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DRINKS

BEERQ.ooooooooooooocoooooocoooooocoo

NORRLANDS GULD 40cl 53% 89
ESTRELLA DAMM 40cl  4,6% 95
GOTLANDS SITTING BULLDOG IPA 40cl  6,4% 115
TAIL OF AWHALE 40cl  4,8% 96
GOTLANDS BRYGGERI HAZY APA 40cl  57% 120
KRUSOVICE IMPERIAL 40cl 50% 98
CIDER ..ottt ittt iinaeens
GC OF SAN SEBASTIAN DRY APPLE 45% 79

SPARKLING. ..........oiiiiiiiiieee.

105/ 490
160 /900

TORRE ORIA Cava
JACQUART MOUNTADON Champagne

ROSE et teteieeteeteteeenanee..69/345

COCKTAILS

SPICY MARGHERITA 159

Tequila, Cointreau, Lime, Jalapefio

PINEAPPLE BLAZE 169
Rum, Pineapple, Chili

MOJITO 159
Rum, Falernum, Lime, Mint, Sugar

PALOMA 159
Tequila, Cointreau, Lime, Grapesoda

GIN & TONIC 169
Gin, Tonic

FORBIDDEN FRUITS 159
Rum, Blueberry liqueur, Lime, Strawberry, Rasberry, Ginger beer
WISECRACK FIZZ 159
Pisco, Elderflower Liqueur, Lemon, Sugar, Grapesoda

MEXICAN MULE 159
Tequila, Lime, Ginger beer

APEROL SPRITZ 159

Aperol, Cava, Carbonated water

BLOODY MARY 169

Vodka, Lemon, Tomatojuice, Worechester sauce, Salt, Pepper
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NON ALCOHOLIC

SPARKLING.........coiiiiiiiiiiiin.e.

CAVA FREIXENET 0,0% 69
SAN SEBASTIAN DRY APPLE 69
MENABREA BIONDA ZERO 69
WHITE / RED / ROSE 69

COCKTAILS ...ciiiiiiiiiiii e
APPLE / RASPBERRY / AMARETTO / PEACH / MANGO 79

COCA-COLA / COCA-COLAZERO / SPRITE / FANTA 45
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If you have any allergies, please contact the staff.




STARTERS

PIMIENTOS DE PADRON 89

Padrones, Olive oil, Sea salt.

MARCONA ALMONDS 69
Salted and Roasted Almonds from Spain.

CROQUETAS @ 119
Croquettes filled with feta cheese, mozzarella and
cheddar, topped with Manchego.

TOTOPOS @ n9
Seared Corn dip, Red onion, Jalapefio,
Fried corn tortillas, Tajin and Cilantro.

CAULIFLOWER TACO ‘ 115
Grilled Cauliflower, Mango salsa, Crispy halloumi,
Avocado cream, Corn tortilla and Cilantro.

SPICY TUNA TACO ‘ 125
Coconut-marinated Tuna, Pineapple, Cucumber,
Jalapefio, Chili mayo, Cilantro, Corn tortilla.

BIRRIATACO @ 145
Slow-cooked beef chuck served on a wheat
tortilla with its rich broth. Mozzarella, Cilantro

and Silver onion.

ZESTY IBERICO TACO 145
Iberico Rib meat with Lime yoghurt, Pickled

carrots, Chipotle-dressed red cabbage,

Cilantro and Corn tortilla.
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TACO O

LESS EGO - MORE AMIGO

OLIVES 59

Nocellara Olives from ltaly.

OYSTERS 59
Taste of the night.

CHEESE & CHARCUTERIE 259
Chef’s selection of Charcuterie and Cheeses.

Add Jamon de Bellota. 99
ARGENTINIAN GAMBAS 149

Argentinian Red shrimp, Pan de cristal and
Citrus-Chili butter. Served in a Hot cast iron pan.

BABY SQUIDS 125
Lightly Fried Pacific Baby squid, Grilled
lime and Ginger mayo.

PATA NEGRA 249
Finest Iberico Ham served with Pan de cristal,
Tomato and Olive oil.

CARPACCIO 169
Beef Tenderloin, Caper mayo, Fried green

cabbage, Pickled red cabbage, Grated Manchego

and Marcona almonds.

TOSTADA TARTAR 145
Swedish Inner thigh tartare, Roasted garlic mayo,
Pico de gallo, Capers, Manchego, Served on

Fried wheat tortilla.




MAIN COURSE £.

SHRIMP LINGUINE ‘ 229
Argentinian Red shrimp, Citrus, Chili, Garlic, Butter, White wine.

NOOSH CAESAR 129
Romaine Lettuce, Red cabbage, Caesar dressing, Avocado,
Croutons, Manchego, Capers, Tomato and Red onion.

YOUR CHOICE OF

Grilled Chicken ..o B, 89
Grilled TUNG ool 99
Halloumi o oaatl e 99
Fried ArtichoKe. ... 99
WEST COAST CEVICHE ‘ 229

Fresh and Zesty Shrimp salad, Mexican-style. Hand-peeled
Red shrimp, Cucumber, Jalapefio, Lime and Cilantro. Served
with Crispy corn tortillas and Roasted sweet potatoes.

GRILLED POINTED CABBAGE 229
Pointed Cabbage, Lentil cream, Feta cheese,
Citrus-Chili butter and Hazelnuts.

--.CHEF’S CHOICE -

3-course meal with focus on meat or fish.

