


M e d i u m - s i z e d  D i s h e s

Burrata, grilled tomatoes & dried olives 
185 kr

Tuna tartar, yuzu, sesame 
245 kr

Vongole mussels with garlic, chili & herbs
155 kr 

Chipirones & Chistorra
165 kr

Tortilla with truffle 
235 kr

Lamb shoulder with beans & truffle
205 kr



M e d i u m - s i z e d  D i s h e s  A  l a  B r a s a

Green asparagus with browned butter, pine nuts 
& parmesan 

225 kr 

Grilled lobster tail, browned butter, salicorne
355 kr

Grilled pulpo with mojo rojo
175 kr

Gigas XXL oyster with soy, yuzu, trout roe
255 kr

 
Galician flank steak from dairy cow with oxtail-jus, ragu

225 kr 

Secreto Iberico, Pata negra-jus, ragu
235 kr 

 
Minced lamb ”Balkan style” with ajvar & yoghurt

205 kr

 

*Please inform the staff if you have any allergies.



Grilled Tomino, cherries & marcona almonds
135 kr 

Basque cheesecake with berries  
135 kr

Profiteroles with pistachios & chocolate
155 kr

Clafoutis with rhubarb & strawberries with vanilla 
ice cream

145 kr

Pain Perdu with vanilla ice cream & salted caramel
150 kr

Lemon curd, meringue, herbs & licorice
135 kr 

c h e e s e  &  D e s s e r t


