
SASHIMIKOCKENS VAL– ha lv/hel    

OSTRON  –  yuzumignonette ,  grön ch i l i ,  c i t ron  

EDAMAME  –  wasabi ,  sesam   

LAX  –  tartar ,  ja lapeño,  fore l l rom,  rät t ika    

HUMMER  –  taco,  ananas ,  sh iso ,  sh ish imi    

HAMACHI  –  cr ispy r ice ,  avruga,  wasabi ,  yuzusoja  

OXRYGG  –  råbi f f ,  ingefära ,  rosélök ,  fur ikake  

LÖJROM  –  nudlar ,  sudachi ,  smetana,  d i l l    

SKOGSSVAMP -  dumpl ing ,  t ryf fe l ,  nashipäron  

ASC RÄKA -  tempura ,  ch i l i -v i t lök ,  grön sparr is ,  c i t ron 

REGNBÅGE  –  sake no sakana,  avrugakaviar ,  tare ,  spenat

RÅDJUR  –  tartar ,  äpple ,  sanshopeppar ,  kå l rabbi   

BLACK  COD  –  grat inée,  den-miso,  ingefära  

FLÄSKSIDA  –  bao,  k imchi ,  ho i  s in ,  kor iander   

LAMM  –  kushiyak i ,  guchujang,  gomadare ,  gurka 

SALT 

SÖTT

195/335

50

60

205

250

190

195

235

185

185

210

205

215

180

190

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

CHOKLAD -  fondant ,  körsbär,  tha ibas i l ikaglass  

RABARBER – cheesecake,  s anchopeppar,  l i tch i ,  sh iso

MANGO -  tearamisu ,  matcha ,  pass ionsfrukt

GRAND DES SERT rek .  4  personer  

GLAS S /  S ORBET /  MOCHI  ICE 

_______________________________________________________________

_______________________________________________________________

Al lerg ier ?  Inga problem – v i  gu idar  d ig  gärna .

Vi  serverar  f i l t rerat  premiumvatten från Nordaq och med var je  bestä l ln ing 
ko lsyrat  vatten går  20 kr  oavkortat  t i l l  Läkare utan gränser.  

OMAKASE  — Avsmakningsmeny 
“KÖKSMÄSTARENS VAL”
När  du vä l jer  vår  avsmakningsmeny t i l l s ammans med utva l t  dryckespaket
kan du bara luta  d ig  t i l lbaka och n juta  av  Miss  Voon i  fu l l  kraf t

DRYCKESPAKET- utva l t  av  vår  sommel ier  

DRYCKESPAKET- exklus iva utva l  av  vår  sommel ier  

DRYCKESPAKET- a lkohol fr i t t  

MERCH

950 P.P

695
1095
495

145

140

130

495

50

295

349

80

850

SIGNERAD KOKBOK – Jonas Svenssons kök

RIVJÄRN – Orrefors

KRYDDOR – MISS VOON/GOMA/INDIA’S

COMBO – Bok,  r iv järn  & kryddki t  med 3 st  kryddburkar



SASHIMI  CHEF'S CHOICE  –  ha l f/fu l l

OYSTER  –  yuzu mignonette,  green ch i l i ,  lemon

EDAMAME  –  was abi ,  ses ame

SALMON  –  tartare,  ja lapeño,  t rout  roe,  rad ish

LOBSTER  –  taco,  p ineapple,  sh iso,  sh ish imi

HAMACHI  –  cr ispy r ice,  avruga ,  was abi ,  yuzu soy

BEEF  SIRLOIN  –  tartare,  g inger,  p ink  on ion ,  fur ikake

VENDACE  ROE  –  noodles ,  sudachi ,  smetana ,  d i l l

MUSHROOM  –  dumpl ing ,  t ruf f le,  nashi  pear

AS C  SHRIMP  –  tempura ,  ch i l i -gar l ic ,  green asparagus ,  lemon

RAINBOW  TROUT  –  s ake no s akana ,  avruga caviar,  tare,  sp inach

VENIS ON  –  tartare,  apple,  s ansho pepper,  kohlrabi

BLACK  COD  –  grat inée,  den-miso,  g inger

PORK  BELLY  –  bao,  k imchi ,  ho is in ,  cor iander

LAMB  –  kushiyaki ,  gochu jang,  gomadare,  cucumber

SAVOURY

SWEET

195/335

50

60

205

250

190

195

235

185

185

210

205

215

180

190

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

CHOCOLATE  -  fondant ,  cherr ies ,  Thai  bas i l  ice  cream

RHUBARB  –  cheesecake,  s ansho pepper,  lychee,  sh iso

MANGO  -  tearamisu ,  matcha ,  pass ion fru i t

GRAND  DES SERT  recommended for  4  people

ICE CREAM /  S ORBET /  MOCHI  ICE

_______________________________________________________________

_______________________________________________________________

Al lerg ies? No problem – we’re  happy to  gu ide you.

