
                              

 

  

DESSERT 

Profiteroles _______________________________145 

Choux pastry filled with pastry cream, topped 

with chocolate sauce and caramelized pistachios 

Crème brûlée______________________________105 

A twist on the classic crème brûlée, refined with 

chocolate and Baileys 

Homemade ice cream_____________________ 55 

Ask our staff about tonight’s flavor 
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Patacones ________________________________95/st 

With feta, watermelon and prosciutto crudo 

 

Olives_______________________________________85 

Marinated with garlic and herbs 

 

Grilled levain______________________________120 

With eggplant dip & cream cheese 

 

 

Popcorn chicken___________________________145            

Fried chicken thighs served with citrus mayo 

Cheese & charcuterie_________________140/260           

A platter of cheeses, cured meats and marmalade 

 
Halloumi sticks____________________________140 

Served with marmalade 

 

 

SNACKS  

VID ALLERGI, FRÅGA PERSONALEN 

SIDES 

TO SHARE 
Cornflake-crusted artichoke______________175 

Served with feta cream and soy–mirin pearls 

Seasonal gnocchi__________________________185 

Butter-fried broccoli gnocchi with garlic and 

parmesan 

Beetroot carpaccio________________________180 

Marinated with olive oil, arugula, yogurt–garlic 

dressing and grilled lemon 

 

 

 

 

 

 

 

Scampi risotto_____________________________210 

Grilled scampi, parmesan, crispy leeks & chili oil 

Chicken tacos______________________________190            

Two tacos with bell pepper, tomato, coriander and 

pickled onion 

Burrata  ____________________________________180 

Shaved balsamic, wild tomatoes in basil 

vinaigrette 

 

 

 

 

 

 

 

 

 

 

pava (noun, slang, old-fashioned) 

1. A bottle , especially one containing alcohol. 
Exemple: “en pava vin” = ”a bottle of wine” 

 

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

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

Welcome to PAVA, our second living room. 
Kent, Michael & Christopher 

 

 

 

 

 

 

 

GRILLED 
Dry-aged sirloin ___________________________385 

30-day dry-aged sirloin served with chimichurri 

Grilled sea bass____________________________315 

Served with ancho chili oil and lemon 

Red pointed cabbage______________________245 

Served with yuzu–jalapeño mayo, pickled red 

onion and shiso panko 

 

 

 

 

 

 

French fries_________________________________85 

Served with grated parmesan and mayonnaise 

Caesar salad________________________________75 

Romaine lettuce with tomatoes, croutons, Caesar 

dressing and parmesan 

 

 

 

 

 

 

 

 

 


