
As a modern restaurant and bar, we bring together Japanese
craftsmanship and Thai vibrancy in a lively, inviting atmosphere. Enjoy

handcrafted sushi, warm dishes and drinks created to elevate every bite.

Start with something small

NIGIRI  [ 1  ST]
WAGYU........................................................
AVOCADO...................................................
FLAMED SALMON...................................
RAW SALMON...........................................
RAW TUNA.................................................
SHRIMP........................................................
TAMAGO......................................................
TOFU.............................................................
TUNA LIME.................................................
TRUFFLE SALMON..................................

   
79
25
25
25
25
25
25
25
25
25

EBI FRY........................................................
SPRING ROLLS...........................................
FRIED AVOCADO.......................................
SWEET POTATOES...................................

STARTERS
109

99
99
99

Serveras med chilimayo

WAGYU BAO .............................................................................................................................
Wagyu A5+ från Kagoshima, sallad, picklad rödlök, gurka, koriander, chilimayo, teriyakisås

CHICKEN BAO .........................................................................................................................
Friterad kyckling, sallad, picklad rödlök, gurka, koriander, chilimayo

BEEF BAO ..................................................................................................................................
Entrecôte, sallad, picklad rödlök, gurka, koriander, chilimayo, teriyakisås

TOFU BAO .................................................................................................................................
Friterad tofu, sallad, picklad rödlök, gurka, koriander, vegansk chilimayo, teriyakisås

EDAMAME SPICY .......................................................................................................................
Edamamebönor med chili, vitlök, sesam, soja, flingsalt

EDAMAME SALTY ......................................................................................................................
Edamamebönor med flingsalt, vitlök

GOLDEN CHICKEN BITES ......................................................................................................
Friterad popcornkyckling, marinerad i bang bang sås

CREAMY MISO SOUP ...............................................................................................................
Krämig misosoppa med grädde, purjolök 

189

109

109

109

99

99

99

39



70 BITAR .............................................................................................................................
Kockens val. 40 makis och 30 nigiri

50 BITAR .............................................................................................................................
Kockens val. 30 makis och 20 nigiri.
  
30 BITAR .............................................................................................................................
Kockens val. 20 makis och 10 nigiri.

Rökupplevelse

LYXDEJTEN ........................................................................................................................
Kockens val. 30 makis, 20 nigiri, 5 wagyu nigiri. 
Edamame spicy, Golden chicken bites, Fried avocado, Chilimayo, Tryffelmayo

DEJTEN .................................................................................................................................
Kockens val. 20 makis, 10 nigiri, 2 wagyu nigiri.
Edamame spicy, Golden chicken bites, Chilimayo, Tryffelmayo

999

799

499

1595

895

Sharing is caring

Step into a modern Asian fusion experience where every dish is crafted to be
shared. Sharing is Caring brings people together, whether it’s a date, a night out

with friends or a family gathering. Explore a vibrant mix of flavors, enjoy the
combinations and savor every bite together. 



MARIA’S WAGYU ROLL ........................................................................................
Tempuraräka, avokado, flamberad wagyu A5+, teriyakisås, gräslök, sesamfrön, flingsalt

UMIZU SIGNATUR ROLL ..............................................................................
Tempuraräka, avokado, lax, rispuffar, gräslök, chilimayo, teriyakisås

SHRIMP TEMPURA ROLL .............................................................................
Tempuraräka, avokado, chilimayo, teriyakisås, gräslök, rostad lök

OH MY MANGO! ROLL .................................................................................
Tempuraräka, avokado, currydressing, teriyakisås, gräslök, rostad lök, tajín

FREAKY MANGO ROLL ................................................................................
Pankofriterad kyckling, avokado, chilimayo, teriyakisås, gräslök, rostad lök, tajín

LAX DAX ROLL .................................................................................................
Lax, gurka, avokado, flamberad lax, chilimayo, teriyakisås, gräslök, rispuffar

CALIFUSION ROLL ........................................................................................
Krabbröra, avokado, gurka. Toppas med rå lax, chilimayo & sesamfrön

RAINBOW ROLL .............................................................................................
Krabbröra, avokado, gurka, lax, tonfisk, räka, chilimayo, teriyakisås, rostad lök, gräslök

TRUFFLE TEMPTATION ...............................................................................
Tempuraräka, avokado, tryffelmayo, rispuffar, gräslök

CALIFORNIA DREAM ROLL ...................................................................... 
Krabbröra, avokado, gurka, chilimayo, sesamfrön

SPICY TUNA ROLL ........................................................................................
Tonfisk, gurka, avokado, chilimayo, rostad lök

SALMON ROLL ..............................................................................................
Lax, avokado, gurka, färskost, chilimayo, rispuffar

AVOCADO CRUSH ROLL ..........................................................................
Avokado, gurka, rostad lök, vegansk chilimayo

189 / 289

119 / 199 / 269

119 / 199 / 269

119 / 199 / 269

119 / 199 / 269

119 / 199 / 269

119 / 199 / 269

119 / 199 / 269

119 / 199 / 269

109 / 189 / 259

109 / 189 / 259

109 / 189 / 259

109 / 189 / 259

 UMIZU ROLLS
5 / 10 / 15 BITAR



  

SUSHI BURRITO ................................................................................................................ 
Lax, räka, färskost. Toppas med teriyakisås, gräslök

CALIFORNIA BURRITO ...................................................................................................
Krabbröra, avokado, färskost. Toppas med teriyakisås, sesamfrön

YAKINIKU BURRITO .........................................................................................................
Entrècote, färskost. Toppas med teriyakisås, gräslök

   

CHICKEN BURRITO .........................................................................................................
Friterad kyckling, riven ost. Toppas med chilimayo, teriyakisås, rostad lök, gräslök

