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tempura shrimp  
shrimp 2PCS with sweet chili sauce.

DEEp fried chicken
Fried chicken 2PCS with sweet chili sauce.

vegetarian spring rolls
Veggie Spring rolls 6PCS with sweet chili sauce.

Tacos
shrimp, entrecote, chicken, salmon.
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Appetizers
Seaweed salad

spicy kimchi - homemade

edamame beans

DESSERTS
ICE CREAM – Lejonet & Björnen

Two scoops served in a glass bowl – Choose from:

Italian Chocolate


Blueberry Cheesecake


Mango & Passion Fruit

128:-

79:-



SUSHI 
SUSHI Choose Between standard or big option

5 pieces 

8 pieces

10 pieces

12 pieces

15 pieces

salmon, shrimp, crabstick and 2 rolls

2 salmon, shrimp, tuna and 4 rolls

2 salmon, shrimp, tuna, crabstick and 5 rolls

2 salmon, shrimp, whitefish, crabstick and 6 rolls

2 salmon, shrimp, tuna, whitefish, eel, tofu, crabstick 
and 7 rolls


inside out rolls 8pcs

nigiri 8pcs 


grilled nigiri 8pcs

mayonnaise, crabsticks and leek

Choose between; salmon, tuna, whitefish,

shrimp, crabsticks, avocado, egg and tofu

Choose between; salmon, tuna, whitefish

eel, shrimp - teriyaki & chili mayonnaise

extra nigiri +20:-

extra rolls +15:-

POKÉ BOWL
SALMON POKÉ BOWL

Salmon, avokado, Alfalfa sprouts, salad, mango, edamame 

beans, sushi rice, corn and roasted onion


Topped with Chili Mayonnaise and Teriyaki Sauce.

TUNA POKÉ BOWL 

Tuna, avocado, Alfalfa sprouts, salad, mango, edamame 

beans, corn, sushi rice and roasted onion


Topped with Chili Mayonnaise and Teriyaki Sauce.


LUNCH

139:-



REGULAR HOURS

155:-
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Regular hours LUNCH

69:-

115:-

125:-

135:-

158:-

69:-    

88:-

98:-

108:-

138:-

115:-

135:-



135:-

89:-    


VEGGIE POKÉ BOWL

Tofu, avocado, Alfalfa sprouts, salad, mango, edamame beans, 

sushi rice, corn and roasted onion


Topped with Chili Mayonnaise and Teriyaki Sauce.

DEEP FRIED POKÉ BOWL

Deep fried chicken or shrimps with sweet chili sauce,  avocado, 

alfalfa sprouts, salad, corn, edamame beans, sushi rice


Topped with Chili Mayonnaise and Teriyaki Sauce.
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FILLED WITH ENTRECÔTe AND AVOCADO, TOPPED WITH TERIYAKI SAUCE 


AND MANGO MAYO.
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145:-

145:-

145:-

185:-

185:-

185:-

Salmon TACOS
WITH SALMON, AVOCADO, TERIYAKI SAUCE, CHILI MAYONNAISE, AND SRIRACHA SAUCE.

VEGGIE BURRITO 
FILLED WITH VEGETARIAN SPRING ROLLS, TOPPED WITH TERIYAKI 

SAUCE AND SWEET CHILI SAUCE

YAKINIKU BURRITO

SALMON BURRITO 

FILLED WITH SALMON AND AVOCADO, TOPPED WITH CHILI MAYONNAISE.

SHRIMP BURRITO 
FILLED WITH TEMPURA SHRIMP AND AVOCADO, TOPPED WITH MANGO MAYO 


AND SWEET CHILI SAUCE.

CHICKEN BURRITO 

FILLED WITH TEMPURA CHICKEN AND AVOCADO, TOPPED WITH MANGO MAYO


AND CHILI MAYONNAISE.

HONŌ SPECIAL BURRITO 

FILLED WITH TEMPURA SHRIMP AND AVOCADO, TOPPED WITH SEARED 

SALMON, TERIYAKI SAUCE, AND MANGO MAYO.

SHRIMP TACOS
WITH TEMPURA SHRIMP, AVOCADO, MANGO MAYO, AND SWEET CHILI SAUCE.

