Dessert 22

Orange & Almond Cake .........ccceeevuvreeecvneeeninnnnen. 135
Vanilla parfait, almon & caramel daquoise, kumquat,
warm chocolate- and orange sauce

Mango Sticky Rice ......cccceeeevueievvirniiereneeeeieenne 125
Caramelized coconut rice, mango, coconut ice cream

Crispy Pecan Pie ..o 140
Blueberries, mascarpone cream, crumble

Mini DONULS .......ooeviverieceeeeeceeeeeeeee e renes 140
Vanilla ice cream, hot caramell sauce, banana blini

Ice Cream / SOrbet .......ccceeeeuvreeeeeeeeeeerinreereeeeennnns 65
Flavour of the day

BONDONS ..coeeiieeeiiiiiieeeeeeeeetreeee e ceeeenreeee e e e e eeeas 55
Flavour of the day
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Yuzu or coconut

L p
Grand Dessert

2 people
Warm chocolate, fresh berries, pineapple,
miso ice cream, moon cakes

passion fruit & mango marshmallows, macarons
395
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Spill Service .

S
Accidentally stained your shirt? _
Continue to enjoy your evening in
a dress shirt icon, courtesy of Berns/S A
Asiatiska and Eton shirts.
Crisp white Signature Rwill shirt ............... 1400

Subtly lustrous twill-woven extra-long-staple cotton,
signature Finish, wrinkle-free

1344

Open 7 Days
Mon 11.30 - 23.00
Tue 11.30 - 23.00
Wed 11.30 - 00.00
Thu 11.30 - 00.00
Fri 11.30 - 01.00
Sat 12.00 - 01.00
Sun 12.00 - 23.00

Berzelii Park 9
Stockholm
Order: 08-566 322 00

Pre Dinner

Cocktails
195

APPLE & YUZU* (collins)
Bombay Sapphire Gin, Swedish Apples, Yuzu,
Sichuan Pepper, Dill

PINEAPPLE & LIME (daiquiri)
Planteray Stiggins Fancy Pineapple,
Ron Colén Red Banana Oleo, Lime

UME & OAK (old fashioned)
Umeshu, Macallan 12, Cacao, Apricot Brandy, Peychauds

AGAVE & LEMONGRASS (tumbler)
Patron Silver, Thai Basil, Kaffir lime, Lemongrass

GRAPE & WORMWOOD (martini)
Jinro Soju Green Grape, Dry Vermouth, Absolut Elyx

MANGO & COCONUT (foam)
Bacardi Carta Blanca, Mango, Coconut, Chocolate

MELON & SENCHA (collins)
Absolut Vodka, Midori, Sencha Tea, Soda



Starters s

Q) B0 BUDNS e, 105/pc.

Crispy oyster mushroom or glazed pork belly

ﬂ Berns Haricots Verts .........cocoveeeeeeeeeeeeeeeeeeeeeenen. 145

Chili, garlic, ginger, oyster mushroom

@ Crispy GY0Za 5 pC. veeeeuveeerueeerireereireeeeeeenereeneneens 175

Vegetarian, Sichuan chili crisp, mandu sauce, scallions

Yam WONtonS 5 Pe. veeeeeeeeeeenreeeeeeeeeeeeeesnneneeeeeeeenns 175
Steamd shrimp wontons, spicy soy vinaigrette,

cilantro, chili, fried garlic

Berns Fried ChiCKen ........ceeeeveeeieveeeuneeeeeeeeeeeeennnn. 175

Crispy fried chicken, gochujang glaze, chives, cornflakes

Spicy Salt & Pepper Squid ........cccceevuverrveennnnen. 195
Crispy fried squid, green pepper, chili, garlic
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Tuna Otoro & Chutoro, scallop, wagyu, caviar, quail egg, rice

Yellowfin Tuna Tartare .........eeeeeeeveeeeeevnennreeneenens 215

Avocado, pickled tomato, dashi, tamarind dressing
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Green mayonnaise, nashi pear, fried shallots, shiso leaves

Oysters 4tif

Trout roe, cilantro, shallots, som-tam dressing

Oshi Sushi =7

Crispy Spicy Salmon 4 pieces ..........cceeeeeerueennenn. 195

Deep fried rice, salmon, citrus mayonnaise, avocado,

yuzukosho

Crispy Spicy Tuna 4 pieces ..........cceeceeeeeerruenneen. 195
Deep fried rice, tuna, sesame, gochujang mayonnaise,
avocado, spring onion

