THE FULL EXPERIENCE

EMPANADA DE PESCADO

wolffish | aji dulce guasacaca
served with sancocho

F,Sk M, S, Lk, H
*
ARCTIC CHAR CEVICHE

leche de tigre acevichada | trout roe
cubes of celery and lime gelée

F,E, Se, S, Lk, H
*
ARROZ DE MARISCOS
rice with prawns and molluscs | huacatay crisp
F, Sk, B, S, Lk, H
*
NIKKEI PUCA PICANTE

pork belly chashu | beetroot | aji panca | peanuts
papa amarilla | papa negra | miso and peanut foam

M, Sa, Pn, N, S, Lk, H
*

SOPE WITH DUCK LEG CARNITAS
orange spaghetti | salsa de chile de arbol
E,S, Lk, H
*

VENISON WITH MOLE NEGRO
leek | tortilla | fries | salsa tatemada
S, Lk, H
FLAN
E,M

Seven courses | NOK 1,299 per person

Drinks pairing | 5 glasses | NOK 849 per person
Each glass is chosen to complement
the flavours of the dish it accompanies.

CHILDREN’S MENU

CHILDREN’S TACO

DESSERT
FLAN
E,M

B = molluscs, E = egg, F = fish, M = milk (including lactose)

159

119

N = tree nuts, Pn = peanuts, Sa = soya, Se = celery, Sk = crustaceans

H = garlic, Lk = onion, S = citrus

A TASTE OF QUE PASA

EMPANADA DE PESCADO
wolffish | aji dulce guasacaca
F, Sk, M, S, Lk, H

*

ARROZ DE MARISCOS
rice with prawns and molluscs | huacatay crisp
F,Sk, B, S, Lk, H

*

NIKKEI PUCA PICANTE

pork belly chashu | beetroot | aji panca | peanuts
papa amarilla | papa negra | miso and peanut foam

M, Sa, Pn, N, S, Lk, H
*

VENISON WITH MOLE NEGRO
leek | tortilla | fries | salsa tatemada
S, Lk, H

Four courses | NOK 799 per person

Drinks pairing | 3 glasses | NOK 499 per person
Each glass is chosen to complement
the flavours of the dish it accompanies.

A LA CARTE
ARROZ DE MARISCOS 389
rice with prawns and molluscs | huacatay crisp
F, Sk, B, S, Lk, H
MEXICAN CHILAQUILES 239

tortilla chips | salsa verde | queso fresco | black beans

adobo chicken
Lk, H,S,M, E

ADOBO CHICKEN TACO 319

adobo chicken | queso fresco | black beans
salsa verde | fries

Lk, H,S,N,E,M

VENISON WITH MOLE NEGRO 479

leek | tortilla | fries | salsa tatemada
S, Lk, H

All prices are in Norwegian kroner (NOK).



