uni

5 Serveringer

Hiramasa ‘namero’, nori, shiso, ingefaer & ponzu

Asparges, miso vinaigrette, raget gedeyoghurt & mynte

Miso glaserede aubergine, brunet smgr, wasabi olie & bitter salat
Grillede helleflynder, hvid asparges crudité, gront & koji beurre blanc
Lime & yakult mousse, matcha, yuzu karamel & braendt hvid chokolade

Vinmenu 5 glas

Snacks
Marinerede oliven
Dashi rice crackers, nori & kombumayo

Syltede grentsager

Hiramasa ‘namero’, nori, shiso, ingefeer & ponzu pr. stk.
Gyoza, svineked, savoykal, ingefaer & tare 4 stk.
Retter

Hiramasa sashimi, yuzu ponzu, tang & kizami-wasabi

Gronne asparges, miso vinaigrette, raget gedeyoghurt & mynte
Confiterede svampe, grillede courgette, radisser, syltede nori & yuzu
Miso glaserede aubergine, brunet smor, wasabi olie & bitter salat

Grillede helleflynder, hvid asparges crudité, grent & koji beurre blanc

Desserter
Lime & yakult mousse, matcha, yuzu karamel & breaendt hvid chokolade

Basque cheesecake, hvid miso, jordbaer & rabarbersirup begreenset antal

Filtreret vand ad libitum 30 dkk p.p. | For information om allergener, sporg venligst personalet
Store Kongensgade 42, 1264 Kgbenhavn K, Danmark | www.restaurantuni.dk | @uni_cph | +45 31720999
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5 Servings

Hiramasa ‘namero’, nori, shiso, ginger & ponzu

Green asparagus, miso vinaigrette, smoked goat yoghurt & mint

Miso glazed aubergine, brown butter, wasabi oil & bitter salad

Grilled halibut, white asparagus crudité, greens & koji beurre blanc
Lime & yakult mousse, matcha, yuzu caramel & burnt white chocolate

Wine menu 5 glasses

Snacks
Marinated olives
Dashi rice crackers, nori & kombu mayo

Pickled vegetables

Hiramasa ‘namero’, nori, shiso, ginger & ponzu pr. pcs.
Gyoza, pork, savoy cabbage, ginger & tare 4 pcs.
Dishes

Hiramasa sashimi, yuzu ponzu, seaweed & kizami-wasabi
Green asparagus, miso vinaigrette, smoked goat yoghurt & mint
Confit mushrooms, grilled courgette, radish, pickled nori & yuzu
Miso glazed aubergine, brown butter, wasabi oil & bitter salad

Grilled halibut, white asparagus crudité, greens & koji beurre blanc

Desserts
Lime & yakult mousse, matcha, yuzu caramel & burnt white chocolate

Basque cheesecake, miso, strawberries & rhubarb sirup limited availibility

Filtered water ad libitum 30 dkk p.p. | For information on allergens please contact the staff
Store Kongensgade 42, 1264 Copenhagen, Denmark | www.restaurantuni.dk | @uni_cph | +45 31720999
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