MEAT 699

© 0000000000000 000000000000000000 00

FISH 699

© 0000000000000 000000000000000000 00

WINE PACKAGE 450
Add a matching wine package (three glasses).
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GRILL IT YOUR WAY 379
CHOOSE YOUR GRILL 200 G

Entrecote, Secreto |bérico, Seared Tuna,

Lamb Bavette or Tenderloin.

CHOOSE A SIDE
Roasted Sweet Potatoes, Fries with Manchego,
Artichoke, Bean & Cucumber Salad or Corn Ribs.

CHOOSE A DIP SAUCE
Chili Béarnaise, Jalapefio Mayo or Chimichurri.

© 000000000000 000000000000000000 0 o0

CLUB STEAK500 G 799

Fries with Manchego, Bean & Cucumber
Salad, Chimichurri, Chili Béarnaise.

© 000000000000 000000000000000000 0 o0

MIXED GRILL 499 / PERSON

, minimum 2 ppl
Chef’s selection of cuts from the

grill. Fries, Bean & Cucumber salad,

Corn Ribs, Chimichurri, Chili Béarnaise.

© © 0 0 0 000 0000000000000 000000000000 0000000000000 00000000o0
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Ask our staff about the origin of the meat.

coeeees. KIDS MENU -

Ketchup, cucumber and tomato included.

CHICKEN WITH FRIES 99

© 000000000000 000000000000000000 0 o0

HAMBURGER WITH FRIES 99

© 000000000000 000000000000000000 0 o0

BEEF TACO WITH FRIES 99

© © ¢ 0 0000000000000 000000000000000000000 00

All dishes are homemade.



ROJO

72
m ANANTO BOBAL TEMPRANILLO 115/ 540
< DARK HORSE CABERNET SAUVIGNON 125 / 590
EDNA VALLEY PINOT NOIR 145 / 675
J ISLA NEGRA CABERNET SAUVIGNON 105/ 490
TRAPICHE PURE MALBEC 130 / 610
w VALLEGARCIA GARNACHA CARINENA 165 /775
m BODEGA OTAZU PREMIUM CUVEE 860
BODEGA VIRTUS EL SUECO RIBERA DEL DUERO 1100
J BUTCHER N’ CLEAVER 850
h COTO DE IMAZ RESERVA RIOJA 750
GAIA TUPUNGATO MALBEC 850
F JEFF CARREL LANGUE DOC 750
LOUIS M MARTINI CABERNET SAUVIGNON SONOMA COUNTY 895
O MARCHESI BARBARESCO 1645
MARCHESI BAROLO 1750
m MARCHESI LANGHE NEBBIOLO 1350
MINERAL DEL MONTSANT 775
MUSEUM REAL RESERVA 780
THE FEDERALIST CABERNET SAUVIGNON 920
THE FEDERALIST PINOT NOIR 850
TOMAS CUSINE GEOL 1000
VALLEGARCIA HIPPERIA 1600 /2999
VALLEGARCIA PETIT HIPPERIA 850

VALLEGARCIA SYRAH MAGNUM 1600




GLASS

BOTTLE

HOUSE WHITE

BECKER GRUNER VELTLINER

DR KOEHLER RIESLING

ISLA NEGRA SAUVIGNON BLANC CHARDONNAY
JEFF CARREL CHARDONNAY LANGUE DOC
LIVON PINOT GRIGIO

MAXIMO BIANCO VIURA

105/ 490
120 / 565
130 / 610
105 / 490
145 / 675
125 / 585
115/ 540
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875M CHARDONNAY

BODEGA OTAZU CHARDONNAY

DARK HORSE CHARDONNAY

ESSENCE RIESLING MOSEL

G. CORDERO ROERO ARNEIS

JOSE PARIENTE FERMENTADO EN BARRICA VERDEJO
JOSE PARIENTE VERDEJO

LOIRE PROPRIETETS CHARDONNAY
LOIRE PROPRIETETS SAUVIGNON BLANC
MARA MOURA GODELLO

MARTIN CODAX ALBARINO

SCALA DEI MASSIPA PRIORAT

THE FEDERALIST CHARDONNAY
VALLEGARCIA VIOGNIER

VENTOURA CHABLIS

VIBERTI DERTHONA TIMORASSO
WEINGUT WOHLMUTH RIESLING

720
750
700
660
795
1240
840
795
795
700
900
950
900
1150
1020
950
980



COFFEE & TEA

BLACK COFFEE 45
TEA 45
ESPRESSO 45
CORTADO 45
LATTE 55
CAPPUCCINO 55
ICE LATTE 55
DESSERT

CHURRO BITES 129

Chocolate ice cream, Lime-marinated strawberries,
Roasted white chocolate

RHUBARB DREAM 129

Tangy rhubarb sorbet, Cardamom sponge cake, Whipped
yoghurt panna cotta, Rhubarb compote, Caramel crisp.

GRILLED PINEAPPLE TARTARE 129
Grilled pineapple, Coconut ice cream, Olive oil, Almonds.
BRIGADEIROS 59

Brazilian truffle with tonight’s flavour.

DESSERT DRINKS

WARM............. e eeieee e
ITALIAN COFFEE 149
SPANISH COFFEE 149
IRISH COFFEE 149
MEXICAN COFFEE 149
ESPRESSO MARTINI 149
CHOCOLATE MARTINI 149
WINE........... e e .

MOSCATO D’ASTI 149

MINERAL WATER. ............ ... .

LOKA NATURAL 45
LOKA LEMON 45
LOKA PEAR 45
CARAFE CARBONATED WATER 20



