Soup - T GENKI TASTING MENU Kr 450,- p.p
KITCHEN '§ SELECTON OF TODAYS COURSES
SHARING MENU FOR M.M 2 PEQPLE. ASK FOR ALLERGIES

Miso soup rswr Kkr 65
GENKI SAKE MENU Kr 250,- p.p
SOMMELIERS SELECTION OF 3 SAKE, TO GO WITH THE MENU

SUuimono = sor kr 65

(japanese fish soup)

Gyoza - B&f
Pork cuiuxs =— 3 pieces kr 85 |

Shrimp and chicken s« — 3 pieces Kr 85
Dishes - Kl

Jfﬁ?,% — Yakitori skewers xis - 2 pieces kr 125

(Grilled chicken with yakitori sauce)
s . .
BEZWW - Yakiniku skewers wuns — 2 pieces kr 195
(Grilled beef with yakiniku sauce)

P& — Fried Tofu sos=c¢ kr 85

with teriyaki sauce and broccolini
%5 - Grilled cod with butter soya sswesuw  kr 135

H%z - Pork ribS K, SO, G, SE, SEN, H, SI, L kr 135

(grilled pork with yakiniku sauce)

J:%%F/Sl - Yakiniku K,SO0,L,E, LA kr 195

(grilled entrecote with broccolini)

FEA Y — Torikatsu cewose: kr 125

(fried chicken)

Bao «sosc1s KT 95

(steam bun with pork)
! 'Something Sweet?
Ask your waiter!!

We suggest two or three dishes per person. Sharing is highly recommended.
Dishes will be served sporadically - as soon as they are done

Allergens: LA: Laktos. L: Onion N: Nuts. H: Wheat. G: Gluten. BL: Mollusks. SO

Citrus. SE: Sesam. SEL: Celery. SK. She sh. K: Meat

7. SEN: Mustard. SU: Sulphite. E: Egg. F: Fish. SI:



VEEER

GENKI

Sides - HI¥
Edamame kr 45 Goma wakame s kr 45

(soy beans with salt or Kimchi sauce)

Kimchi - kr 45 Chirashi isor kr 45
(fermented cabbage) (bowl of rice topped with raw fish)
Tsukemono kr 45 Rice Y\ , fy kr 35
(pickles) \ '®

= 0

. = [ a5

Sushi - Z#A] | &

N s
Traditional Sashimi - 3 slices &0 \\//;\\ kr 65
Tuna tataki with Genki ponzu 6 slices =05 ~ kr 145
Hamachi with miso cream and apple 6 slices & 50,55, kr 135
Salmon sashimi with Jalapefio sauce 6 slices s: kr 125

77 & - Whale tataki csoss kr 125

(lightly grilled whale)

%#@ Maki s pieces

Salmon « s kr 130
Spicy Tuna ssss: kr 145
Tempura scampi,ss,esx kr 135
Vegetarian soss kr 65
Mango Scampi  skso,seec e s, F, sex kr 145

Soft shell crab futo maki ssosecerarsn 6 pieces Kkr 155
We suggest two or three dishes per person. Sharing is highly recommended.

Dishes will be served sporadically - as soon as they are done

Allergens: LA: Laktos. L: Onion N: Nuts. H: Wheat. G: Gluten. BL: Mollusks. SO: Soy. SEN: Mustard. SU: Sulphite. E: Egg. F: Fish. SI:
Citrus. SE: Sesam. SEL: Celery. SK. Shellfish. K: Meat
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