
     
S A W A N  RAW 

 
Thai sashimi with salmon 
truffle, cucumber, soy, honey melon, spring onion, coriander and chili 265,– 
inneholder: fisk, soya 
 

Hamachi sashimi 
with melon, citrus ponzu, ginger, herbs 280,–  
inneholder: fisk, soya 
 

Beef tataki 
tenderloin, deep fried garlic, chives, pickled shallots,  
chilli citrus soy sauce 295,– 
inneholder: fisk, soya 
 

Halibut sashimi 
with ginger, lime, coriander root juice 
served with fennel salad, Thai basil and spring onion oil  280,– 
inneholder: fisk, soya 
 

Bluefin tuna sashimi 
fermented passionfruit with green chilli, shiitake ponzu, herbs, onion, green oil 320,– 
inneholder: fisk, soya 
 

Kalix Löjrom with lotus chips 
sour cream with pandan, deep fried lotus roots, diced onion and chives 600,– 
inneholder: fisk, lactose 
 

Snow crab 
red curry-crab crackers with snowcrab, cucumbers, tamarind sauce and herbs 280,– 
inneholder: fisk, bløtdyr, skalldyr 
 

     
S A W A N  M A K I 

 
New style maki 
tempura maki with halibut, asparagus and torched foie gras 295,– 
inneholder: fisk, soya, sesam 
 
 

Spicy tuna maki 
chili, shallot, lemongrass, shiso, mint, and lime 275,– 
inneholder: fisk 
 
 

Salmon maki 
salmon, crispy rice, coriander, yuzu/green pepper mayo 210,– 
inneholder: fisk, egg 

  
  



 
S A W A N  T A C O 

 
Salmon tartare taco 
cucumber, yuzu, ginger and soy 220,– 
inneholder: fisk, soya, sesam 
 

Bluefin tuna taco (2 pieces) 
bluefin tuna, shallots, parsley, pickled kohlrabi 240,– 
inneholder: fisk, egg, hvete 
 

Panang chicken taco (2 pieces) 
chicken leg marinated in Panang curry, with red cabbage and pineapple sauce 220,– 
inneholder: hvete 

 

Short loin steak taco (2 pieces) 
beef, chilli, lemongrass, pickled turnip, Thai parsley cream 240,– 
inneholder: hvete, laktose 

     
S A W A N  S M A L L  D I S H E S 

 

Money bags (2 pieces) 
filled with minced rib roast, cremini mushrooms and Thai herbs 230,–  
inneholder: bløtdyr, egg, soya, hvete 
 

Contemporary lamb rack (2 pieces) 
juicy grilled lamb rack served with Thai herbs, 295,–  
Sukiyaki and foie gras sauce 
inneholder: bløtdyr, soya, sesam, hvete 
 

Sawan’s burger (2 pieces) 
minced rib roast, tom-yum mayonnaise and nam jim-pickled papaya 230,– 
inneholder: fisk, skalldyr, egg, laktose, hvete 
 

Fresh spring rolls 

shrimp, mint, Thai basil, spinach, mango, 220,– 
served with sautéed shallot and tamarind sauce 
inneholder: fisk, skalldyr 

Assorted satay (2 pieces) 
 

Chicken satay 
marinated with green curry paste and coriander seeds210 
inneholder: fisk, bløtdyr, peanøtter, soya 
 

220,–

Tempura wild shrimp 
with nori, lemongrass and kaffir lime leaves 
inneholder: skalldyr, egg, hvete 
 

230,–

Padron satay 
sesame sauce, horseradish, miso 
inneholder: soya, sesamfrø 
 

190,–



     
S A W A N  S A L A D S 

 
The Chef’s chicken salad 
fresh grated cucumber, papaya, chicken mixed with goma, 230,– 
topped with roasted peanuts 
inneholder: peanøtter, soya, sesam 
 
 

Papaya and mango salad “Som Tam” with crispy duck 
carrot, cherry tomato, peanuts and Thai herbs 305,–  
inneholder: fisk, peanøtter 
 
 

Yuzu spinach salad 
yuzu-truffle dressing, spinach, roasted yeast and black pepper 230,– 
inneholder: soya 
 
 

Sawan’s exclusive lobster bun 
Lobster poached in garlic butter mixed with 

yuzu and miso mayo, celery, shallots and herbs. 
Served in a toasted black garlic brioche 

inneholder: skalldyr, egg, gluten, laktose, soya, selleri 
 

360,– 
   

     
S A W A N  V E G A N 

 
Vegan crispy oyster mushrooms (for 2 guests) 
served with pancakes, cucumber, pickled cabbage, hoi sin sauce, 
red curry cream and herbs 720,– 
inneholder: hvete, soya 
 

Papaya and mango salad “Som Tam” 
carrot, cherry tomatoes, peanuts and Thai herbs 260,–  
inneholder: peanøtter 
 

Truffle maki 
with cucumber, rettich and truffle cream 205,– 
 

Sawan’s vegan wok 
today’s fresh vegetables woked with tofu and Thai herbs 
served with rice on the side 415,–  
inneholder: spør din servitør 
 

Padron satay 
sesame sauce, horseradish, miso 190,–  
inneholder: soya, sesamfrø 
 
 



     
S A W A N  S H A R I N G  M A I N 

 
Crispy duck à la Sawan (for 2 guests) 
homemade crispy duck served with pancakes, red curry cream, 
 hoisin sauce, cucumber, pickled cabbage and Thai herbs    795,– 
inneholder: bløtdyr, soya, hvete 
 
 

Tom Yum Paella (for 2 guests) 
Thai style rice dish with langoustine, shrimps, crab, mussels 
chicken, garlic, chili, sweet basil and coriander    980,– 
inneholder: bløtdyr, skalldyr, fisk, cashew, peanøtter, hvete (kan lages uten hvete) 
 
 

Vegan crispy oyster mushrooms (for 2 guests) 
served with pancakes, cucumber, pickled cabbage, hoi sin sauce, 
red curry cream and herbs    720,– 
inneholder: hvete, soya 
 
 

Sawan’s exclusive wagyu flambé 
flambéed with Hennessy XO served with 

lime and sea salt 

Wagyu tenderloin from Japan A5 100g 1200,– 

 
 

     
S A W A N  M A I N 

 
 

Woked chicken with cashew and vegetables 
ecological chicken from Hovelsrud, mushrooms, onion, cashew,    450,–  
chili and spring onion, served with rice on the side 
inneholder: fisk, bløtdyr, cashew 
 
 

Sawan’s today catch from the sea 
with the house curry dependent on the catch and tempting 
condiments           480,- 
inneholder: spør din servitør 
 
 

Sawan’s wok 
beef tenderloin, spring onion, shimeji mushroom, king oyster mushroom,    490,– 
cremini mushroom, green pepper sauce, served with rice on the side 
inneholder: fisk, bløtdyr, soya 

 


