LOCAVORE

ASIAN FLAVOURS AT 18TH




5 serveringar komponerade av kéket
Lagg till vinpaket fér 598
Méste véljas av hela bordet

SIGNATURE SNACK BOX

TUNA TARTARE

Ré gulfenad tonfisk, grén tomat, jalapefio, Nam Jim, dill

ASIAN SEAFOOD “"TACO”
Réka, kréfta, 16jrom, spicy mayo, salladslsk

CHICKEN DUMPLING

Kyckling, citrongrés, sotstark soja, crunchy chili oil

ARCTIC CHAR “KIMCHI CURRY”
Bakad réding, pak choy, salladsldk, kramig kimchibulijong

OR

BEEF TENDERLOIN “YAKITORI”

Grillad oxfilé p& spett, grillad varlsk, lime, misoaioli

CHOCOLATE “"SNICKERS”
Bakad chokladkrém, kokosglass, kolasas, mandel

OR

JASMINE RICE & COCONUT ICE CREAM
Rabarber, grén kardemumma, fénkalspollen

5 serveringar komponerade av kéket
Lagg till vinpaket fér 598
Méste véljas av hela bordet eller i kombination med Omakase

SIGNATURE SNACKBOX

CARROTS

Nattbakad morot, rostad sesam, macadamiannét, togarashi

TOFU “TACO”
Tofy, jalapeno, dill, dpple, tangkaviar

GREEN TEMPURA

Tempura friterade gronsaker, limebladssalt, yuzu koshu mayo

MISOGLAZED BEETROOT
Nattbakad grillad rédbeta, miso, hasselnétter, grén shiso

JASMINE RICE & COCONUT ICE CREAM

Rabarber, grén kardemumma, féinkalspollen

598/P

AO RINGO
Italicus, Falernum, Fino Sherry, Merlet Pear, Green Apple, Citric Blend

2021 Sybille Kuntz Kabinett Riesling
Asahi Super Dry 5%, Lager
Cantina Kaltern, Pinot Nero

Locavore Style Espresso Martini

Fraga personalen om vinpaket!

SIGNATURE SNACKBOX

TUNA TARTARE

Ré& gulfenad tonfisk, grén tomat, jalapefio, Nam Jim, dill

BEEF TENDERLOIN “YAKITORI”
Grillad oxfilé pa spett, grillad vérlsk, lime, misoaioli

JASMINE RICE & COCONUT ICE CREAM

Rabarber, grén kardemumma, fénkdlspollen

Toppa din upplevelse... vdlj av vara signaturrétter och lagg till Wagyu biff,
en Bao Bun eller ostron innan din middag... njut av kvéllen!



OYSTER 58/styck
Ostron, kokosvindgrett, silverlék, limeblad
(BLOTDIUR, FiSK)

ASIAN SEAFOOD ”“TACO” 128 /styck
Réka, kréfta, [6jrom, spicy mayo, salladslsk
(SKALDJUR, FISK, AGG, SENAP, SOJABONA, GLUTEN)

KALIXLOJROM & CRISPY SUSHI RICE 218
Krispigt sushiris, silverldk, smetana, krasse
(FISK, LAKTOS, MIGLKPROTEIN)

PORK BELLY BAO 88 /styck
Bakad flésksida, kinesisk BBQ sés, gurka, salladslak
(GLUTEN, AGG, SOJABONA, SKALDIJUR, SESAM, SENAP)

PORTABELLO MUSHROOM BAO 88/styck
Grillad portabello, sriracha, asiatiska érter
(SCIABONA, GLUTEN, SESAM, AGG, SENAP)

WAGYU BEEF KAGOSHIMA A5 100 g 798
Wagyubiff, svensk értsoja, grillad lime, friterad vitlok
(SESAM, GLUTEN)

CARROTS 148
Nattbakad morot, rostad sesam, macadamiannét, togarashi
(NoT, SESAM)

