
GRANDE ASADO 415 KR/PERS
The chef’s choice of grilled meat • Chistorra • Elote • Padrones • Patatas 
Bravas • Chimichurri • Chimichurri moreno • Salsa de Guajillo  
• Salsa Fresca • Cilantro
SHARING MENU MINIMUM TWO PERSONS

GUACAMOLE DE LA CASA  195 KR 
Served in a Molcajete with corn totopos, for 2 persons or more

SALSA DE LA CASA 70 KR
Served with corn totopos

PADRONES 85 KR
Padrones • Grilled lemon • Sea salt

PATATAS FRITAS 90 KR
Sweet potato fries • Morita mayo

PATATAS BRAVAS 90 KR
Crispy potatoes • Mayo de guajillo • Salsa fresca • Cilantro

CEVICHE DE LUBINA 150 KR
Seabass • Leche de Tigre • Chili • White onions • Black currant puré  
• Spring onions • Crispy corn • Cilantro

CHOROS A LA CHALACA 140 KR
Blue mussels  • Tomato • Lime • Jalapeño • Corn • Soy beans  
• White onions • Cilantro

TIRADITO DE CHAYOTE 70 KR
Chayote • Passionfruit and lime dressing • Spring onions  
• Coriander seed • Furikake

TACO DE PESCADO (2 PCS) 135 KR
Battered deep fried Saithe • Corn tortilla • Red pointed cabbage  
• Salsa fresca • Guajillo mayo • Cilantro

TACO DE CERDO (2 PCS) 135 KR
Pork belly confit • Corn tortilla • Red pointed cabbage  
• Black mole • Pickled red onions • Cilantro

TACO DE YACA (2 PCS) (Vegan) 145 KR
Marinated Jack fruit • Corn tortilla • Chimmichurri  
• Red pointed cabbage • Salsa fresca • Cilantro

CHISTORRA ASADA 90 KR
Grilled spicy Spanish sausage • Tomato and chili relish  
• Lime cured white onions

ELOTE 90 KR
Deep fried corn on the cob • Roasted garlic mayo  
• Feta cheese • Guajillo chili • Lime • Cilantro

QUESADILLA DE CABRA 80 KR
Chèvre • Mozzarella • Wheat tortilla • Pear and chili relish  
• Roasted hazelnuts • Cilantro

MOQUECA DE TRANQUILO (1/2) 90 KR
Brazilian fish and shrimp soup • Tomato • Coconut milk  
• Chili • Ginger • Cilantro • Rice

FLAT IRON STEAK A LA PARRILLA (100g) 140 KR
Grilled Swedish Flat iron steak • Chimichurri • Salsa de guajillo

PLUMA DE CERDO (150g) 130 KR
Grilled Pluma from Gråbo • Chimichurri moreno • Salsa fresca

Grilled burger from beef chuck and brisket • Brioche bun • Mango mojo • Goat cheese  
• Romaine lettuce • Pickled red onion • Morita mayo • Sweet potato fries

MOQUECA DE TRANQUILO (1/1) 180 KR
Brazilian fish and shrimp soup • Tomato • Coconut milk • Chili • Ginger • Cilantro • Rice

SÁNDWICH DE POLLO 195 KR
Grilled lime and chili marinated chicken thighs • Roasted garlic mayo • Lime cured red  
pointed cabbage • Salsa verde • Cilantro

CALABAZA VEGANA 175 KR
Grilled butternut squash • White bean puré • Quinoa • Sautéed pointed cabbage  
• Roasted pumpkin seeds • Cilantro

Our Pequeños is inspired by Latin American national dishes and are meant to be eaten family style.  
If you are two or more, you can choose the Compadres sharing menu.

PIÑA A LA PARRILLA 85 KR
Grilled rhum marinated pineapple • Coconut ice cream • Roasted coconut flakes

CHOCOLATE Y NUECES 85 KR
Dark Valrhona chocolate ice cream • Coffee mousse • Nut biscuit  
• Browned butter fudge sauce • Roasted hazelnuts

BRIGADEIRO DE TRANQUILO  45 KR
Valrhona chocolate truffle • Dulce de leche • Cacao nibs

EL CLÁSICO

210 KR 
VEGETARIAN 195 KR

Vid allergier eller intolerans meddela gärna din servitör.
If you have any intolerances or allergies, please notify your waiter.

SHARING MENU MINIMUM TWO PERSONS

THE CHEF’S CHOICE OF PEQUEÑOS 
6 DISHES • 320 KR/PERS, 

6 DISHES VEG • 280 KR/PERS


