
SNACKS & SMALL PLATES
P E R F E C T   F O R   S H A R I N G

ASIA OYSTERS (2 pcs)  E,F,B,L [0,1] 	 118
Østers Boudeuse no 5 David Hervè, pepperrotsaus, dillolje, ørretrogn  
Østers Boudeuse no 5 David Hervè, horseradish, dill oil, trout roe 

PRAWN CRACKERS SK,SO,F [0,2]	 75
Nahm jim saus / Nahm jim sauce

 SAKE FLAMED EDAMAME  M,SO [0,2]	 95
Røkt Maldonsalt, lime / Smoked Maldon salt, lime 

 AUBERGINE FRIES  [0,1]	 95
Chili- og limesirup / Chilli and lime syrup 

 CARROT & GINGER GYOZA (3 pcs) C,H,SO [0,2]	 98
Fritert gyoza, chili ponzu / Fried gyoza, chilli ponzu  

CHICKEN & SESAME GYOZA (3 pcs) C,H,SO [0,4]	 98
Fritert gyoza, chili ponzu / Fried gyoza, chilli ponzu  

CRISPY SQUID  BL,C,F,SO [0,5]	 135 
Chili- & hvitløksdip / Chilli & garlic dip 

SALMON SASHIMI (6 pcs)  C,F,SO [0,2]  	 138 
Husets ponzu, micro greens / House ponzu, micro greens

BEEF TATAKI C,CA,SO [1,8]	 158
Lettstekt ytrefilet, sjalottløk ponzu, grønnkålchips / Seared sirloin, shallot ponzu, crispy kale 

THAI ROTI BEEF TARTARE  C,E,SO,F,H [2,2]  	 165 
Ytrefilet, rotibrød, asiatisk cæsardressing / sirloin, rotibread, asian caesar dressing

LARGER PLATES
 SPICY AUBERGINE HOTPOT  H,SO,C [0,3] 		  205

Tonkatsu aubergine, karamellisert løk og paprika, spicy rød miso 
Tonkatsu  aubergine, caramelized onion and red pepper, spicy red miso

TOM KHA GAI  F,SO [0,6] 	 220
Kokosmelk, Hovelsrud kylling, østerssopp / Coconut milk, Hovelsrud chicken, oyster mushroom

BRAISED BEEF PENANG CURRY  F,P,S,SK  [3,2] 	 235
Penang curry, sesongens grønnsaker, peanøtt / Penang curry, seasonal vegetables, peanuts

SWEET & SOUR ORGANIC CHICKEN STIR FRY   E,H,P,SO [0,7] 	 265
Wokede grønnsaker, eggnudler, søt soya, koriander  
Stir fry vegetables, egg noodles, sweet soy, coriander 

KHAO SOI ORGANIC CHICKEN NOODLE CURRY  E,H,S,SK,SO [0,7]  	 265
Kylling, ristet chili og hvitløk, koriander / Chicken, roasted chilli and garlic, coriander

ASIA STYLE CRISPY DUCK  C,H,SO [2,6]  Sharing for two	 495
«Pulled» andelår, mini bao buns, fritert purre, mangosalsa, vårløk, husets hoisinsaus
Pulled confied duck leg, mini bao buns, crispy leeks, mango salsa, spring onions, house hoisin

SWEET TREAT
TIRA MISO  E,M,SO [0,7] 	 145
Melkesjokoladekake, sjokolademousse, salt karamel  
Milk chocolate sponge, chocolate mousse, salted caramel 

YUZU & CREAM CHEESE TRIFLE E,M [0,3] 	 135 
Blåbær, kremost, marengs / Blueberries, cream cheese, meringue 

 ASIA BANANA CAKE  H,MA [0,3] 	 135
Banankake, kokosis, dulce toffee saus / Banana cake, coconut ice cream, toffee sauce 

A SELECTION OF OUR ICE CREAMS*  E,M,SO [0,3]  	 115
Dagens utvalg av sorbeter & iskrem / Daily selection of sorbets & ice cream 

*Kan lages vegan

Allergener:  Vi produserer alt på huset, derfor kan våre retter inneholde spor av alle allergener.  B Bygg  BL Bløtdyr  C Sesam  CA Cashew  E Egg  F Fisk  H Hvete  HA Havre  L Lupin   
M Melk  MA Mandler  P Peanøtter  S Selleri  SE Sennep  SK Skalldyr  SO Soya  V Valnøtt
All food are produced in house, therefore all our dishes could contain traces of all allergens.  B Barley  BL Molluscs  C Sesame  CA Cashew  E Eggs  F Fish  H Wheat  HA Oats  L Lupine   
M Milk  MA Almonds  P Peanuts  S Celery  SE Mustard  SK Shellfish  SO Soya  V Walnut

OYSTERS & BUBBLES 
2 ØSTERS & 1 GLASS CHAMPAGNE   198

Østers Boudeuse no 5 David Hervè, pepperrotsaus, dillolje, ørretrogn
Spør oss gjerne om alkoholfritt alternativ!

