SHARING MENU MINIMUM TWO PERSONS

& Paguenos

SNACKS THE CHEF’S CHOICE OF PEQUENOS
PAO DE QUELJO 65 KR CHICHARRONES 75 KR 445 KR/PERS
Brasitian cheese bread, Corn and Deep fried pork rind, Chorizo VEG 415 KR/PERS
Jalapeilo cream mayo, Manchego
PADRONES 95 KR BROCOLI 75 KR

Padrones, Grilled lemon, Sea salt Gritted broccolini, Gartlic oit

ESPECIALES

GUACAMOLE DE LA CASA 230 KR SANDWICH DE CUBANO 230 KR

Served in a molcajete with corn totopos, for 2 persons or more Pork, Ham, Bread, Gruyere cheese, Yellow mustard,

ELOTE 125 KR Dill pickles, Potato chips
Fresh corn on the cob, Aioli, Manchego, Tajin

PATATAS BRAVAS 95 KR

Deep fried potatoes, Mojo rojo, Cheddar, Red onions

TOSTADA 125 KR

ENCHILADA DE VEGETARIANA 195 KR

Wheat tortilla, Sweet potatoes, Black beans, Mojo rojo, Sour cream
Corn tortitlta, Mole, Oyster mushroom, Pickled turnip

ALCACHOFAS 125 KR < BIFE DE COSTILLA ~

Jerusalem artichoke, Artichoke, Mole verde, Ribeye on the bone - ca 850 ¢, Patatas bravas, Padrones,
Pumpkin seeds, Cilantro, Kumquats Broccolini, Chimichurri, Tomato beurre blanc

Takes at least 30 minutes and suitable for 2-8 persons.
CAMARONES FRITOS 145 KR P

Vannamei shrimps, White bean puré, Browned butter, 900 KR
White onions, Cilantro, Parsley

CEVICHE 145 KR
Sea bass, Lime, Orange, Habanero, Corn,
Red onion, Garlic, Cilantro

PESCA DEL DiA 185 KR

Grilled fish, Tomato beurre blanc

TACO DE PESCADO 145 KR Baked cream, Dulce de leche EU‘L Aé
2 PCS
Corn tortilla, Beer battered sait, Avocado cream, CHOCOLATA DE PASSION 105 KR

Pico de gatlo ) Chocolate mousse, Passion fruit sorbet, Honey comb

TACO DE PLUMA 145 KR 2 pcs BRIGADEIRO DE TRANQUILO 45 KR

Valrhona chocolate truffle, Dulce de leche, Cacao nibs

FLAN 95 KR

Corn tortilta, Grilled pluma, Salsa verde,
White onions, Cilantro

TENDER STRIP A LA PARILLA 175 KR Vid atlergier eller intolerans meddetla girna din servitor.

Grilled tender strip, Chimichurri If you have any intolerances or allergies, please notify your waiter.



