
“Fruity, Round & Smooth” Temperanillo, Lohas 125//545

“Tart & Berry” Lone Birch 130/580

Beer
Asahi Super dry, Lager 78

Hitachino, Ale 98

Non Alcoholic
Kimino Sparkling Yuzu 65

Kimino Sparkling Ringo (Apple) 65
Kimino Sparkling Ume 65
Frikska Grönt te & Lime 65

Hitachino Non Ale, 55
Hitachino Yuzu & Ginger Non Ale, 55



Food

Futo Maki (5/10 pcs) 85/145
Maki roll filled with sushi rice, salmon, tamago, asparagus, chives, cucumber, 

roasted onion, ramson mayonnaise, ginger pickled swede and wasabi

Noodle salad with Salmon 195
Lime marinated noodle salad with grilled salmon ”teriyaki style”, spinach, 

coriander, mango, tomato, avocado salsa and sesame seeds

Chirashi Sushi with MSC Tuna 225
Sushi rice in a bowl with black pepper marinated msc certified tuna, avocado, 

shiso, cashew nuts and a seabuckthorn dressing

TAK Hamburger 195
Swedish beef burger, caramalised onion, cheese, chili mayonnaise served with 

french fries or a salad

Donburi with BBQ Chicken 225
Japanese rice in a bowl with bbq chicken, chicken broth, kimchi, asparagus, 

spinach, onsen egg, crispy garlic and shichimi togarashi

Rhubarb 115
Almond cake, rhubarb compote flavoured with umeshu, chamomile yoghurt, 

crispy oats

Snacks
Valencia Almonds 55

Olives 55
Crisps 45


