
 
 
 

S o m e t h i n g  s m a l l  t o  s ta r t 
 
 

Manzanilla olives 70 kr 
 

Almonds & rosted corn 70 kr 

Crisps & mojo verde 79 kr 
 

Gildas 100 kr 
 

Patatas bravas 120 kr 
 

Deep fried squid 140 kr  
 

Charcuteries 200 kr 
pan con tomate 

  
 

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

Basque cheese 110 kr 
Idiazabal & Oussu Iraty

Fresh strawberries 140 kr  
Elderflower sabayonne

Affogato 140 kr  
Vanilla ice cream, espresso, nougatine, 

chocolate

Yoghurt & peach 145 kr 
Honey, olive oil, hazelnuts, sea salt

 

*Please inform the staff if you have any allergies and you can 
always ask us about the origin of our products.



 
s m a l l  p l at e s

h o t 

Grilled corn á la creme 150 kr  
parmesan, chili, cilantro

Four red Argentine prawns 210 kr   
 

Mixed grill 260 kr  
pommes frites, bearnasiesås

 

Chargrilled sea bass 245 kr  
herb beurre blanc, potatoes

 

 
 

s m a l l  p l at e s 
 

c o l d
 

Watermelon, cucumber & feta 140 kr  
red onion, mint, lime, sea salt 

 
 
 

Burrata di Buffala 210 kr  
grilled tomatoes, l´Escala sardines

 

Tuna tartar  260 kr  

soy, furikake, yuzu 

Vitello tonnato 255 kr  
capers, tarragon, lemon, garlic 

 
w a r m

Grilled green asparagus 230 kr  
baked egg 64 °, chistorra

 

Artichoke 255 kr  
almond, browned butter, lemon

 

Chèvresallad with bacon 265 kr  
beetroots, raspberries, walnuts, honey 

vinaigrette
 


