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Marinerte scampi ...........................................................................................  
Marinerte kamskjell  ......................................................................................
Blåskjell ..............................................................................................................
Røkelaksmousse på brød.............................................................................
Lakserullade .....................................................................................................
Kveite med pesto i fi lodeig .........................................................................
Butterdeig postei med skalldyr .................................................................
Lefserull med skinkemousse ......................................................................
Kyllingspyd .......................................................................................................
Kylling wrap ......................................................................................................
BBQ kyllingklubber ........................................................................................
Krydderboller ...................................................................................................
Asparges rullet i serrano skinke ................................................................
Chili pølser ........................................................................................................
Artiskokk hjerter .............................................................................................
Marinerte sjampinjonger .............................................................................
Poppers (fritert chili med cheddarost) ....................................................
Ostespidd ..........................................................................................................
Oliven ..................................................................................................................
Saltbakte roswald poteter ...........................................................................
Urte poteter ......................................................................................................
Tomat confi t .....................................................................................................
Okserullade fylt med skjørost ....................................................................
Grønnsaker med dip .....................................................................................
Gravet elg ..........................................................................................................
Foccatia ..............................................................................................................
Brytebrød med urter .....................................................................................
Hvitløksbrød .....................................................................................................
Brownies ............................................................................................................   
Profi tirols fylt med sjokolade .....................................................................
Profi tirols fylt med vanilje ............................................................................
Halve egg med reker .....................................................................................
Fetaost ................................................................................................................
Guacumole .......................................................................................................
Salat  ....................................................................................................................
Dressing .............................................................................................................
Aioli ......................................................................................................................
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Tapas:

Kr 25,-
Kr 30,-
Kr 20,-
Kr 32,-
Kr 24,-
Kr 37,-
Kr 35,-
Kr 32,-
Kr 27,-
Kr 30,-
Kr 23,-
Kr 25,-
Kr 26,-
Kr 19,-
Kr 18,-
Kr 15,-
Kr 16,-
Kr 24,-
Kr   9,-
Kr   8,-
Kr 11,-
Kr 12,-
Kr 27,-
Kr 20,-
Kr 32,-
Kr 15,-
Kr 14,-
Kr 16,-
Kr 32,-
Kr 28,-
Kr 28,-
Kr 22,-
Kr 19,-
Kr 16,-
Kr 12,-
Kr   6,-
Kr   6,-

Minimum 10 personer.  Vi anbefaler å velge minimum 10 retter på ett tapasbord. 
Vi kan også ordne andre retter på forespørsel.

– � eille je itte forla� r