CHICKEN TACOS
WITH TEMPURA CHICKEN, AVOCADO, MANGO MAYO, AND SWEET CHILI SAUCE.

Yakiniku TACOS
WITH ENTRECÔTe, AVOCADO, TERIYAKI SAUCE, AND CHILI MAYONNAISE.

4 pieces 175:-

SUSHI TACOS 
6 pieces 215:-

SUSHI BURRITO 
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SUSHI ROLLS 

Vegan Rolls 145:-
Cucumber, avocado and sesame, topped with sliced avocado in teriyaki sauce.

145:-

145:-

DRAGONS Rolls 175:-
salmon with avocado, sesame, topped with sliced salmon and avocado


in chili mayonnaise and teriyaki.

175:-

TEMPURA SHRIMP Rolls 185:-
tempura shrimp and sesame with chili mayonnaise, sweet chili sauce 

topped with roasted onions.

FRIED CHICKEN Rolls 185:-
deep fried chicken and sesame with chili mayonnaise, sweet chili sauce 


topped with roasted onions.

SHRIMP AND SALMON Rolls 185:-
tempura shrimp and sesame topped with grilled salmon, chili mayonnaise,


teriyaki sauce and chili. 

SALMON AVOCADO ROLLS
salmon with avocado and sesame with chili mayonnaise.

YAKI Rolls 

beef with avocado, sesame, chili mayonnaise and teriyaki sauce. 

SPICY Rolls 

salmon with avocado, sesame, topped with sliced grilled salmon


with chili mayonnaise, teriyaki and chili.
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7 Spicy Salmon 3pcs  
Fried Wonton, Spicy Salmon, Philadelphia, Avocado Puree, Mango Sauce


and Tobiko
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SUSHI SPECIAL 

Tartare Chef Salmon 115:-
salmon, philadelphia, avocado puree, tobiko, chef sauce and lemon foam.

115:-

Crispy Cone Fantasy 2PCS 105:-
 crispy cone, eel sauce, masago arare, spicy salmon, truffle sauce, chives.

85:-

95:-

95:-

85:-

95:-

85:-

85:-

Tartare Salmon Mango
salmon, mango, mango sauce and parsley powder.

CRISPY spicy tuna rice 3pcs
Fried Rice, Spicy Tuna, Eel Sauce, Cheese, Mango sauce and Lime Zest.


Uramaki Gold Truffle 4PCS 

Fried Shirimp, Mayonnaise, Edible Gold, Spicy Tuna, Lime sauce, Truffle


 and Masago Arare.

Red Burrata Roll 4PCS 

fried shirimp, burrata, Avocado slices, spicy salmon, lime sauce and 

chives.

Uramaki Yasai - VEGETARIAN 4pcs
cucumber, avocado puree,  mango, chef sauce and fried onions.

Spicy Salmon Millefoglie cheese 3pcs
Spicy Tuna, Philadelphia, Avocado Puree, Sesamo Sauce and Tobiko.

Takoyaki 3pcs
Fried Octopus, Japanese Mayonnaise, eel sauce and Katsuobushi.
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KOREAN & JAPANESE


 HOTDISHES

All Hotdishes 185:-
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Lunch 139:- (monday - friday 11:00 - 15:00)

Honō yakiniku

sliced entrecôte with rice, vegetables, egg, Japanese BBQ sauce/Korean chili sauce. 

Honō yakitori

grilled chicken pieces with rice, vegetables, egg, Japanese BBQ sauce/Korean chili sauce. 

Honō chashu
pork with rice, vegetables, egg and Korean chili sauce.

Honō TOFU
tofu kimchi with rice, vegetables,egg,and Korean chili sauce.

soft buns pork
marinated pork in teriyaki sauce and vegetables.

soft buns entrecôte
marinated entrecôte in teriyaki sauce and vegetables.

soft buns deep fried chicken
deep fried chicken with sweet chili sauce and vegetables.

soft buns vegetarian
tofu in teriyaki sauce and vegetables.

Homemade dumplings 8pcs
dumplings with teriyaki, chili mayo sauce, rice, vegetables. 

SELECT: chicken/pork & beef/vegetarian with egg.

