
Tapas 1 
CURED MEATS AND CHEESE
• Sarrano ham 24 months 
• Chorizo Cular
• Longandiza de Payés 
• Marinated Manchego 
• Monte Enebro

MARINATED VEGETABLES 
• Artichokes 
• Black & green olives 
• Mushrooms
• Sundried tomatoes
• Capers fruit 

SALLAD & BREAD
• Focaccia 
• Aioli
• Green salad
• Dressings

HOT MEALS
• Albondigas
• Chorizo fresco with chick peas 
• Bacalao
• Salt baked small potatoes 

DESSERT 
• Crema Catalana
• Chili marinated fruit

Tapas 2 
CURED MEATS AND CHEESE
• Ceviche on salmon and halibut 
• Sarrano ham 24 months 
• Chorizo Cular
• Longandiza  de Payés
• Paleta Durco
• Sobrassado Casera 
• Marinated Manchego 
• Monte Enebro
• Valdeon 

MARINATED VEGETABLES 
• Artichokes 
• Black & green olives 
• Mushroom & small onions 
• Sundried tomatoes
• Capers fruit
• Paprika

SALLAD & BREAD
• Focaccia 
• Aioli
• Tapenade olives & tomatoes  
• Green sallad
• Dressing

HOT MEALS
• Albondigas
• Chorizo fresco and chick peas 
• Confit of lamb
• Garlic fried shrimp
• Bacalao
• Salt baked small potatoes 

DESSERT 
• Crema Catalana
• Chili marinated fruit

TAPAS MENU
NOK 465,-NOK 395,-



Tapas 1 
SPEKEMAT & OST 
• Sarrano skinke 24 måneder 
• Chorizo Cular
• Longandiza  de Payés 
• Marinert Manchego 
• Monte Enebro

MARINERTE GRØNNSAKER 
• Artisjokker 
• Sorte & grønne oliven 
• Sopp
• Sol tørkede tomater
• Kapersfrukt 

SALAT & BRØD
• Focaccia 
• Aioli
• Grønnsalat 
• Dressinger

VARMMAT 
• Albondigas
• Chorizo fresco med kikerter 
• Bacalao
• Salt bakte små poter 

DESSERT 
• Crema Catalana
• Chili marinert frukt

Tapas 2 
SPEKEMAT & OST 
• Ceviche på laks & kveite 
• Sarrano skinke 24 måneder 
• Chorizo Cular
• Longandiza  de Payés
• Paleta Durco
• Sobrassado Casera 
• Marinert Manchego 
• Monte Enebro
• Valdeon 

MARINERTE GRØNNSAKER 
• Artisjokker 
• Sorte & grønne oliven 
• Sopp & småløk 
• Sol tørkede tomater
• Kapersfrukt 
• Paprika

SALAT & BRØD
• Focaccia 
• Aioli
• Tappende oliven & tomat  
• Grønnsalat 
• Dressinger

VARMMAT 
• Albondigas
• Chorizo fresco og kikerter 
• Confitert ribbe 
• Hvitløks stekte dypvanns reker
• Bacalao
• Salt bakte små poter 

DESSERT 
• Crema Catalana
• Chili marinert fru

TAPAS MENY
465,-395,-


