Traditional Spanish Tapas

£Sca on
TAPAS MENU

599, PER PERSON

. FOCACCA & AIDLIZ () 20 8
. JAMON SERRAND

. MANCHEGD © o

. CHEESEBALLS € ¥ @m0

. SHRIMPS © =&

Shrimp sautéed with garlic and chili.

. MEATBALLS 2

Served in tomato salsa.

. PATATASBRAVAS € w0 &
Classic Spanish potato dish.
Served with mojo and aioli.

. BACON-WRAPPED DATES
. PIMIENTOS DE PADRON = %

Pan-fried small green peppers with sea salt.

10.CHORIZO ® oA

Spicy Spanish sausage in red wine sauce.




A World of Tapas

myfpo
TAPAS MENU

699,~ PER PERSON

FOCACCIAZ ATOLI 2 () w0 8
. FELLONI FIOCCO #

Norwegian ham, cured in the style of
traditional Italian charcuterie.

. HUMMUS-STUFFED PIQUILLOS € £ =m0

Sweet piquillo peppers filled with Escalon’s
hummus. Topped with tzatziki and scallions.

. CEVICHE ¢ %220

Salmon, edamame beans, ponzu, mango and
cucumber. Served with wonton chips.

. PATATASBRAVAS @ #0 &

Classic Spanish potato dish.
Served with mojo and aioli.

. CHICKEN SATAY = ¢

Served with satay sauce, scallions and pomegranate.

. CHEVRE WITH HONEY £ () 1S

Gratinated goat cheese served with
walnut honey and apricot compote.

. SCALLOPS # =17

Scallops in sage butter, served with celery root purée.




SNACKS

. FOCACCIA & AiOLI@ ) 89,-

00

. FRIED EGGPLANT @ #9,-

Crispy fried eggplant chips topped with brown sugar, salt
and sesame seeds.

B &

. MARINATED OLIVES 123,-
®

. BRUSCHETTA () 79,-

Focaccia with tomato, onion and pesto. ¥




CHEESE &
CHARCUTERIE

. JAMON IBERICO @ 259,-

Spanish cured ham from Ibérico pork,
aged for 22 months.

. JAMON SERRANO @ 149,-

Traditional Spanish cured ham aged
for a minimum of 10 months.

. SALAMI NAPOLI () 149,-

Classic Italian salami with mild seasoning.

. FELLONI FlOCCO 199,-

Norwegian pork hind cured in the style
of traditional Italian charcuterie.

. MANCHEGD & 139,-
Spanish hard cheese made from sheep’s milk,
with a mild nutty profile. ff

. GRUYERE 189,-

Swiss hard cheese cave-aged for at least 12 months. f)

DONGE BARISIEN TRIPLE CREME () 139,-

French raw cow’s milk cheese with a creamy center. ()

. CHARCUTERIE PLATE 399,-
Jamon Serrano, Salami Napoli, Felloni Fiocco and Grissini.

¥
. CHEESE PLATE 1399,-

Manchego, Gruyere, Dongé Barisien, Lesgards
pear marmalade and grissini. ) ¥




MEAT

. PRESA IBERICO © 279,-

150g ~ lhérico pork neck with rich flavour and
tender texture. Pairs well with chimichurri,

. RACK OF LAMB = 279,-

3 pieces — Lamb from the loin. Pairs well with red wine
sauce or tzatziki.

. BEEF TENDERLOIN 279,-

150g — Cut from the inner loin. Pairs well
with pepper sauce and chimichurri.

