
Välkommen till Izakaya Nagi. Nagi 凪, är
japanska och kan beskrivas som en lugn och
nästan stilla vattenyta efter att vågorna har
lagt sig. Välkommen att njuta av smakerna

mellan bad och aktiviteter.

Welcome to Izakaya Nagi. Nagi 凪 is Japanese and
can be described as a calm and almost still water
surface after the waves have settled. Welcome to

discover amazing flavors and creations between baths
and activities.

I Z A K A Y A  N A G II Z A K A Y A  N A G I  
B E V E R A G E S

C O L D - P R E S S E D
J U I C E

From Kallpressen (35cl) 85
J A P A N E S E
P R E M I U M  T E A

Sencha Kagoshima 45

Hojicha Shizuoka 45

Genmaicha 45

B E E R  &  C I D E R

Carlsberg Hof (bottle) 70

Kirin Ichiban (bottle) 90

Lucky Cat White Ale (can) 100

Lucky Dog IPA (can) 100

Lucky Chicken Red IPA (can) 100

S P A R K L I N G
S O F T  D R I N K S

Sparkling Cucumber & Yuzu 60

Sparkling Yuzu 60

Törst Lemon 60

Comp. de Li. Rooibos 55

Törst Raspberry 60

Comp. de Li. Cucumber 55

Bagarmossen Kombucha 45

N O N - A L C O H O L I C

Kirin (bottle) 55

Carlsberg (bottle, 0,5%) 50

Still red/white wine (glass) 80

Still red/white wine (bottle) 360

Sparkling wine (glass) 90

Sparkling wine (bottle) 450



I Z A K A Y A  N A G I
S W E

D E S E R T E R
D E S E R T S

Risnudelsallad 125

Skrei 140

Vegansk Ramen 135

Ramen 145

Vegansk Gyoza 120

Tonkatsu 145

Maki 155 Tonfisk sashimi 160

Karaage 145

Korokke 125

Edamame 70

Krokett med nötkött
Lime & Koriandermajo
Lökkrasse
1, 3, 6, 7, 12

Vetenudlar
Kryddig Fläsksida
Nori, Memma & Vårlök
9, 1, 6, 3, 12

Gyoza
Kryddig mjukost
Ponzu glaze & Lökkrasse
1

Panerad Fläskschnitzel 
Vitkål- & Edamame sallad 
Kombu- & Dashimajonäs 
1, 3, 6, 11,12

Dagens Maki Ananas salsa
Bonito soja
4,6,10,12

Friterad Kyckling 
Vårlök
Furikake
1,6,11,12

Lök
Morot
Svampp
1,6,11

Skrei Torsk 
Bräserad Svartkål
Sojamarinerad Äggula
1,4,7,11

Sesamtryffel 45
Chokladtryffel panerad med rostade
vita och svarta sesamfrö
Chocolate truffle coated with roasted
white and black sesame seeds

Yuzu kaka 85
Yuzu kaka med jordgubbsmaräng och
jordgubskompott
Yuzu cake with strawberry meringue
and strawberry compote 

Sorbet 90

Taste of the day
Dagens smak

Vetenudlar
Kungsmussling Svamp 
Vitlök- & Chiliolja
1,6,9

1. Celiaki 2. Kräftdjur 3. Ägg 4. Fisk 5. Jordnötter 
6. Soja 7. Mjölk 8. Nötter 9. Selleri 10. Senap 
11. Sesam 12. Sulphites 13. Lupin 14. Blötdjur



R E D  W I N E S

LIGHT-BODIED & FRUITY 

MEDIUM-BODIED & SPICEY 

Cinquantino Primitivo 
Puglia, Italy 2021

140 kr / 700 kr

Rocche Costamagna Dolcetto D’Alba
Piemonte, Italy 2022

175 kr / 875 kr

La Campagne Cabernet Sauvignon
Pays d'Oc, France
130 kr / 650 kr

Gregoire Hoppenot Fleuire Origines 
Beaujolais, France 2020

760 kr

MEDIUM-BODIED & RICH 

Powers Malbec 
Columbia Valley, Washington, USA 2020

160 kr / 800 kr

Joseph Cattin Pinot Noir Sauvage 
Alsace, France 2022 (Bio)

155 kr / 775 kr

Edamame 

Korokke 125
Beef Korokke
Lime & Coriander Mayo
Onion Cress
1, 3, 6, 7, 12

Ramen 145
Wheat Noodles
Spicey Pork
Nori, Memma & Scallions
9, 1, 6, 3*, 12
Vegan Gyoza 120
Gyoza
Spicy Cream Cheese
Ponzu Dressing
Onion Cress

Tonkatsu 145
Breaded Pork Schnitzel 
White cabbage- & Edamame Salad
Kombu Mayonnaise
1,3,6,11,12

Maki 155
Maki of the day

Tuna sashimi 160
Pineapple salsa
Bonita soya
4,6,10,

Karaage 145
Deep-fried Chicken
Spring Onions 
Furikake
1,6,11,12

Rice noodle salad 125
Onions
Carrots
Mushroom
1,6,11

Skrei 140
Skrei Cod 
Braised Black Cabbage
Soya Marinated Yolk
1,4,7,11

Vegan Ramen 135
Wheat Noodles
Oyster Mushrooms
Garlic & Chili oil Scallions
1,9

1. Celiac 2. crustacean 3. Egg 4. Fish 5. Peanuts 
6. Soya 7. Milk 8. Nuts 9. Celleri 10. Mustard 
11. Sesame 12. Sulphites 13. Lupine 14. Mollusc

I Z A K A Y A  N A G I
E N G



S A K E  

S P A R K L I N G  W I N E  
&  C H A M P A G N E

Cava Enguera in a Bubble

Mv, Penedes, Spain (bio)
130 kr / 650 kr

P Prosecco
Alpha Zeta, Italy
130 kr / 650 kr

Frèrejean Frères Grande
Réserve

MV, Champagne, France

195 kr / 995 kr

Masumi Yasuragi Junmai Daiginjo

125 / 435kr

Fruity flavors, natural sweetness and acidity.

Polishing Ratio 45%. Rich sake with elegant aroma of white
lilies & hints of melon, almond & anise

Rice magic Red Junmai Ginjo Sparkling

145 kr / 355 kr &
125 kr / 265 kr

Apple aroma and crispy/fruity acidity..

Naturally fermented sparkling sake from red rice. Fruity
flavour

W H I T E  W I N E

DRY & REFRESHING 

OFF-DRY & AROMATIC

Berres Riesling 
Mosel, Germany 2019

160 kr / 800 kr

Cattin Orange Pinot Gris Sauvage 
Alsace, France 2021 (Bio)

160 kr / 800 kr

Cederberg Bukettraube
South Africa 2021
155 kr / 775 kr

La Campagne
Vin de France, France

130 kr / 650 kr

FULL-BODIED & RICH 

Catalpa Chardonnay
Bodega Atamisque, Tupungato, Argentina

180 kr / 900 kr

R O S E  W I N E
La Campagne

Languedoc-Roussillon, France
130 kr / 650 kr


