
                              

 

  

DESSERT 

Drunken Pear _____________________________125 

Gin, Thai basil, lime, lemon balm, and 

mascarpone 

Apple Crumble ____________________________115 

With cinnamon, served with vanilla ice cream 

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 _______________________________110/st 

Plantain, smetana, trout roe, red onion & red chili  

 

Olives_______________________________________85 

Marinated with garlic & herbs 

 

Tortilla Chips_______________________________95 

Homemade chips & salsa roja 

 

 

Popcorn chicken___________________________145            

Fried chicken thighs served with citrus mayo 

Cheese & charcuterie_________________140/260           

A platter of cheeses, cured meats & marmalade 

 
Halloumi sticks ____________________________140 

Served with marmalade 

 

 

SNACKS  

VID ALLERGI, FRÅGA PERSONALEN 

SIDES 

MEDIUM PLATES 
Cornflake-crusted artichoke______________175 

Served with feta cream & soy–mirin pearls 

Duck Breast________________________________205 

Korean BBQ glaze with pear, radish, cucumber & 

Thai basil 

Beetroot carpaccio________________________180 

Marinated with olive oil, arugula, yogurt–garlic 

dressing & grilled lemon 

 

 

 

 

 

 

 

Scampi risotto_____________________________210 

Grilled scampi, parmesan, crispy leeks & chili oil 

Chicken tacos______________________________190            

Two tacos with bell pepper, tomato, coriander & 

pickled onion 

Burrata  ____________________________________185 

Butter-baked leek with fennel, green apple & 

panko 

 

 

 

 

 

 

 

 

 

 

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 ___________________________395 

30-day dry-aged sirloin with Café de PAVA butter 

enriched with beef tallow 

Hanger Steak ______________________________310 

With salsa macha, green apple, adobo & parsnip 

chips 

Arctic Char_________________________________310 

With miso, leek, and sesame seeds 

Cauliflower________________________________ 250 

Beet hummus, citrus pearls, chimichurri & almonds 

 

 

 

 

 

 

French fries_________________________________85 

Served with grated parmesan, rosmary salt & 

mayonnaise 

Orange & Lingonberry Salad______________110 

Napolitana salad, romaine, almonds, walnuts & 

golden beets 

 

 

 

 

 

 

 

 

 


