
DINNER MENU
MINAMO



SNACKS

 Soy marinated egg 
with caramelized garlic mayo & roasted panko  

with negi shio
70 kr

Miso soup 
with silktofu, seaweed, roasted garlic oil & spring onion

70 kr 

Wonton
 with tofu cream, ponzu, la-yu, furikake

75 kr - vegan

Deepfried Gyoza with aji-no-moto emulsion & ponzu
125 kr

STARTERS

Soy marinated tofu
sauted zucchini, cucumber, wasabi tahini, shiso & lemon

165 kr - vegan

Tuna tartar 
cucumber, avocado cream, ponzu, furikake & wasabioil

170 kr

Sashimi tataki 
with horseradish yoghurt, jalapeno oil, daikon, dill, fried 

ricenoodle & seaweed caviar
175 kr

Chawanmushi 
with fried oystermushroom, pommes pais, soya browned 

butter, chives & truffle
185 kr

MAIN COURSES 

Saltbaked seleriac
with yuzu pickled gari, bread crisp, 

parsnip pure & pickled sharred with onion
275 kr

Seared seasonal muchrooms
 savoycabbage, soy pickled mushrooms, negi shio,  
furikake, black garlic emulsion - with sesame rice

290 kr - vegan

Setouchi Beef tataki 
sesame rice, daikon, spring onion, sesame ponzu, 

egg cream & shiso
350 kr

54° Duckbreast 
with green beans, jus roti, jalapeno oil & furikake

360 kr

Seabream
 kombu buerre noisette, roasted parsnip,
 parsnippure, sharred & pickled onion,  

Nori chips & Katsuobushi
360 kr

DESSERTS 

Almond chocolate cake
 with blackberry icecream, salted ganache  

& umebushi syrup
135 kr

 
Sesame ice cream

purin cream, japanese musli & butterscotch sauce
145 kr

 
Matcha Bavaroise

marengue, pickled grapes, yuzu gel,  
toasted white chocolate

150 kr

 
Vegan sando

banana ice cream, almond- & chocolate sable,  
toffee, sweet furikake

135 kr 

DRINKS
Yasuragi recommend

Sparkling Sake
145 kr / 335 kr

Frérejean Fréres Grande Réserve Champagne
195 kr / 995 kr 

Kirin Ichiban Lager 40 cl
115 kr

Masumi Sake 6 cl
125 kr

Ninki Ichi Yuzushu 6 cl
125 kr

Kirin 0.0 % 33 cl
55 kr

Japanese Premium Tea
Genmaicha

45 kr

Cocktails
180 kr

Classics
170 kr

 
Subject to change 

 
Subject to change.

If you have any allergies or 
specific dietary preferences, 
please speak with our staff.