. MEAT PLATTER (FOR 2) 759,-

Presa Ibérico 150g, Rack of Lamb 2 pcs,
Beef Tenderloin 150¢g

PEPPER SAUCE  39,-
mA

RED WINE SAUCE 39,-

A

CHIMICHURRI  39,-
A

i3




COLD TAPAS

. HUMMUS-STUFFED PIQUILLOS = 89,-
Sweet piquillo peppers filled with Escalon’s hummus.
Topped with tzatziki and scallions
i)

ADDN
. PINSAC) 119,
Pinsa with tomato, cheddar, €~ JAMON SERRAND +59
aioli, capers and arugula. SALAMI NAPOLI +53
¥FAO0 A MANCHEGD +39

. FRIED WONTON CHIPS @ & 119,-

Served with roe sour cream and dill.
Extra wonton chips +49,-

MY <=0

. CEVICHE 159,-

Salmon, edamame beans, ponzu, mango and cucumber.
Served W|th wonton chips.

¥ %

. BEET & CHEVRE SALAD () 45 119,-
Salad with beets, chévre, walnut honey and dressing.
ilks)

. GREEK SALAD = 129,-
Tomato, cucumber, feta cheese and olives.
]

. CAPRESE (» 139,-

Tomato, mozzarella and basil.

il




HOT TAPAS

. SHRIMPS © 139,-

Shrimp sautéed with garlic and chili.
=S AdD

. BACON-WRAPPED DATES € 109,-

Dates wrapped in bacon.

. CHEVRE WITH HONEY 159,-

Gratinated goat cheese served with walnut honey
and apricot compote.
mo

. CHEESEBALLS © 99,-

Fried cheese balls.
¥$O0

. MEATBALLS @ 129,-

Meatballs served in tomato salsa.
l.'[r

. CHORIZO & 129,-

Spicy Spanish sausage in red wine sauce.
A f

. PATATAS BRAVAS € 59,- ADD
0

Classic Spanish potato dish,
pairs well with mojo and aioli. ATOLL +15 &0

¥ BRAVA SAUCE +14cd
VESTLAND CHIL] +65
. PIEMENTOS DE PADRON £ 89,-

Pan-fried small green peppers with sea salt.
”

N




HOT TAPAS

. WHITE FISH OF THE SEASON 299,-

We serve what is best right now —
ask your server for today’s selection.

. CHICKEN SATAY 2 159,-

S d with satay sauce, scallions and pomegranate.

¢ X))
. RISOTTO¢)» 159,-

Mushroom-based risotto with porcini.
Topped with parmesan.

L

. SCALLOPS # 159,-

Scallops in sage butter, served with celery root purée,

207

. GRILLED VEGETABLES # 119,-

Grilled seasonal vegetables from the kitchen.
A

. CROQUETTE WITH SERRAND AND CHEDDAR  99,-
RS}




DESSERT

1. CHOCOLATE FONDANT () 139,-

Moist chocolate fondant served with vanilla ice cream.
$80

2. CHURRDS @ 119,-

Fried Spanish pastry coated in sugar and cinnamon,
served with ice cream.

Add Nutella +29,-
gm0

3. PANNA COTTA WITH PASSION FRUIT PUREE ¢ 119,-
il

4. DESSERT BOARD (FOR 2) 299,-

Chocolate fondant, panna cotta with passion fruit purée,
churros, vanilla ice cream and Nutella.

$80

VANILLA ICE CREAM SORBET

1/2/3 SCOOPS 1/2/3 SCOOPS
39,-/69,-/99,- 39,-/69,-/99,-

COFFEE
COFFEE/TEA CAPPUCCINOD
52,- 65,-

ESPRESSO CORTADO
65,- 65,-

AMERICAND LATTE
55,- 65,-




DIPS & EXTRAS

. AidLl 2 39,-
On

. BRAVA SAUCE 39,-
()]

. TIATLIKI = 39,-
il

. VESTLAND CHILI #& 29,-

. EXTRA WONTON CHIPS @ 39,-
#0

VEGETARIAN?

Scan the QR code to see our
vegetarian menu

¥ Wheat flour { Walnut & Garlic
& Barley S Lupin

f Rye ¥ Celery

0 Milk Ty, Soy

() Egg Fish

1 Mustard Shellfish

o7 Peanuts @ Molluscs

= Nuts A Sulphites

% Sesame ) Citrus

ALLERGENS