  

VEGGIE BURRITO ............................................................................................................
Tofu, gurka, avokado & färskost. Toppas med teriyakisås, rostad lök, gräslök

Våra hot rolls kommer i 10 bitar per servering

HOT YAKINIKU ROLL ......................................................................................................
Entrecôte, riven ost. Toppas med chilimayo, teriyakisås, rostad lök, gräslök

HOT HELT SINNES ...........................................................................................................
Friterad kyckling, avokado, färskost. Toppas med chilimayo, rostad lök, gräslök

HOT SALMON ROLL .......................................................................................................
Lax, avokado, färskost. Toppas med chilimayo, teriyakisås, rostad lök, gräslök

 HOT ROLLS 

Valfri dipp ingår till våra burritos, välj chilimayo, tryffelmayo eller vegansk chilimayo

FRITERADE RULLAR

189

189

189

189

189

 189

189

189

139 / 179 / 209
 

139 / 179 / 209

8 / 12 / 16 BITAR

 COMBOS 
FISH COMBO .................................................................................................
Kockens val av nigiri och maki

VEGGIE COMBO ..........................................................................................
Kockens val av vegetariska nigiri och maki



 UMIZU BOWLS 

FLAMED SALMON BOWL ..............................................................................................
Teriyaki marinerad lax, chilimayo, teriyakisås, sesamfrön, gräslök

SPICY TUNA BOWL ..........................................................................................................
Marinerad tonfisk, chilimayo, teriyakisås, sesamfrön, gräslök

YAKINIKU BOWL ...............................................................................................................
Marinerad entrecôte, chilimayo, teriyakisås, sesamfrön, gräslök

SALMON BOWL .................................................................................................................
Marinerad lax, chilimayo, teriyakisås, sesamfrön, gräslök
   
CRAZY CHICKEN BOWL ................................................................................................
Friterad popcornkyckling, chilimayo, teriyakisås, sesamfrön, gräslök

EBI BOWL ............................................................................................................................
Tempuraräka, rostad lök, gräslök, chilimayo, teriyakisås

VEGAN BOWL ....................................................................................................................
Pankofriterad tofu, vegansk chilimayo, teriyakisås, sesamfrön, gräslök

Våra bowls serveras med ris, salladsmix, picklad gurka, avokado, mango, picklad rödlök, edamame, wakame

199

199

199

199

199

199

199

10 / 12 / 16 BITAR

 NIGIRI 
 
    

CHEF’S CHOICE NIGIRI .............................................................................
Kockens val och toppings

DUO DELUXE .................................................................................................
Hälften halstrad lax, hälften räka. Chef’s choice topping

SALMON NIGIRI ............................................................................................
Nigiri med lax. Chef’s choice topping

THE CLASSIC ................................................................................................
Hälften lax, hälften avokado. Chef’s choice topping

179 / 199 / 239

179 / 199 / 239

169 / 189 / 229

169 / 189 / 229

 SASHIMI 
7 / 14 / 21 BITAR

119 / 199 / 239SALMON SASHIMI .........................................................................................
Sashimiroser av lax, serveras med sashimisås



* VÄLJ MELLAN KYCKLING, TOFU, ENTRECÔTE ELLER RÄKOR

 VARMRÄTTER 
PAD SEE EW .....................................................................................................................
Risnudlar, ägg, vitlök, morot, broccoli, vitkål. *

PAD THAI ...........................................................................................................................
Risnudlar, ägg, vitlök, purjolök, morot, vitkål, jordnötter, böngroddar. *

DRUNKEN NOODLES ....................................................................................................
Äggnudlar, lök, vitlök, morot, broccoli, paprika, purjolök. *

KHAO PAD ........................................................................................................................
Stekt ris, ägg, lök, vitlök, morot, broccoli, purjolök. *

PANENG .............................................................................................................................
Thaicurry gjord på kokosmjölk, jasminris, lök, vitlök, morot, broccoli, paprika, bambuskott. *

CURRY 30 ..........................................................................................................................
Curry gjord på kokosmjölk, jasminris, lök, vitlök, paprika, morot, rostad lök. *

YAKINIKU ..........................................................................................................................
Marinerad entrecôte, purjolök, jasminris, salladsmix, picklad rödlök, sojabönor,
teriyakisås, sesamfrön, gräslök

SPICY SOUTH KOREAN ................................................................................................
Marinerad kycklingpopcorn med jasminris, salladsmix, picklad rödlök, sojabönor,
sesamfrön, gräslök

CHICKEN KATSU ............................................................................................................ 
Pankofriterad kycklingfilé med jasminris, salladsmix, picklad rödlök, sojabönor, 
chilimayo, teriyakisås, gräslök, sesamfrön

199

199

199

199

199

199

199

199

199

 WAGYU 
WAGYU STEAK ..................................................................................................................
150 g japansk A5+ från Kagoshima. Serveras med flingsalt

WAGYU PAD THAI ............................................................................................................
Wagyu A5+ från Kagoshima, risnudlar, ägg, vitlök, purjolök, morot, vitkål, jordnötter, böngroddar

WAGYU KHAO PAD .........................................................................................................
Wagyu A5+ från Kagoshima, stekt ris, ägg, lök, vitlök, morot, broccoli, purjolök

WAGYU BAO .......................................................................................................................
Wagyu A5+ från Kagoshima, sallad, picklad rödlök, gurka, koriander, chilimayo, teriyakisås

WAGYU NIGIRI .....................................................................................................................
1 nigiri med flamberad wagyu A5+ från Kagoshima, teriyakisås, gräslök, sesamfrön, flingsalt

899

599

599

189

79


