
Our group menu is designed to give you and your fellows a taste of our most popular 
dishes aswell as to create the optimal social dining experience.

The appertizers and the main courses will be served “family style”, of course we will 
take into consideration allergies and food restrictions, just let us know! 

Then: sit back and enjoy! 

APPERTIZER SHARING STYLE

GUACAMOLE Y TOSTADAS 
Avokado, tomat, fårost, chili, koriander, 
tostadas 

Avocado, tomato, queso, chili, coriander, 
tostadas 
 

CEVICHE  

TARTAR NIKKEI
Tonfisk, avokado, rädisa, majs, leche de 
tigre, soja, sesam, koriander 
 
Tuna, avocado, radish, corn, leche de 
tigre, soy, sesam, coriander 
 

TACO 

TACO JALEA 
Friterad fiskfilé (MSC), mango, chili,  
mynta, koriander 
 
Fried fish filé (MSC), mango, chili,  
mint, cilantro 
 

MAIN COURSES SHARING STYLE 

PLANCHA PARA DOS 
Grillad svensk entrecote, antichuera,      
pimento de padrones, pico de gallo,        
rocotomajonnäs, sötpotatisfries 
 
Grilled wedish ribeye, antichuera,       
pimento de padrones, pico de gallo,               
rocotomayonnaise, sweet potato fries 
 

DESSERT 

MAJSKAKA 
Karamelliserad vit choklad, dulche leche, 
popkornglass, rostad majs 
 

CORNCAKE 
Caramelized white chocolate, dulche leche, 
popcorn ice cream, roasted corn 

REKOMMENDERAD DRYCK

TO THE APPERTIZER 

MARGARITA (TEQUILA, COINTREAU, LIME) 140 SEK 

VEGA MEDIEN ORGANIC CAVA 110 SEK GLAS

TO THE CEVICHE AND TACO 

CERVEZA LOCAL ÖL 89 SEK

TO THE MAIN COURSES 

VINA CARTIN ALBARINO 125 SEK GLAS 

CATALPA MALBEC 150 SEK GLAS

TO THE DESSERT 

MOSCATEL DE SETUBAL 75 SEK GLAS 
 

 
 

MENU MUCHO 
555 SEK incl. VAT / 495 SEK ex. VAT per person 



Our group menu is designed to give you and your fellows a taste of our most popular 
dishes aswell as to create the optimal social dining experience. 

The appertizer and the main cours will be served “family style”, of course we will take 
into consideration allergies and food restrictions, just let us know! 

Then: sit back and enjoy! 

APPERTIZER SHARING STYLE

GUACAMOLE Y TOSTADAS 
Avokado, tomat, fårost, chili, koriander, 
tostadas 

Avocado, tomato, queso, chili, coriander, 
tostadas

MAIN COURSE SHARING STYLE

PLANCHA PARA DOS 
Grillad svensk entrecote, antichuera,      
pimento de padrones, pico de gallo,        
rocotomajonnäs, sötpotatisfries 

Grilled wedish ribeye, antichuera,       
pimento de padrones, pico de gallo,               
rocotomayonnaise, sweet potato fries 
 

 

DESSERT 

CREME BRULÉE 
Smaksatt med passionsfrukt 
 

CREME BRULÉE 
Flavored with passionfruit 
 
 
 
 

REKOMMENDERAD DRYCK 

APPERTIZER 

MARGARITA (TEQUILA, COINTREAU, LIME 140 SEK 

VEGA MEDIEN ORGANIC CAVA 110 SEK GLAS 

MAIN COURSE 

LONG BARN ZINFANDEL 130 SEK GLAS 

DESSERT 

ORANGE MUSCAT 75 SEK GLAS

MENU TRES PLATOS  
 400 SEK incl. VAT / 357 SEK ex. VAT per person 


