
 A B O U T  F L A M E  T E P P A N Y A K I  

W H A T  I S  F L A M E  T E P P A N Y A K I ?

F L A M E  T E P P A N Y A K I  I S  A  J A P A N E S E  C U I S I N E  C O M B I N E  W I T H
A N C I E N T  A S I A N  C U L T U R E  A N D  S T Y L E  O F  C O O K I N G  F R O M  J A P A N .

T H E  W O R D  “ T E P P A N Y A K I ”  D E S C R I B E S  T H E  W A Y  T H E  F O O D  I S
C O O K E D .  I T S  N A M E  C O M B I N E S  T H E  W O R D S  T E P P A N  (鉄板 ) ,  W H I C H

M E A N S  “ I R O N  P L A T E , ”  A N D  Y A K I  (焼き ) ,  W H I C H  M E A N S  “ G R I L L E D . ”

H O W  D O  Y O U  E A T  F L A M E  T E P P A N Y A K I ?

Y O U  W I L L  B E  S I T  A R O U N D  T H E  T E P P A N Y A K I  T A B L E  W H I L E  C H E F
I S  C O O K I N G  H I G H  Q U A L I T Y  I N G R E D I T A N S  S U C H  A S  F R E S H

V E G E T A B L E ,  S E A F O O N D  A N D  B E E F  O N  T H E  S P E C I A L  I R O N  P L A T E
I N  F R O N T  O F  Y O U .  T H I S  C O O K I N G  M E T H O D  U S U A L L Y  I N V O L V E S

C U T T I N G  T H E  M E A T  A N D  V E G E T A B L E S  I N T O  S M A L L  P I E C E S ,
A C C O M P A N I E D  B Y  V A R I O U S  D I P P I N G  S A U C E S .  O U R  D I S H  S E R V I N G
O R D E R  I S  D I F F E R E N T  F R O M  W E S T E R N  S T Y L E  W I T H  M A I N  C O U R S E
S E R V E  A T  S A M E  T I M E ,  A S  O U R  M A S T E R  T E P P A N Y A K I  C H E F  W I L L

S E R V E  T H E  F O O D  A C C O R D I N G  T O  T H E  I N G R E D I E N T S .  

W H A T  C A N  Y O U  E X P E C T  F R O M  F L A M E  T E P P A N Y A K I ?

H I G H  Q U A L I T Y  F O O D  C O O K E D  B Y  O U R  M A S T E R  T E P P A N Y A K I  C H E F
A N D  S E R V E D  D I R E C T  F R O M  S P E C I A L  G R I L L  P L A T E  ( T E P P A N )  W I T H

T H E  M O S T  F R E S H  A N D  J U I C Y  T A S T E .  O U R  M A S T E R  T E P P A N Y A K I
C H E F  W I L L  A L S O  P E R F O R M  S O M E  F L A M E S  A N D  T R I C K S  D U R I N G
T H E  C O O K I N G .  T H I S  I S  A  U N I Q U E  T E P P A N Y A K I  E X P E R I E N C E  I N

T H E  H E A R T  O F  R E Y K J A V I K .

E N J O Y !



TEPPANYAKI MENU 

椿  T S U B A K I                                                                       
Grilled premium TSUBAKI beef steak (200g) along with fresh mushroom, broccoli
and onion flamed with brandy, served with homemade steak sauce

極  K I W A M I                                                                                                 

                          The world’s most luxurious steak, authentic Japanese Wagyu beef is   
                           truly in a league of its own and an A5 grade, the rarest of all steaks, less     
                           than 1% of total Japanese production. What sets Wagyu apart from 
                           other meats is that it has the most marble of any meat that can be found.  
                           This is the fat in the muscles that makes the meat so tender and juicy.  
                           When the meat melts like butter in your month, these rich flavours
surround the senses with a unique and incredible taste. Our teppanyaki masters
recommend tasting these special steaks on a teppanyaki table.

Grilled A5 grade ITO Japanese Wagyu beef sirloin steak (100g) with homemade teppanyaki
sauce, along with fresh broccoli, mushroom and onion, flamed with brandy, served with
homemade wagyu sauce.

F L A M E  S U R F  A N D  T U R F                                                      
Grilled premium beef steak (200g) and tiger prawn, along with fresh broccoli, mushroom
and onion, flamed with brandy, served with home made steak sauce and Teppanyaki
seafood sauce.

松  M A T S U                                                                           
Grilled selected fresh Icelandic salmon, big scallop and tiger prawn along with fresh
broccoli, mushroom and onion, served with homemade Teppanyaki seafood sauce.

                           A luxury seafood that has been prized by chefs for years, premium giant 
                           rock lobster harvested fresh from the Pacific Ocean has the sweetness 
                           of lean meat and the crispy goodness of the tendons’ fibre. That´s why    
                           this delicacy is a must-try seafood dish on our teppanyaki table.

                           Grilled giant rock lobster (700g) with teppanyaki seafood sauce,
accompanied by a selection of broccoli, mushroom and onion, served with homemade
Teppanyaki seafood sauce.

⻳甲  K I K K O                                                                                                

繁  S H I G E R I                                                                         
Grilled exclusive Icelandic langoustine, Canadian lobster and tiger prawn with
teppanyaki seafood sauce along with fresh broccoli, mushroom and onions, served
with homemade Teppanyaki seafood sauce.

 Complimentary soup and fried rice are included 

8.990 kr

15.990 kr

9.990 kr

8.490 kr

10.990 kr

21.990 krpreparation time 20-30 mins

双葉  F U T A B A                                                                     
Classic Teppan fried vegetable cake with vegetables and tofu, served with homemade
sauce.

5.990 kr



ADD ON MENU  
All the dishes below are only order along with Teppanyaki menu

K A B U T O        

Exclusive Icelandic langoustine tail 

H O T A T E        

Exclusive selected big scallop 

O S A K A        

Exclusive canadian lobster tail 

K O B E          

World class – A5 grade Japanese
wagyu sirlon steak (50g) 

T E M P U R A      

Deep-fried tempura butter-coated
tiger prawns with Japanese mayo
sauce. 

P L E A S E  L E T  T H E  W A I T E R  K N O W  I F  Y O U  A R E  A L L E R G I C  T O  F O O D !

Y A K I  U D O N                      

Stir fry Japanese Udon noodles,
vegetables and prawns with homemade
tsuyu sauce.

F R O M  F L A M E  K I T C H E N

S U S H I  O F  T H E  D A Y       

Freshest sushi of the day from Flame
kitchen, please ask your waiter for more
details

Y A S A I  S A L A D                     

Mixed salad with fresh kelp, cucumber,
tomato, shrimp, peach and sesame
dressing

Japanese mochi ball with Ice cream served with
whipped cream and berry syrup, cookie crumbles
and matcha powder

M O C H I  –  D E S E R T                             

N I G I R I  –  2  P C S              

 Salmon / Kani / Ebi 

Unagi 1.690 kr

990 kr

1.290 kr 1.990 kr

1.590 kr

1.490 kr

 Salmon

Unagi 1.690 kr

1.390 kr

E D A M A M E                                                                                                                

Traditional Japanese green beans with
sea salt and topped with shichimi 

790 kr L A V A  P O P U P  L O B S T E R                          

Deep-Fried red tempura coated Icelandic
langoustine with lava Sauce

A M A  E B I  T O  U N A G I                                                                                                  

Sweet prawn and unagi ceviche, served
in home made sauce

1.490 kr

1.690 kr

2.590 kr

F R O M  F L A M E  T E P P A N

4.590 kr 2.490 kr

7.990 kr 1.990 kr

S A S H I M I  –  4  P C S          