TUNA TARTARE 148
R& gulfenad tonfisk, grén tomat, jalapefio, Nam Jim, dill
(F1sk)

LOCAVORE STEAK TARTARE 148
Notkott, koreansk chili, sesam, salladslok
(SOIABONA, SESAM)

GREEN TEMPURA 138

Tempura friterade grénsaker, limebladssalt, yuzu koshu mayo
(GLUTEN, SOJIABONA, AGG, SENAP)

PRAWN DUMPLING 138
Rakor, nouc cham, chili, salladslok
(FISK, SKALDJUR, GLUTEN, AGG, SOJABONA)

CHICKEN DUMPLING 138
Kyckling, citrongrés, sétstark soja, crunchy chili oil
(GLUTEN, AGG, SOJIABONA, SESAM)

MISOGLAZED BEETROOT 278
Nattbakad grillad rédbeta, miso, hasselnétter, grén shiso
(so1ABONA, NOT)

ARCTIC CHAR “KIMCHI CURRY” 278
Bakad réding, pak choy, krémig kimchibuljong
(FISK, SESAM, LAKTOS, MIGLKPROTEIN)

BEEF TENDERLOIN “YAKITORI” 278
Grillad oxfilé pé spett, grillad varlsk, lime, misoaioli
(SOIABONA, SESAM, AGG, SENAP)

CHOCOLATE “SNICKERS” 128
Bakad chokladkrém, kokosglass, kolasés, mandel
(LAKTOS, AGG, NOT, MIOLKPROTEIN)

JASMINE RICE & COCONUT ICE CREAM 128
Rabarber, grén kardemumma, féinkalspollen
(NOT, LAKTOS, MIGLKPROTEIN)

VANILLA & YUZU 128
Vaniliglass, yuzucurd, vallmofrén, honung, maréng
(AGG, ZLAKTOS, MIOGLKPROTEIN)

ESPRESSO MARTINI 165
Absolut vodka, Kahlua, Espresso

ASIAN COCO BOMB 169
Cachaca, Butterfly Pea Flower, Homare Yuzu Sake,
Yellow Chartreuse, Lemon, Coconut Foam

MOMOTARO 169
Roku Gin, Nigori Sake, Lychee, Peach,
Coconut Cream, Condensed Milk, Shiso, Ginger, Citrus

”For information om innehéllet i var mat, allergener eller
ursprungsland pa kott & fagel, fraga girna er servitor”

= Vegetarisk
Vi reserveras oss for eventuella férandringar. Vid allergier, in-
formera er servitor. Vi gor vart bdsta i att anpassa vara ritter utefter
dina allergier men i vissa fall har allergenen en stor betydande roll
for ratten och vi kan ddrmed inte anpassa alla utav véra réitter med
en likvéardig upplevelse. Alla viner kan innehalla sulfit och dgg.



ASIAN COCO BOMB
Cachaca, Butterfly Pea Flower, Homare Yuzu Sake, Yellow Chartreuse, Lemon, Coconut Foam

ICHIGO

Stockholms Brénneri Pink Gin, Kira Kira Strawberry Sake, Verjus, Lime Cordial

FORTUNE MULE
Toki Blended, Kira Kira Pineapple Sake, Chili, Lime, Lemongrass, Ginger Beer

MOMOTARO “Peach Boy”
Roku Gin, Nigori Sake, Lychee, Peach, Coconut Milk, Condensed Milk, Shiso, Citrus

AO RINGO
Italicus, Velvet Falernum, Fino Sherry, Merlet Pear, Green Apple, Citric Blend

TOM-SAN MARGARITA

Olmeca Blanco, Umeshu, Mandarin Sake, Jalapefio, Lime, Agave, Chilisalt

ASIAN MARY - Haku Vodka, Yoko Sake, Wasabi, Chili, Soy, Sesame, Coriander, Tomato Juice
NEGRONI - Roku Gin, Mancino Sakura Vermouth, Campari, Saline Solution, Hibiscus, Peach

