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CHARCUTERIE & CHEESE BOARD 159

Utvalda charkuterier, ostar och oliver

Selected charcuterie, cheeses & olives
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§ T < CAMARONES PICANTES *

Vitloks- och chilifrasta scampi 155
serverade med bréd

Scampi fried with chili and garlic

served with slices of bread

TOSTONES CUBANOS
CON SALSA DE AGUACATE 150

Friterade matbananer med avokadosalsa
och traditionell vitldksmojo

Fried green plantains served with
avocado salsa and garlic mojo
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ENTRADAS

ALCACHOFAS CON
- JAMON SERRANO

Kronartskockor och serranoskinka
frasta i vitlok och vitt vin

Sautéed artichokes with Serrano ham

CEVICHE CUBANA % 159

Limemarinerade scampi med avokado
och tortillachips

Lime-marinated shrimp, avocado &
tortilla chips
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TOSTONES RELLENOS 169

Fyllda matbanankorgar med ropa
vieja och guacamole

Stuffed plantain cups with ropa vieja
and guacamole
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ATUN DEL CARIBE % " ENTRECOTE A LA % 345 -'
TunaFillet served with - HEMINGWAY
| 8 fresh melonsalsa, creamylobstersouce | Grilled rib-eye steak served with
: and aromatic peanutrice 3 19 garlic-marinated potato wedges
_ﬁ and grilled avocado.
b and flavour oven-roasted beans
' EL POLLO COCO LOCO 200 509
A Marinated and grilled chicken fillet REOr YIS _
1: served withmango &passion fruit sauce, , Cubasnationaldish-Cubanstyle 9l &
A herbrice &avocadosalsa \ slow cooked beef, served with cassava, ﬁ
congrisriceand avocadosalsa |
THE VEGAN 280 1
Y, Coconutrice served with oven-roasted 0 TR AL WD
an -roas - A
e 2 TiPICOS ( FOR ONE PERSON) & 390 |
and grilled vegetables, avocadosalsaand o - <
_ : e G =
rich,spicy Havanasalsa a1 1 )

A selection of Cuban tapas-stvle dishes ﬁ:aturil‘tg
chicken skewers (pincho), a tuna bite, congris rice, 4

C U BA N SAN Dw I C H 2 09 | vuca and tostones, crispy chicharrones, '

traditional ropa vieja (pulled beef), and fresh salad

Agrilled sandwichfilledwith cheese, ham

pulled porkand bacon pickles, mustard & mayo
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| EXTRAS - ACOMPANANTES

Vill du lagge 1ill nagot extra till din varnrait?
GARLIC BREAD 65

TOSTONES 95 "':'“ “EREETELE RESay g o .u
. E
CASSAVA / YUCA 95 .
SIDE SALAD 99 PO S " e Yo B
RJCE 30 . .I,.:E:'!; .:-_."-' .-l-:ll.- i b { i '-. . | =/l B ,I 1 4 4 :. i
CONGRIS 35 | By il Y/} aaa
Please inform us if you have any food _allergles,- -'
Feel free to ask about the origin of the meat,fish.
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& DESSERTS - POSTRES
l V) = — Dulces para terminar la noche

Y= SORBET DE FRUTAS
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Mangosorbet med farska frukter
I\ Mango sorbet with fresh fruit

LANG BANANA

Romflamberad banan med vaniligglass
Rum flambéed banana served with vanilla ice cream

CHOCOLATE CAKE 100

Chokladtarta med farska frukter
Chocolate cake with fresh fruit
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—THE RUM LETTER +—

A %Iﬁg—ER Explore the world of rum |

COMPLETE Un viaje guiado por el alma del ron B
WITHOUT A !
DELICEOLUS The Rum Letter is a curated tasting experience, !
RUM! guiding you through the diverse world of rum. '

Discover the three main styles—Spanish, English and French—
each offering its own character, aromas and traditions.

A flavourful journey across cultures and regions,
perfect for discovering your favourites and deepening
your appreciation for this iconic spirit.

—- 195 SEK -—

~ Feel free to ask your server for recommendations
or explore the full rum list o

B Dede Lo Hofana con ambr-mcibas el




