
Open 7 Days
Mon-Tue 17 am - 00 pm
Wed-Fri 17 am - 01 pm

Sat 12 am - 01 pm
Sun 12 am - 00pm

Berzelii Park 9
Stockholm

Order: 08-566 322 00

Dessert
Autumn apples...................................................... 125
Browned butter, almonds, ginger, Thai basil

Chocolate brulee................................................... 120
Fermented plum, sesame, koji

 
Honey / Calamansi .................................................110
Fermented honey, calamansi, sea buckthorn, white chocolate 

Tartlet..................................................................... 60
Melon, yuzu, almond

Matcha / Mint......................................................... 55
Matcha ice cream, mint oil 

Bonbons.................................................................. 45
Ask for today’s flavor 

Ice cream/ Sorbet....................................................45
Ask you waiter for today’s flavors

After Dinner Cocktails 155

Whey & Pineapple* [crunchy]
Berns rum blend, fermented pineapple, caramelized whey

Golden Cadillac [frozen]
Galliano vanilla, white cacao, cream

Pre Dinner
Cocktails

165.-

HERBS & APPLE* [sparkling]
Frozen herbs, green apples, bubbles

JASMINE & GOOSEBERRY [sparkling]
Bacardi Carta Blanca, gooseberry shrub,  

jasmine tea, salt

MANDARIN & AGAVE  [frozen]
Olmeca Tequila Blanco, Martini Fiero, mandarin, 

agave, bird’s eye chili 

 
YUZU & CUCUMBER [negroni]

Bombay Sapphire gin, Martini Bitter, Martini Rubino, 
cucumber, yuzu



Sushi/ Sashimi
Mix Plate 11 or 13 pieces .............................. 280/320
Nigiri with salmon, tuna, hiramasa, pike perch, halibut and 

chefs choice of Maki.

Nigiri 10 pieces ................................................... 280
Salmon, tuna, hiramasa, pike perch, halibut and 5 pieces of 

chefs choice

Nigiri 14 pieces ................................................... 355
Salmon, tuna, hiramasa, pike perch, halibut, char and 7 pieces 

of chefs choice

Sashimi 10 slices ................................................. 245
Salmon, tuna and 3 pieces of chefs choice

Sashimi 14 slices ................................................. 340
Salmon, tuna, hiramasa and 4 pieces of chefs choice

Berns special ...................................................... 355
4 nigiri, 5 maki, 4 sashimi, 1 tartare       

Tempura shrimp roll 10 pieces ............................ 255
Deep fried shrimp, chives, avocado, tamago

Avocado dragon roll 10 pieces ............................ 265
Avocado, salmon, tuna, gochujang mayonnaise, trout roe

Prestige Sushi
Nigiri by the piece or mix

Wagyu ........................................................... 110/pc.
Seared Wagyu A5 10+, bonito, citrus soy

Otoro tuna .................................................... 110/pc.
Sturgeon caviar, wasabi soy

Chutoro tuna ................................................ 110/pc.
Umeboshi dressing, yuzu, pickled tomato

Lobster .......................................................... 110/pc.
Sturgeon caviar, garlic butter, lemon zest

Prestige Omakase
4 pieces of prestige nigiri 

395 

Vegetarian
Black bean tofu .................................................. 235
Firm tofu stir fried with fermented black beans, 
scallions, garlic, sesame, ginger

General Tso’s cauliflower .................................... 235
Deep fried cauliflower, garlic, ginger, sesame seeds

Oyster mushroom skewers ................................. 225
Marinated grilled oyster mushrooms with togarashi, toasted 
sesame sauce

Lao gan ma noodles ........................................... 220
Homemade egg noodles, shiitake mushrooms, peanuts,  
sichuan pepper, cilantro, sesame seeds

 

Chicken
General Tso’s chicken .......................................... 235
Stir fried chicken, broccoli, sesame seeds

Sichuan chicken in chili oil ................................. 225
Poached chicken breast, sesame, cilantro, chili oil

Korean BBQ chicken .......................................... 275
Spicy grilled chicken, kimchi, salad, mayonnaise, sticky rice

Chicken Satay .................................................... 245
Malaysian grilled chicken skewers, peanut sauce, 
cilantro, choy sum

Pork
Sweet & sour pork ............................................. 245

Sticky fried pork, bell pepper, onion, sesame seeds

Iberico Char siu .................................................. 265
Classic chinese BBQ made on iberico pig, 
served with rice, choy sum

Iberico ribs .......................................................... 255
Gochujang glaced iberico ribs, chili, ginger, garlic, Sichuan 
pepper, cabbage 

Crispy fried pork ................................................ 255
Fermented pork belly, crispy curry rice, ginger, peanuts, 
thai aromatics

Starters 
Smashed cucumber ............................................. 55
Gochugaru, chili, sesame

Bao Buns ........................................................ 85/pc.

Crispy oyster mushroom or glazed pork belly

Steamed dumplings ....................................... 95/2pc.

Pork & shrimp or Mushroom

Wonton soup ...................................................... 145 
Steamed pork & shrimp wontons, chicken broth, spinach

Berns fried chicken wings ................................... 145
Served with Berns hot sauce

Spicy salt & pepper squid ................................... 165
Crispy fried squid, green pepper, chili, garlic

Raw Bar
Hiramasa Sashimi .............................................. 140
Lime, honey, pineapple, chili

Oyster ............................................................. 45/pc.

Ponzutapioka, ginger, shallots, shiso oil

Tuna tartare ........................................................ 135
Spicy bonito, rice vinegar, avocado, yuzu, radish, ginger, chili

Oshi Sushi
Crispy spicy salmon ........................................... 255
Fried rice, salmon, citrus mayonnaise, avocado, yuzukosho

Crispy spicy tuna ............................................... 265
Fried rice, tuna, sesame, gochujang mayonnaise, avocado, 
spring onion

Seafood
Miso black cod ................................................... 285
Miso marinated black cod, choy sum, sweet soy sauce

Shrimp fried rice ................................................ 285
Stir fried rice, quail egg, sesame, holy basil, chili

Steamed Sea bass ............................................... 315
Fermented soybeans, white pepper, ginger, scallion, cilantro, 

chili 

Beef & Lamb
Korean grilled hanger steak ................................ 295
Assorted kimchi, salad, mayonnaise, sticky rice

Hunan beef ......................................................... 235
Beef stir fried with bell peppers, fermented black beans, 

shallots, ginger, chili

Beijing lamb ....................................................... 245
Grilled lamb rib eye with cumin, chili

Pad see ew .......................................................... 235
Flap steak, rice noodles, egg, choy sum, cilantro, chili powder, 

lime 

Wagyu
80g A5 Sirloin from Kagoshima, Japan

           450.- (with 15g Caviar 750.-)

Rib eye on the bone
 

800g miso marinated Rib eye, assorted kimchi, 
jalapeño sauce, chili fried rice

895kr 
(Rec. for 2 persons)