Honō ground beefHonō ground beef
beef with rice, vegetables, egg, BBQ sauce/korean chili sauce.
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Ramen toppings:

Alfalfa sprouts, tofu, corn, marinated egg, 

salad, spring onion, menma and nori

Tonkotsu ramen (pork broth)

Choose between pork, chicken, entrecote or ground beef

Tonkotsu Ramen with deep fried garlic and sesame oil


Original Tonkotsu Ramen


Spicy Tonkotsu Ramen

Tori ramen (Chicken broth)

Choose between pork, chicken, entrecote or ground beef

Tori Ramen with deep fried garlic and sesame oil


Original Tori Ramen


Spicy Tori Ramen

Veggie ramen (miso broth)

Veggie Ramen with deep fried garlic and sesame oil


Original Veggie Ramen


Spicy Veggie Ramen

Honō special ramen (tomato broth)

Choose between pork, chicken, entrecote, Tofu or ground beef

Lunch 139:- (monday - friday 11:00 - 15:00)

10.


11.


Honō tomato broth ramen


Honō spicy tomato broth ramen


All Ramen 185:-




Choose between Egg or no Egg
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DRINKS & COCKTAILS
Pepsi, 7up, zingo,  etc

Coffee

orange juice (from concentrate) 

Japanese green Tea 

Ramlösa Naturell

Ramlösa Citrus




33cl

cup

glas

pitcher

33cl

33cl




35:-

35:-

35:-

69:-

35:-

35:-

cocktails — Non-alcoholic alternatives available upon request

Moscow Mule   5 cl vodka, 1cl limejuice, 10cl gingerbeer.

Whiskey HIghball   5 cl whiskey, 12 cl club soda, ice, lemon slice.

Umeshu HIghball   5 cl umeshu, 12 cl club soda, ice.

Passion Explosion   5 cl vodka, 12 cl club soda, mint, lime.

Strawberry Dream   5 cl Vodka, 12 cl club soda, mint, lime.

115:-

115:-

115:-

115:-

115:-


beer

Kirin ichiban - Japanese 5%

Asahi - Japanese 5%

Terra - Koreansk 4.6%

carlsberg export 5%		

carlsberg hof organic 4.2%		

brooklyn east ipa pale ale 6.9%

Staropramen - Czech 5%

brooklyn special effects 0.4%         (Non-alcoholic)

Ginger Joe 0.4%                                                     (Non-alcoholic)






89:-

89:-

89:-

78:-

72:-

89:-

89:-

49:-

49:-

99:-


89:-

45:-


135:-


269:-


269:-


269:-

99:-


129:-


CIDER


xide rasperry blossom 4.5%

sommersby pear 4.5%



Saké

Saké Gekkeikan

Saké Gekkeikan

cup

pitcher

Soju


Jinro Green Grape 13%


Jinro plum 13%


OPPA Peach 12%

350ml

350ml

360ml

WHiskey


4cl


6cl
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WINE LIST

house white
Jacobs creek Chardonnay, Organic, Australia (12 vol%) 112:-/glass




house red
Jacobs Creek Reserve Shiraz, Barossa Valley, Australia (13 vol%) 112:-/glass.  

Kenwood Six ridges Chardonnay
13,5 vol %  776:-/bottle


More full-bodied white with pronounced yet well-integrated oak tones. Good acidity 
and freshness that frames it. Suitable for those who prefer white with meat or other 
slightly heavier or creamier dishes.
  

Pierre Brevin Sancerre
13,5 vol % 988:-/bottle


Crisp white, with slightly more herbal tones and a subtle fruitiness from a well-
known region. Especially well-suited for vegetarian dishes and flavorful meals.

  

red wine
Kenwood Six ridges Cabernet Sauvignon
14,1 vol % 780:-/bottle


Red wine for those who want an even fuller-bodied wine with a substantial body, integrated 
but more noticeable tannins, a classic Bordeaux grape.


  

Gemma Barabaresco
14 vol % 760:-/bottle


Medium-bodied, structured, and elegant. Pronounced and clear tannins, a subtle 
spiciness, and soft red berry tones with good freshness. Well-suited for grilled dishes.


sparkling wine
cava
11,5 vol % 350:-/bottle

A fresh cava with a fine mousse that, thanks to its 18 months of aging on the yeast sediment, 
has developed a smooth creaminess and nuanced flavor of yellow apples, bready notes, 
and herbs.

white wine




