
- SIGNATURE EXPERIENCE -
A 7-SERVINGS MENU - SUMMER EDITION

445 DKK
PER PERSON 

VEGETARIAN/VEGAN OPTIONS AVAILABLE - ASK YOUR WAITER

SET MENUES HAVE TO BE ORDERED FOR THE WHOLE TABLE AND FOR A MINIMUM OF 2 PEOPLE 
GROUPS OF 9 OR MORE HAVE TO ORDER A SET MENU

V -  Vegetarian | VE - Vegan |  VEO - Vegan Option Available | F - Fish  | G - Gluten | L - Lactose |  N - Nuts | S - Shellfish 

-TACO SELECTION-
Crispy Tiger Shrimps

Maracuja chili glazed, mango aioli
Chicken Mole

Slow roasted in the iconic Mexican sauce
Al Pastor

Slow roasted pork belly with pineapple-passion fruit salsa
Crispy Sweet Potato & Mushroom

With avocado-aioli sauce
Smoked Tofu

Marinated in black garlic, salsa macha, sesame & pumpkin seeds

(V- VEO)

(N)

(S)

(VE-N)

(V- VEO - L)

(F)

(V- VEO)

Nachitos with Guacamole
Corn tortilla chips with cheese & jalapeños

Quesadilla with Grilled Vegetables
Tortilla filled with cheese, beans & vegetables, served with tomato salsa & coriander-lime cream

Raw Teriyaki-Glazed Salmon Tostada
With spicy-aioli, cream cheese & crispy sesame

Handcut Fries
With Huacatay aioli

Lamb Rack Chops
Marinated in black garlic, served with aioli & chimichurri

Choice of Two Tacos
Choose two options from our selection below

Banofee with Dulce de leche
Biscuit crumble & banana mousse, topped with bitter cacao

( L)

(V - VEO - L - G)
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