
 

COCKTAILS – 165 – 

PASSION DAQUIRI 

Havana club añejo, passionfruit, syrup, lime juice 

 

MOJITO 

Flor de caña extra dry 4y, mint, lime juice, syrup, soda 

 

MARGARITA 

Tequila cazcabel blanco, Cointreau, lime juice, syrup, salt 

 

PALOMA TEQUILA OR MEZCAL 

 Tequila Cazcabel reposado/mezcal ojo de tigre, lime juice, agave, Pink grape soda, salt 

 

PIÑA COLADA 

Plantation rum, cocunut cream, pineapple, lime juice, syrup 

 

CAIPRINHA 

Cachasa, lime juice, syrup 

 

PISCO SOUR 

Pisco, lemon, syrup, äggvita, angostura 

 

PITCHERS – 485 – 

MARGARITA PITCHERS 

Tequila cazcabel blanco, Cointreau, lime juice, syrup, tajin salt 

 

MOJITO PITCHER 

Flor de caña extra dry 4y, mint, lime, syrup, soda 



                                   

SNACKS – 60 –                                                   DIPP – 40 – 

                                    Nachos / totopos                                                     Salsa roja 

Oliver, tajin salt                                                       Salsa verde 

Padrones, tajin salt, lime                                       Pico de gallo 

                               Corn ribs, parmesan, chilisalt                               Guacamole -45- 

 

 

Quesadilla coliflor, majstortilla, mozzarella / cheddar, bakad blomkål, lök, salsa -98- 

(Cauliflower quesadilla, cheddar cheese, salsa) 

 

Calabasa taco, butternutpumpa, chipotle, pumpafrö salsa, friterad grönkål, koriander-98- 

(pumkin, chipotle, salsa, fried green cabage, koriander) 

 

 Queso birria taco, långkokt högrev, mozzarella / cheddar, silverlök, koriander, buljong-98- 

(prime rib, cheese, onion, koriander) 

 

Al pastor, marinerad sidfläsk, ananas, kummin, tomat, pasillachili, silverlök, koriander-98- 

(Al pastor, pineapple, pasilla chili, onion, koriander) 

 

Baja fish taco, panerad friterad kummel, avokado jalapeño majo, rödkål, silverlök, koriander 

(tempura fried hake, avokado jalapeño mayo, red cabbage)-98- 

                   

Nachos bien hechos, nachotallrik, chorizofärs, pico de gallo, smält cheddar, chipotlesalsa- 

                                        ( Nacho platter, chorizo, pico de gallo, cheddar, chipotle salsa)-165- 

 

Burrito al pastor, fylld vetetortilla, marinerad sidfläsk, bönor, ris, stekt ost, guacamole 

                                (Burrito al pastor, wheat tortilla, pork, black beans, rice, cheese, guacamole)-195- 



FÖRRÄTTER 

Camaron, hel Argentinsk rödräka, svart vitlök, tamarind, chili -155- 

(fried shrimp, black garlic) 

 

Pluma, spett på pluma, paprika och lökrelish, citrongräs, chili, kokos, koriander -165- 

(pluma skewers, red pepper and onion relish, cocunut) 

 

VARMRÄTTER 

Chilito mole,  högrevsgryta, molesås, sesam, chili, choklad, pumpafrön, nötter, pico de gallo, 

creme fraiche, bönris – 320 - 

(slow cooked prime rib stew, mole, chocolat, nuts, sesame, pico de gallo, creme fraiche, beans and rice) 

 

Perca entera, helstekt aborre, smörad musselsås, persilja, koriander, jalapeño -325- 

(fried perch, musselsauce, koriander, parsley, jalapeño)  

 

Sopa de frijoles, svart bönsoppa, ris, avokado, creme fraiche, pico de gallo -298- 

(black bean soup, rice, avocado, creme fraiche, pico de gallo) 

 

JUAN RULES – 610 – 

Låt köket bestämma! 

5 serveringar inklusive dessert, rekommenderas att samtliga i sällskapet tar menyn då vissa 

rätter kommer i sharing is caring 

5 servings including dessert, recomended that everyone att the table order the menu as some dishes may come as 

sharing plates 

 

Allergi! Fråga gärna servisen vad ni kan äta 

 

 

 



                                                        SPARKLING / ROSÉ 

 

Spumante brut, borgo imperiale  – 105 / 425 

Cava conde de caralt – 130 / 510 

Melea rosé, Spain – 140 / 520 

 

 

VINO BLANCO 

Casa Lluch, verdil, Spain – 115 / 425 

Impuls C.H berres, Riesling, mosel Germany – 125 / 500 

Amalur, Chardonay, Spain – 580 

Albariño, Viña Cartin, Spain – 695 

Gustavhof, Reisling, Kalkstein, Germany – 710 

 

 

VINO TINTO 

Casa Lluch Tempranillo, Spain – 115 / 450 

Quintay Reserve Pinot Noir, Chile - 120 / 475 

 Amalur Garnacha, Spain – 560 

El bos Tinta de toro, Spain – 640 

Viña Marro Crianza – Spain – 660 

 

 

 

 

 

 

 

 



 

 

 

CERVEZAS 

Corona draft lager, 4,5 % Mexico – 78 

Klackabacken eko pilsner, 4,2 % Sverige – 85 

Budweiser lager, 5,0 USA – 89 

Lagunitas IPA, 6,2 % USA – 120 

 

 

CERVEZAS PREPARADAS 

Chelada, Corona, lime juice, tajin salt – 115 

Michelada, Corona, lime juice, hot souce, worchestershiresauce, tomato juice, tajin salt – 155 

Lagerita, corona, tequila, Cointreau, lime juice, syrup, tajin salt – 165 

 

 

ALKOHOLFRI / NON ALCOHOLIC 

Corona zero, o,o % Mexico – 58 

Brooklyn special effects, lager, 0,4 USA – 65 

 

 

Loka sparkling water – 30 

Mango juice – 40 

Coca cola zero – 45 

Ginger beer – 50 

Jarritos mexican soda (ask for flavors) – 58 

 

VI HAR ÄVEN FANTASTISKA ALKOHOLFRIA DRINKAR! 



DESSERT 

Churros, dulce de leche caramel, cinnamon – 95- 

Flan de coco, creme caramel, coconut, agave syrup, orange, berries – 75- 

Piña, pineapple sorbet, crumbles, vanilla -75- 

 

Kaffe,  – 45 

Te, tehuset java Lund – 45 

 

ROM / RUM 

Plantation gran reserva, Barbados – 30 / cl 

Bumbu XO, Panama – 33 / cl 

Flor de caña 7y, Nicaragua – 33 / cl 

Naga rum, Indonesia – 36 / cl 

Zaya gran reserva, Trinidad & Tobago – 38 / cl 

MEZCAL 

Ojo de tigre espadín, tobala – 30 / cl 

Del Maguey vida espadín – 38 / cl 

Tier ensamble – 48 / cl 

Del Maguey crema de mezcal – 55 / cl 

TEQUILA 

Cazcabel blanco – 26 / cl 

Cazcabel reposado – 32 / cl 

Buen vato tequila – 32 / cl 

Arrete reposado – 38 / cl 

Patron silver – 38 / cl 

Ocho blanco – 40 / cl 

Don Anselmo añejo – 40 / cl 

 

 



 

 

 

 

 

 

  

 


