
 
 
 

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 

 

Almonds & kikos 65 kr 

Crisps & mojo verde 75 kr 

Boquerones 95 kr 
grilled red pepper

 
Pimentos de padrón 105 kr  

Oysters 39 kr, 3 for 99 kr 
espalettevinäger 

 
Spicy razor clams 105 kr 

Patatas bravas 115 kr 

Croquettes with chorizo 125 kr

Basque cheeses 125 kr 

Gambas al pil pil  185 kr  
 

Charcuteries 135 kr 
pan con tomate 

 
 

 

  



s m a l l  p l at e s 
 

c o l d
 

Burrata 215 kr  

hazelnuts, wild garlic, lemon  
 
 

 Tuna carpaccio 215 kr  
bonito, yuzo, furikake  

Steak tartare of veal 235 kr  
capers, tarragon, lemon  

 
w a r m

Egg à la Florentine 185 kr  
bacon, spinach, horseradish

Scallop 215 kr  
brandade, garlic, lemon

Lobster 335 kr  
 browned butter, salicorne, mayo

 



 
s m a l l  p l at e s

h o t 

 
Corn-fed chicken 145 kr  

spicy deep-fried wings,  
smoked crème fraiche

Vongole 150 kr   
garlic, chili, herbs, lime

 

White asparagus 195 kr  
paleta de pata negra,  

hollandaise,  
maracona almonds

 

Sea bass 215 kr  
cooked over charcoal, herb beurre blanc 

Potato & truffle 235 kr  
spanish tortilla with winter truffle

 
Tagliata 235 kr  

entrecôte, parmesan, lemon 
 

Iberico of the day 265 kr  
chistorra, pommes frites, ras el hanout, 

lemon 

 
 



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

Fromage au four 135 kr 
honey, truffle, sea salt 

 

Basque cheesecake 135 kr  
raspberries 

 

Clafoutis 145 kr 
cherries, almonds, vanilla ice cream 

Creme caramel 150 kr   

whipped cream with  
Umesu extra shiso 

Profiteroles 155 kr  
pistachio ice cream, hot chocolate sauce

 Sorbet of the day 55 kr  
ask your waiter 

 

*Please inform the staff about any allergies.  
You may always ask us about the origin of or products.


