
5 COURSE MENU
INCL. APÉRITIF

5-RETTERSMENY
INKL. APÉRITIF

NEW YEAR’S AT TAK

2495,-

VIN PAKKE / WINE PACKAGE 1295,- (4 GLASS)

WAGYU CHAWANMUSHI 
winter kantarelle & karamelisert løk 

Wagyu Chawanmushi, winter chanterelle & caramelized onion
 

KAMSKJELL FRA FRØYA 
rød yuzu krem, røkt edamame & shiso vinaigrette 

Scallops from Frøya with red yuzu cream, smoked edamame 
& shiso vinaigrette

 

GRILET OKSE INDREFILET 
pureeløk & trøffel teriyaki, søt potet & erter crumb 

Grilled beef tenderloin & leek with truffle teriyaki, sweet potato 
& herb crumble

ØSTERS 
med lime wasabi
dressing & sjøgress kaviar
Oyster with lime wasabi
dressing & seaweed caviar

KONGEKRABBE GUNKAN 
med grønn kosho mayo  
& Mandarin zest 
King Crab Gunkan with green 
kosho mayo  
& tangerine zest

DESSERT 
Valrhona sjokolade, miso ice cream & pekan praline
Valrhona chocolate, havtorn ice-cream, pekan praline

&


