


Classics menus
Indulge in our timeless favorites.

Since the beginning in 2001, we've been serving a
curated selection of sashimi, nigiri, and maki in three
different variations; Black, Red and White menu. Each
features fresh, seasonal ingredients and highlights the
artistry of our chefs.

Black menu - 4 servings
Assorted sashimi / Assorted nigiri / Tempura salad / Lobster
and maki

1045,-

Red menu - 4 servings
Salmon and scallop sashimi / Assorted nigiri
Tempura salad / Assorted sashimi and fempura maki

875,-

White menu - 3 servings
Salmon and halibut sashimi / Assorted nigiri / Assorted sashimi
and maki

675,-

Omakase menus
Surrender to the Chef's Creation.

Embark on a cu|inory adventure with us! With the
omakase menus you will explore our freshest
ingreclien’rs, in new combinations and with unique
flavours. Prepare to be surprised and de|igh+eo|!

Black Omakase - 5 servings

1045;-

Full Omakase - 8 servings

1490, -



GENERAL TERMS

Menu

For parties over 6 peop|e, we require the party to pre-order
menus.

Chambre Separée
Price for private chambre separee, private chef and / or waiter
is provided upon request

Adjusfmen’r of the number of guests

Adjusﬂng the number of guests 3 Working days before the event
date is free of chorgei If the number is adjusted later than 3
working days before arrival, you will be chorged for the number
of people you have ordered for (NOK 500 per person)

Cancellation policy

The order is binding with the following deadline: Cancellation
can be made free of charge more than 3 working days before
comp|efion. Cancellation up to 3 working days before
completion is invoiced 100% based on the number of guests

(NOK 500 per person)

Payment: We accept BankAxept, Visa/Mastercard and cash
payment. Invoicing must be ogreed in advance.

Alex Sushi Restaurant
T . +4722439999

alex@alexsushino

Cort Adelers gate 2, 0254 Oslo
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