
                              

 

  

DESSERT 

Truffle with Sea Salt________________________65 

Miso Chocolate Ganache _________________125 

Chocoolate Sand & Caramel sauce 

Ice Cream Scoop___________________________ 55 
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Patacones ________________________________95/st 

Plantain, Trout Roe, Smetana & Red Onion 

 

Pavas Gambas_____________________________175 

White wine & garlic seared Gambas, tomatoes & 

toasted levain bread 

 

 

 

Birria Tacos________________________________195             

Three tacos filled with beef and cheese 

Cheese & Charcuterie________________115/235            

Delicious platter of fine cheeses, charcuterie, and 

marmalade 

 

SMALL PLATES  

VID ALLERGI, FRÅGA PERSONALEN 

SIDES 

Parmesan Fries ________________________________85 

Caesar Salad___________________________________65 

 

MAINS 

Pasta Bistecca_____________________________195 

Slivers of NY Strip, Mushroom Sauce, parmesan 

Halloumi Burger___________________________185 

Served with fries & chive mayo 

Pasta Salad Caprese_______________________170 

Inspired by the classic Caprese, with arugula 

pesto, mozzarella, and fresh basil. 

 

 

 

 

 

 

 

Lobster Risotto ____________________________210 

Chive and lime oil, pecorino & bonito flakes 

Butter Broiled Cod ________________________215 

With shrimp, dill, horseradish & browned butter  

Dry Aged NY Strip _________________________365 

30-day dry aged sirloin, served with tallow & lime 

 

 

 

 

 

 

 

 

 

 

Behind the restaurant PAVA is us — the Sander family, born and raised in the USA, 
with a vision to share our interpretation of Californian cuisine. 

Since September 2022, we’ve been working to create a warm, family-like atmosphere 
in harmony with great food and drink. 

Welcome to PAVA, our second living room. 

Kent, Michael, and Christopher 

 


