Ferment
MENU
MARCH 21

SNACKS MENUER

Kimchee 40- Tasting du veelger 5retter
ferments fermenteret gront 40- Tasting menu

1000ars aeg / sushi nori 40- Sake & vin menu

reje chips / Schihimi 40- Nudler til max & andre sma maver
MAD

Reje — reje - reje

Stegte rejekager — spraod reje — reje olie — fermenteret svampe jus
Svampe (V)

Svampe pocheret i mange krydderier & sort edikke — fermenteret duxelles
Dekronstrueret wonton

Wonton — svinekgd — daikon — crispy chili emulasion

Koreansk pandekage

Bacalao af torskefisk — pommes puré — chili olie

Bakskuld tartar

Issing — kimchee pure — pocheret a&eg — kgrvel — springlag

Gyozo

Svinekgd — fermenteret sorte bgnner — yuzu/sesam ponzu

Gyozo (V)

Tofu — svampe — yuzu/sesam ponzu

Blomkal

Breendt — bagt — ristede Peanuts — parmesan

Croquettas
Kylling — s@gde kartofler — sprad nori
Laks

Tea gravad — able/daikon salsa — mirin vinagrett

NUDLER & RIS

Kun som hovedret 140-

Ramen

Svinekgd — &g — tang — hvedenudler - gront
Ramen (v)

Tofu & svampe — &g — tang — hvedenudler — grant
Mixian

Risnudler — kylling — &g — tang — koriander — kokos
Mixian (V)

Risnudler — tofu/svampe — &g — tang — koriander — kokos
Katsu

Dybstegt kylling — panko — sushi ris — coleslaw

Sides

Poutine

Stegte sgde kartofler — bouillon — parmensan
Dampede short grain ris

DESSERT

Creme brulee — ingefeer 65-
Miso is — kartoffel chips — havsalt 65-
Cheesecake — shihimi — couli 65-
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