
 
 
 

S o m e t h i n g  s m a l l  t o  b e g i n 
w i t h 

 
Manzanilla olives 65 kr 

  

Almond & kikos 65 kr 
 

Crisps 75 kr 
manchego, nduja, spring onion 

Boquerones & grilled red pepper 95 kr 

 
Avocado, ginger, soy sauce & 

 sesame 105 kr  

Patatas bravas 115 kr 

Croquettes with jamón & chorizo 125 kr

Charcuteries 135 kr

Toast Brillat Savarin & membrillo 135 kr

Gambas with chili & garlic 185 kr  

 
 

 



s m a l l  p l at e s 
 

c o l d
 

Tuna  215 kr  

blackpeppar, yuzo, leek  
 
 

 Scallop carpaccio 215 kr  
blood orange, cress, 
deep fried vermicelli  

Steak tartare 255 kr  
foie gras Eduardo Sousa,  

tru!e, pearl onion, parmesan, capers  
 

w a r m

Pumpkin & feta cream 145 kr  
mandel, honung, rosmarin, pitabröd

Gigas oyster XXL 255 kr  
hollandaise, ka"r lime, furikake

Lobster 335 kr  
 browned butter, salicorne, mayo

 



 
s m a l l  p l at e s

h o t 

Fried kale 145 kr  
parmesan, anchovy butter, lemon, 

 croutons
 

Spicy chicken wings 155 kr  
smoked creme fraiche

Vongole 155 kr   
garlic, chili, herbs, lime

 

Aubergine 165 kr  
miso, sesame, ginger

Spanish tortilla 235 kr  
tru!e, potato, egg

 
Entrecôte 255 kr  

parmesan, olive oil, lemon 
 

Roast lamb 255 kr  
garlic, lemon, herbs 

 
 



C h e e s e  &  D e s s e r t
 

Toast Brillat Savarin & membrillo
135 kr 

Basque cheesecake with berries 
135 kr  

Clafoutis 145 kr 
red apples, vanilla ice cream 

Pinapple tartare 145 kr 
blackpeper, coconut, vanila ice cream

Bröd & Vins Crema Catalana  

150 kr 

Profiteroles 155 kr  
pistachio ice cream, warm chocolate 

sauce

 

*Meddela gärna personalen om eventuella allergier &  
fråga oss gärna om ursprung på våra råvaror.


