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Lenctmeny/ Codays specials

Sushi 10 bitar 130:-
Sushi 10 pieces
Extra prece -sushi chef s choice 14:-

Chili- och ingfarspocherad kycklingbrostfilé med

kycklingbuljong, ingefarsris och chili-bean dipsas 170:-
Chali- and ginger poached chicken with chicken broth, ginger

rice and chili-and been dip.

Tempurafriterade gronsaker med ingefarsdip 158:
Tempura deep fried vegetables with ginger sauce

Laxceviche med gurknudelsallad och wakame.
Serveras med varmt sushiris 160:-
Salmon ceviche with cucumber noodle salad and wakame

Sot misobakad claresse med citronmarinerad rattiksallad 165:-
Miso baked claresse with lemon marinated radish salad

Pat thai goong, snabbstekta tigerrakor med risnudlar 205:-
Woked tiger prawns with rice noodles

Grillad flankstek med sojasmorsas och snabbstekta mungbonor.
Serveras med chili och sotpotatis chips 185:-
grilled flank steak with soy butter sauce, and woked mung beans.

Served with chili and sweet potatoe crisps

Variation pa Dropsta lamm Indonesian style med atjar

och het jordnotssas 235:-
variation on lamb from dropsta indonesian style with atjar and

spicy peanut sauce
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Yamagata roll 95:-
Yamagata roll

Thaikottbullar 1 r6d curry m. marinerade
gronsaker & jasminris 120:-
Thai meatballs in red curry with marinated vegetables and rice

Katsu don, pankofriterad flaskkarré med stekta
champinjoner, 10k och ton katsusas 155:-
katsu don with_fried mushrooms, onion and ton katsu sauce
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Dropsta lamm, ingeférskyckling, misobakad claresse,
katsu don, laxceviche och trio hosomaki
-desserter fran buffén- 220:-
lamb from dropsta, ginger chicken, miso baked claresse, katsu don,
Salmon ceviche and trio hosomaki

-Sweets from the buffé
Bermys Aomdbitori B/ /z:00 - /8:00

Hemgjorda patisserier 140: -
Home made pastries

Med lunch 60: -
Wiath lunch