Sushi / Sashimiza a4

Berns Special .......cccocvveiiieiiiiiiiiciieeeeceeeeceenenn 395

Chefs choice of 4 nigiri, 5 maki, 4 sashimi, 1 tuna tartare

INIgIri 12 PIECES ..vvveeeeerreeiieiiieeeeecreeeeeeaeeesesaeeees 345

Salmon, tuna, hiramasa, pike perch, halibut, char, 6 pieces of

chefs choice

Sashimi 12 SHCES vuuvueveieiiereeeeieeeeeeeeeeeereneeeeeeeeeens 375

Salmon, tuna, hiramasa, 4 pieces of chefs choice

Tsukimi Sashimi 10 SHCES.......ceuuvueeeeereeeeerennnnnnne. 320

Seared salmon, tuna, hiramasa, pike-perch, scallops,

ponzu glaze, trout roe

Rib-Eye Roll 10 pieces .......c.cccceeeveeerveeenneennnnen. 355
Rib-eye, chili in oil, avocado, cucumer, silver onion,
teriyaki sauce

Tempura Shrimp Roll 10 pieces ..........cccecveeruneenn. 315
Deep fried shrimp, chives, avocado, tamago

Avocado Dragon Roll 10 pieces .........cccccevuveennee. 295

Avocado, salmon, tuna, gochujang mayonnaise, trout roe

Prestige Sushi =5

Prestige Omakase
4 pieces of prestige nigiri
465

Nigiri or Sashimi by the piece

WagyU ...ooieiiieieiteceeeecce e 117/pc.
Seared Wagyu A5 10+, bonito, citrus soy

Otoro TUNA ....eeeveveeecreeeieeeeeceeeeeeeeeeae e 17/pc.

Sturgeon caviar, wasabi soy

Chutoro TUNa ....eeeeveeieeriieenieerieeereeeeieeene 117/pc.

Umeboshi dressing, yuzu

LODSEEr .coneieiiiiiieieieeceeecececeeceeee 17/pc.

Sturgeon caviar, garlic butter, lemon zest

Looking for our vegan options?
W Follow the heart!

Main Courses =3

@ Korean BBQ King Oyster Mushroom ............... 295

Charcoal grilled skewers, eggplant, assorted kimchi, salad,
sesame, mayonnaise

@ Lao Gan Ma Chilli Noodles .......ceceveveueerevnnnnens 275

Berns noodles, stir fried with scallions, choy sum,
oyster mushroom, inari, peanuts, Sichuan pepper

Spicy Prawn Stir-fry .....ccceeeeveeeeveennvieeenieeennnnenn. 320
Spicy Doenjang sauce, chinese broccoli, peanuts

Grilled Sea Bass ........cccoovvevuvvirieeieiiiniinrieeeeeeens 340
Beets, radicchio, broccoli, lemongrass, Soubise sauce

BBQ Salmon Teriyaki .......ccccceeeevueerceereneennneene 310
Pak choy, garlic, chili, sesame, scallions

Korean BBQ Chicken .........cccocceeveeiienncrneennne. 325
Charcoal grilled chicken, assorted kimchi, salad, sesame,
mayonnaise

Chicken Satay .......ccccceeeeerveeeneenseenreenseenieeesneenne 295

Malaysian grilled chicken skewers, peanut sauce,

spicy cucumber, sesame, cilantro
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Green mayonnaise, nashi pear, fried shallots, shiso leaves,
Seoul fries

Mo00-Ping SKEWETS .......ceervueerrvurerrireernireerssreennnnes 285
Grilled and marinated pork belly, spicy green papaya salad,

nam jim jaew dressing

TONKATSU evvvvueiiiineeiiiiieeeeeeneeeeeraneeeeersneeeeeesnenees 340

300g crispy bone-in pork cutlet, cabbage, gari, mayonnaise

Grilled Rib-Eye 300g Dry Aged ........oovvveeveeen.. 520
Smoked sriracha, grilled baby gem salad

Wagyu
80g A5 Sirloin from Kagoshima, Japan

505
(with 15g Caviar 855)

Allergies? Please inform your waiter.
Please note that the kitchen handle peanuts.

Family Style

Want to make an easy decision?
Let the kitchen decide the menu!
Everyone at the table shares the food "family style”

- served for the whole table -

Smashed Cucumber
Gochugaru, chili, sesame

Avocado Dragon Roll

Avocado, salmon, tuna, gochujang mayonnaise, trout roe

Crispy Fried Spring Roll

Shiitake, cabbage, garlic, sesame, peanuts, plum sauce

Taiwanese Crispy Beef

Pak choi, scallions, dried chili, ginger, garlic, oyster sauce

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

Créme Brilée
Miso caramel

695/p.




