
Open 7 Days
Mon-Tue 11.30 - 00.00
Wed-Fri 11.30 - 01.00

Sat 12.00 - 01.00
Sun 12.00 - 00.00

Berzelii Park 9
Stockholm

Order: 08-566 322 00

Dessert
Crispy Fried Banana ............................................ 130
Vanilla ice cream, caramel, coconut, basil tuile

Lychee Pannacotta ............................................... 125
Pomegranate sponge, mango yuzu, pineapple

 
Mango Sticky Rice ............................................... 125
Coconut ice cream, sesame tuile, mango, passion 

Ice Cream / Sorbet ................................................. 60
Ask you waiter for today’s flavors

Bonbons ................................................................. 55
Ask you waiter for today’s flavors

Mochi ..................................................................... 65
Ask you waiter for today’s flavors

Grand Dessert 
2-4 persons 

Warm chocolate, raspberry gelé, fried banana,  
chocolate, miso ice cream, marshmallows, berries 

395 
 

After Dinner Cocktails 185

CHERRY & COCONUT [yummy foam] 
Shoya umeshu, Martell VS Cognac, Cartron Poire Williams, 

Amaboki umeboshi, coconut, tonka bean  
 

RASPBERRY & UMEBOSHI  [raspberry pie] 
Bombay Presse Gin, Amaboki Umeboshi, raspberry, dulce,  

miso & burned butter

Pre Dinner
Cocktails

185

APPLE & YUZU [collins]
Bombay Premier Cru, Swedish apples, yuzu, Sichuan pepper, dill

GARI & SEA BUCKTHORN [milk punch]
Grey Goose vodka, orange, lemon, bergamot, gari,  

sea buckthorn, milk

MANGO & MUSCOVADO [old fashioned] 
Woodford Reserve bourbon, Plantation Pineapple,  

Smith & Cross, Hana Hato oaked sake, mango, muscovado, milk
 

JUNIPER & PAPAYA [negroni] 
Bombay gin, Aperol, Campari, Punt e mes, papaya, yuzu, Pey-

chaud’s bitter

 

Spill Service
Accidentally stained your shirt?  
Continue to enjoy your evening in 
a dress shirt icon, courtesy of Berns 
Asiatiska and Eton shirts.

Crisp white Signature Twill shirt ……………1400
Subtly lustrous twill-woven extra-long-staple cotton,  
Signature Finish, wrinkle-free. 



Sushi / Sashimi
Berns Special ..................................................... 365
4 nigiri, 5 maki, 4 sashimi, 1 tartare       

Mix Plate 11 or 13 pieces .............................. 285/325
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 ................................................. 310
Salmon, tuna and 3 pieces of chefs choice

Sashimi 14 slices ................................................. 355
Salmon, tuna, hiramasa and 4 pieces of chefs choice

Tempura Shrimp Roll 10 pieces .......................... 285
Deep fried shrimp, chives, avocado, tamago

Avocado Dragon Roll 10 pieces .......................... 285
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
Hong Shao Tofu .................................................. 265
Firm tofu braised in Shaoxing wine, soy sauce, sugar peas, 
scallion, red peppers, choy sum 

Crispy Fried Cauliflower ................................... 255
Pak choi, scallions, dried chili, ginger, garlic 

Lao Gan Ma Chilli Noodles ............................... 275
Berns egg noodles stir fried with scallions, choy sum, oyster 
mushroom, inari, peanuts, Sichuan pepper 

Seafood 
BBQ Salmon Teriyaki ........................................ 295
Pak choy, garlic, chili, sesame, scallions

Pan Fried Cod .................................................... 325
Steamed kale, kohlrabi, shiitake, yellow bean sauce, ginger, 
cilantro 
 

Sea Bass ............................................................. 320 
Fried sea bass, lemongrass, ginger, chili paste, peanuts, mint

Chicken & Duck
Orange Chicken Stir Fry .................................... 275
Scallions, ginger, star anise, sesame seeds

Korean BBQ Chicken ........................................ 320
Charcoal grilled chicken, assorted kimchi, salad, sesame, 

mayonnaise

Chicken Satay .................................................... 285
Malaysian grilled chicken skewers, peanut sauce,  

spicy cucumber, sesame, cilantro

Spring Chicken Gai Yang ................................... 325 
Whole chicken, broccolini, kale, lemongrass, chicken jus  
 

Chili Hoisin Duck Leg ....................................... 285 
Savoy cabbage, Peking pancakes, cucumber, mustard greens, 

scallions 

Pork
Tonkatsu ............................................................ 320
300g crispy bone-in cutlet, cabbage, gari, kewpie mayo

Iberico Char Siu ................................................. 295
Classic chinese BBQ made on iberico pig, 
served with rice, choy sum 

Crispy Fried Pork ............................................... 285
Fermented pork belly, crispy curry rice, ginger, peanuts, 
thai aromatics

Starters 
Smashed Cucumber ............................................ 65
Gochugaru, chili, sesame

Bao Buns ........................................................ 95/pc.

Crispy oyster mushroom or glazed pork belly

Steamed Dumplings ...................................... 95/2pc.

Pork & shrimp or Mushroom & edamame 

Berns Fried Chicken Wings ................................ 165
Served with Berns hot sauce

Spicy Salt & Pepper Squid ................................. 175
Crispy fried squid, green pepper, chili, garlic

Tuna Tartare ....................................................... 210
Avocado, cucumber, spicy sesame oil, ginger, nori, crispy rice

Chirashi .............................................................. 375
Tuna Otoro & Chutoro, scallop, wagyu, caviar, quail egg, rice

Oysters
Oyster ............................................................. 65/pc.

Ponzutapioka, ginger, shallots, shiso oil

Oyster ............................................................. 65/pc.

Trout roe, cilantro, shallots, som-tam dressing

Oshi Sushi
Crispy Spicy Salmon 4 pieces ............................ 180
Deep fried rice, salmon, citrus mayonnaise, avocado,  

yuzukosho

Crispy Spicy Tuna 4 pieces ................................. 180
Deep fried rice, tuna, sesame, gochujang mayonnaise,  
avocado, spring onion

Beef & Lamb 
Hong Shao Short Rib ......................................... 310
Braised short rib, anis, ginger, cucumber, green chili, cilantro, 
chili crisp

Taiwanese Crispy Beef ....................................... 275
Pak choi, scallions, dried chili, ginger, garlic, oyster sauce

 
Black Garlic BBQ Lamb .................................... 335
Lamb chops from the grill, Nam tok salad, kohlrabi, black 

garlic glaze

Wagyu
80g A5 Sirloin from Kagoshima, Japan

450   
(with 15g Caviar 750)

DRY AGED SWEDISH CLUB STEAK   
 

Kimchi fries, Szechuan and black pepper mayonnaise,  
haricots verts, oyster mushroom 

950 

Family Style
Want to make an easy decision?

Let the kitchen decide the menu.
Everyone at the table shares the food like ”family style” 

(Minimum 4 people)

Smashed Cucumber 
Gochugaru, chili, sesame

Crispy Fried Spring Roll
Shiitake, cabbage, garlic, sesame, peanuts, plum sauce

Avocado Dragon Roll
Avocado, salmon, tuna, gochujang mayonnaise, trout roe

Taiwanese Crispy Beef    
Pak choi, scallions, dried chili, ginger, garlic, oyster sauce

Korean BBQ Chicken
Charcoal grilled chicken, assorted kimchi, salad, sesame, 

mayonnaise

Lychee Pannacotta
Pomegranate sponge, mango yuzu, pineapple

695/p.

Allergies? Please inform your waiter.