ROKU FOUR SEASONS - “G&T” - Roku Gin, Yuzu Tonic, Hibiscus, Limeleaf
HYOGO - Havana Club 3y, Pink Grapefruit, Lime Cordial, Fukuju Awasaki Sparkling Sake

ASIAN COCO - Oddbird 0,0%, Yuzu, Thai Basil, Lemon, Coconut Foam
IIE ICHIGO - Strawberry & Rose Cordial, Lime, Verjus, Soda
HONSHU HYOGO - Lyre's Aperitivo, Lime Cordial, Pink Grapefrui

Carlsberg Export 5%, Lager, Den
Kronenbourg 1664 Blanc 5%, Wheat Beer, Fra
Brooklyn East IPA 6,9%, IPA, USA

Asahi Super Dry 5%, Lager, Jap

Beerlao 5%, Lager, Laos

Lucky Buddha 4,7%, Lager, Chi

We usually have some more Asian beers on hand, just ask!

Carlsberg Hof 4,2%, Lager, Den

Brooklyn Defender 5,5%, IPA, USA

The Steam Beer 5%, Dark Lager, Swe

Estrella Galicia 5,5%, Non-Gluten Lager, Esp

Somersby Pear 4,5%, Sweet Cider, Swe
Galipette Biologique 4% Dry Apple Cider, Fra

Carlsberg 0,5%, Den

Asahi Super Dry 0,0%, Lager, Jap

Rabl Kamptal Verjus Spritz, Aut

FX. Pichler Mini FX Gelber Muskateller Traubensaft, Au
Oddbird Bdb Sparkling Wine 0%, Fra

Leitz Eins Zwei Zero Riesling 0%, Ger

Somersby Sparkling Secco, 0%, Sweden

Farna Rabarber, Farna Svarta Vinbdr, Swe

Coca Cola, Cola Zero, Fanta, Sprite

Red Bull Original /Sockerfri

96
102
108

99
99
12

84
99
99
99

89
96

69
79
98
89
92
92
84
84
45
62

NV Lacroix Dunesse, Cuvée Vanessa, Champagne, Fra
NV Andreola, Akelum Asolo Prosecco Superiore DOCG, Ita
NV Ruida Domo Brut, Cava, Esp

Champault Les Pierris, Sancerre, Loire, Fra

Maison Bruyére & David, Viognier, St. Joseph, Fra

Chablis Saint Claire, JM Brocard, Burgundy, Fra

Tenuta Le Colonne, Vermentino, Toscany, Ita

Bourgogne Blanc, JM Brocard, Burgundy, Fra

Jurtschitsch Griiner Veltliner Urgestein, Kamptal, Aut

Markus Molitor, Zeltinger Himmelreich Kabinett, Mosel, Ger
Eckerhart Gréhl, Riesling, Rheinhessen, Ger

Jean-Marc Lafont, Les Granits Bleus, Beaujolais, Fra
Fontanafredda, Ebbio Langhe Nebbiolo, Piemonte, Ita
Cadia, Barbera d'Alba, Piemonte, Ita

Baron de Ley, Rioja Reserva, Rioja, Spa

Seghesio, Zinfandel, Sonoma, USA

Cuisine En Famille, Les Bras m’en tombret rouge, Rhone, Fra

2022 Nessa Rosé, IGP Méditérranée, Fra

Homare Yuzu, Jap

Daishichi Kimoto Umeshu, Jap

Kiuchi Sparkling Umeshu, Jap

Royal Tokaiji, Tokaji Aszd 5 puttonyos, Tokaji, Hun

More premium wines on our winelist, just ask!

Sometimes we go crazy on coravin and open up special bottles just for fun!
Maybe that day is today?

175/965
145,/800
135/760

195,/885
157,/790

185/815
155,700
170/765
165,/745
205/925
160,/720

155/655
165/745
170/765
165,/745
205,920
160,/720

140,/650

120/8cl
135/8cl
130,/8dl
125 /6¢l