We serve f i l tered premium water  f rom Nordaq,  and with  every  order  of
sparkl ing water,  20 SEK is  donated in  fu l l  to  Doctors  Without  B orders .

OMAKASE  — Tast ing Menu
“CHEF’S CHOICE”
When you choose our  tast ing menu a long with  a  se lected beverage
package,  you can s imply  s i t  back and enjoy Miss  Voon to  the fu l lest .

BEVERAGE PACKAGE -  se lected by our  sommel ier

BEVERAGE PACKAGE -  exc lus ive se lect ion by our  sommel ier

BEVERAGE PACKAGE -  non-a lcohol ic

MERCH

950 P.P

695
1095
495

145

140

130

495

50

295

349

80

850

SIGNED  COOKBOOK  –  Jonas Svensson's  Ki tchen

GRATER  –  Orrefors

SPICES  –  MIS S VOON/GOMA/INDIA’S

COMBO  –  B ook,  grater  & sp ice k i t  wi th  3  sp ice jars


	SALT
	SÖTT
	MERCH
	SASHIMIKOCKENS VAL– halv/hel    OSTRON – yuzumignonette, grön chili, citron   EDAMAME – wasabi, sesam    LAX – tartar, jalapeño, forellrom, rättika    HUMMER – taco, ananas, shiso, shishimi    HAMACHI – crispy rice, avruga, wasabi, yuzusoja  OXRYGG – råbiff, ingefära, rosélök, furikake   LÖJROM – nudlar, sudachi, smetana, dill    SKOGSSVAMP - dumpling, tryffel, nashipäron  ASC RÄKA - tempura, chili-vitlök, grön sparris, citron  REGNBÅGE – sake no sakana, avrugakaviar, tare, spenat RÅDJUR – tartar, äpple, sanshopeppar, kålrabbi   BLACK COD – gratinée, den-miso, ingefära  FLÄSKSIDA – bao, kimchi, hoi sin, koriander   LAMM – kushiyaki, guchujang, gomadare, gurka
	195/335 50 60 205 250 190 195 235 185 185 210 205 215 180 190
	OMAKASE — Avsmakningsmeny  “KÖKSMÄSTARENS VAL” När du väljer vår avsmakningsmeny tillsammans med utvalt dryckespaket kan du bara luta dig tillbaka och njuta av Miss Voon i full kraft

	950 P.P
	695
	1095
	495
	CHOKLAD - fondant, körsbär, thaibasilikaglass  RABARBER – cheesecake, sanchopeppar, litchi, shiso MANGO - tearamisu, matcha, passionsfrukt GRAND DESSERT rek. 4 personer  GLASS / SORBET / MOCHI ICE
	145 140 130 495 50

	SIGNERAD KOKBOK – Jonas Svenssons kök RIVJÄRN – Orrefors KRYDDOR – MISS VOON/GOMA/INDIA’S COMBO – Bok, rivjärn & kryddkit med 3 st kryddburkar
	295 349 80 850



	SAVOURY
	SWEET
	MERCH
	SASHIMI CHEF'S CHOICE – half/full OYSTER – yuzu mignonette, green chili, lemon EDAMAME – wasabi, sesame SALMON – tartare, jalapeño, trout roe, radish LOBSTER – taco, pineapple, shiso, shishimi HAMACHI – crispy rice, avruga, wasabi, yuzu soy BEEF SIRLOIN – tartare, ginger, pink onion, furikake VENDACE ROE – noodles, sudachi, smetana, dill MUSHROOM – dumpling, truffle, nashi pear ASC SHRIMP – tempura, chili-garlic, green asparagus, lemon RAINBOW TROUT – sake no sakana, avruga caviar, tare, spinach VENISON – tartare, apple, sansho pepper, kohlrabi BLACK COD – gratinée, den-miso, ginger PORK BELLY – bao, kimchi, hoisin, coriander LAMB – kushiyaki, gochujang, gomadare, cucumber
	195/335 50 60 205 250 190 195 235 185 185 210 205 215 180 190
	OMAKASE — Tasting Menu “CHEF’S CHOICE” When you choose our tasting menu along with a selected beverage package, you can simply sit back and enjoy Miss Voon to the fullest.

	950 P.P
	695
	1095
	495
	CHOCOLATE - fondant, cherries, Thai basil ice cream RHUBARB – cheesecake, sansho pepper, lychee, shiso MANGO - tearamisu, matcha, passion fruit GRAND DESSERT recommended for 4 people ICE CREAM / SORBET / MOCHI ICE
	145 140 130 495 50

	SIGNED COOKBOOK – Jonas Svensson's Kitchen GRATER – Orrefors SPICES – MISS VOON/GOMA/INDIA’S COMBO – Book, grater & spice kit with 3 spice jars
	295 349 80 850




