
Tokyo Meets Piedmont
Japanese craft. Italian pours.  

Wagyu and truffle at the table.

SNACKS
Wagyu tartare · Truffle · Anchovy · Green shiso

Wagyu bresaola · Butter-fried brioche Whipped béarnaise

WAGYU SUKIYAKI
Smoked fishbone dashi · Simmered daikon

White truffle

GRILLED WAGYU SIRLOIN
Charred pointed cabbage · Tare · Wasabi

Potato millefeuille · Black truffle

CHURRO
Wagyu tallow · White chocolate

Yuzu · Licorice

The menu · 925 SEK per person

Beverage pairing · 695 SEK per person


