
SALSA DE LA CASA	 65 KR
Serveras med majstotopos 
Served with corn totopos

PADRONES 	 75 KR
Padrones • Grillad citron • Havssalt 
Padrones • Grilled lemon • Sea salt  

ACARAJÉS 	 85 KR
Brasilianska friterade bönkroketter • Koriander • Amarillomayo
Spicy brazilian bean fritters • Cilantro • Amarillo mayo

PATATAS BRAVAS	 85 KR
Krispig Amandinepotatis • Limómayo • Koriander
Crispy Amandine potatoe • Limó mayo • Cilantro

ENSALADA DE LULO	 145 KR
Friterad ost • Endive • Vattenmelon • Lulofrukt • Krusbär • Agavesirap
Deep fried cheese • Endive • Watermelon • Lulo fruit • Gooseberry  
• Agavesyrup 

MOQUECA	 95 KR
Brasiliansk fisksoppa • Kokosmjölk • Koriander • Handskalade räkor
Brazilian fish soup • Coconut milk • Cilantro • Hand peeled shrimps

TACO DE PESCADO 	 95 KR
Friterad fisk • Limesyrad spetskålssallad • Amarillomayo • Koriander
Batter fried fish • Mexican slaw • Amarillo mayo • Cilantro 

ATÚN CON MANGO	 150 KR
Gulfenad tonfisk • Achiote • Mangosallad • Quinoakrisp
Yellowfin tuna • Achiote • Mango salad • Crispy quinoa

SALMON DE NIKKEI	 150 KR
Lax • Yuzudressing • Wasabi • Gurka • Krispig lök • Vattenmelon  
• Rostad sesam
Salmon • Yuzu dressing • Wasabi • Cucumber • Crispy onion • Watermelon  
• Red onion • Roasted sesame seeds

LA VACA OSCURA 	 150 KR
Råbiff på svensk oxe • Salsa macha • Krispig lök • Picklad morot  
• Miso- & soyamayo
Steak tartar of swedish beef • Salsa macha • Crispy onion • Pickled carrot  
• Miso- & soy mayo

CHISTORRA ASADO 	 85 KR
Grillad spansk kryddig korv • Chimmichurry moreno
Grilled spicy sausage from Spain • Chimmichurry moreno 

IBERICO DE PARILLA 	 145 KR
Grillad skuldra från iberisk svart gris • 'Nduja
Grilled pork shoulder from Iberian black pig • 'Nduja

PEQUEñOS

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

Our Pequeños is inspired by Latin American national dishes. 
Have one as a starter, two or three as a main course. If you are 
two or more, you can choose the Compadres sharing menu. PLATO PRINCIPAL

Our food comes from the cuisine originating in Latin America made
with our own twist - "Nuevo Latino".

ENSALADA DE VERANO	 225 KR
Friterad ost eller handskalade räkor • Romansallad • Chayote • Vårlök • Mangodressing  
• Honungsmelon • Peruansk färskost • Röd mangold • Quinoa
Deep fried cheese or hand peeled shrimps • Roman lettuce • Chayote • Spring onion  
• Mango dressing • Honey melon • Peruvian fresh cheese • Red mangold • Quinoa

OPCIÓN DEL PESCADOR 	 275 KR
Grillad gulfenad tonfisk • Chayote • Mango • Quinoa • Amarillomayo
Grilled yellowfin tuna steak • Chayote • Mango • Quinoa • Amarillo mayo

LOMO SALTADO	 275 KR
Halstrad marinerad top blade steak • Krispiga grönsaker • Friterad kassava • Amarillomayo
Seared marinated top blade steak • Crispy vegetables • Deep fried cassava • Amarillo mayo

PICANHA DE PARILLA 	 285 KR
Grillad gödkalvspicanha • Salsa macha • Patatas bravas • Grillad lök • Rostad benmärg
Grilled veal picanha • Salsa macha • Patatas bravas • Grilled onion • Roasted bone marrow

COMPADRES
SHARING MENU MINIMUM TWO PERSONS

THE CHEF’S CHOICE OF PEQUEÑOS. 
6 DISHES • 315 KR/PERS.

POSTRES
BLANCO CON FRESAS	 110 KR
Vit Valrhonachokladmousse • Pisco • Jordgubbar • Maräng • Basilika 
White Valrhona chocolate mousse • Pisco • Strawberries • Meringue • Basil

LUCUMA CON COCO	 110 KR
Kokos- & lucumaglass • Chokladkaka • Dulce de leche
Coconut- & lucuma ice cream • Chocolate cake • Dulce de leche

BRIGADERO 	 45 KR
Mörk valrhonachokladtryffel • Dulce de leche
Dark valrhona chocolate truffle • Dulce de leche

BOCADILLO DE POLLO	 185 KR
Grillad kycklinglårfilé • Salsa de Ocopa • Grillat surdegsbröd • Mango- & persikosallad  
• Peruansk färskost • Koriander • Majstotopos
Grilled chicken filét • Salsa de Ocopa • Grilled sourdough bread • Mango- & peach salad  
• Peruvian fresh cheese • Cilantro • Corn totopos chips

THANK YOU VERY MUCHO! 10% OF ALL TIPS GO STRAIGHT TO OUR  
SPONSORED CHILDREN AROUND THE WORLD!