BAO BUNS
 TEMPURA MUSHROOM BAO BUN (2 pcs) H,SO [0,3]	 175  

Tempura portobellosopp, spicy spirer, shiso chimichurri 
Tempura portebello mushroom, spicy sprouts, shiso chimichurri

 BBQ PULLED ORGANIC PORK BAO BUN (2 pcs) C,E,H,S,SE,SO [0,6] 	 198 
Salat, BBQ-saus / Salad, BBQ sauce

 Vegan     Vegetar     Spicy

ON THE SIDE
 SESAME CHILLI NOODLES  C,E,H,SO [0,2]	 75

Eggnudler,  spicy sesam- & ingefærsaus / Egg noodles, spicy sesame- and ginger sauce

 JASMINE RICE C [0,3] 	 48
Sesam furikake / Sesame furikake

  CRUSHED POTATOES  C,E,SE,SO [0,1] 	 88
Spicy majones / Spicy mayo

 THAI MANGO SALAD  P,SO [0,4]	 142 
Ingefær- & sitrongressdressing, peanøtter / Ginger lemongrass dressing, peanuts

 ASIA SALAD  C,CA,SO [0,1] 	 148
Onna salat, shiso pesto, syltet daikon, crispy ris / Onna salad, shiso pesto, pickled daikon, crispy rice

TAQUITOS
 THAI MANGO TAQUITOS (2 pcs)   H,SO [0,1]	 148

Mango, koriander, avokado / Mango, coriander, avocado

ASIA TAQUITOS (2 pcs)  E,F,H,SE,SK,SO [0,3]	 175
Laks- og sitrongresstartar, avokado, coriander aioli 
Lemongrass salmon tartare, avocado, coriander aioli

LOBSTER & CRAB TAQUITOS (2 pcs)   SK,E,SE,H,SO [1,2]	 235
Hummer, krabbe, avokado, spirer / Lobster, crab, avocado, sprouts

SHARING FOOD FLIRT

FLAMED EDAMAME 

MINI ASIA-TAQUITOS, ORGANIC SALMON NIGIRI, ITALIAN TRUFFLE MAKI,  
SPICY KINGFISH TARTAR GUNKAN

ASIA STYLE CRISPY DUCK

TIRA MISO 

Min. 2 personer. Kr 645 pr pers. C,E,F,H,M,SE,SK,SO

SALMON NIGIRI (2 pcs) C,F,SO [0,2]	 	 78 
Husets grønne yuzu kosho / House green yuzu kosho

SPICY KINGFISH GUNKAN (2 pcs)  C,F,SK,SO [0,4]	 98 
Kingfish, thai-salsa, vårløk / Kingfish, thai-salsa, spring onion

 VIRTUOS VEGAN MAKI  C,SO [0,5]	 145
Søt og spicy soya, shiso, avokado / Sweet spicy soy, shiso, avocado

SHISO PRETTY ROLL MAKI  C,F,SO [0,6]	 185 
Laks, shiso, jalapenosaus / Salmon, shiso, jalapeno sauce

CRISPY GINGER SALMON MAKI  C,F,SO [0,6]	 188 
Sitrusmarinert laks, avokado, crispy ingefær / Citrus cured salmon, avocado, crispy ginger

ITALIAN TRUFFLE MAKI  C,E,SE,SO [1,5]	 195 
Ytrefilet tataki, trøffelyuzu, sort oliven / Beef tataki, truffled yuzu, black olive

  SPICY TEMPURA MAKI   C,F,H,SO [0,6]	 218 
Tempuramaki, spicy kingfishtartar, aspargesbønner  
Tempura maki, spicy kingfish tartare, haricots vertes

FROM OUR SUSHI BAR

ASIA STYLE CRISPY DUCK    

SHARING FOR TWO   C,H,SO [2,6]      495
Confitert og «pulled» andelår, mini bao buns, fritert purre, mangosalsa, 

vårløk, husets hoisinsaus
Pulled confied duck leg, mini bao buns, crispy leeks, mango salsa,  

spring onions, house hoisin 

 GREEN FOOD FLIRT

FLAMED EDAMAME

THAI MANGO TAQUITOS, VIRTOUS VEGAN MAKI, CARROT & GINGER GYOZA

SPICY AUBERGINE HOT POT, JASMINE RICE

ASIA BANANA CAKE

Min. 2 personer. Kr 585 pr per.s  C,SO,H [0,9]

GRILL
BLACK COD  F,C,SO [0,8]	  295
Grillet black cod, yuzu miso, sesamsyltet daikon og gulrøtter
Grilled black cod, yuzu miso, sesam pickled daikon and carrot

 SHE-SO BROCCOLINI SO,C [0,1] 	 148
Grillet brokkolini, shiso chimichurri / Grilled broccoolini with shiso chimichurri  

SATAY PORK SKEWER SO,P,C  (0,9) 	 198
Grillet svinespyd, spicy sataysaus / Pork skewer, spicy satay sauce

 GRILLED SIRLOIN (150gr)  SO,F,C  (5,6) 	 298
Grillet ytrefilet, syltet shiitake, sitrongress- & chillisaus  
Grilled Sirloin, pickled shiitake, lemon grass and chili sauce

SHARING RAW STARTERS

RAW SHARING PLATE FOR 2  F,SO,C,SE,E,H [1,8]    398 

Mini ASIA-taquitos, laksenigiri med yuzu koshu,  
italian truffle maki, spicy kingfish gunkan

Mini ASIA-taquitos, salmon nigiri with yuzu koshu,  
italian truffle maki, spicy kingfish gunkan


