
We'll keep the food coming and the fiesta flowing! 
NEED MORE?

WWW.CANTINAOTROMAS.SE



(SERVED DAILY 17:00-21:00)

Confit pork, pico de gallo, agave dressing,
coriander

STARTERS

CARNITAS TACO  135

Melted cheese, onion, mexican beer, jalapeňo,
tortilla bread

QUESO FUNDIDO 75

SNACKS

Fried corn chips, pico de gallo,
guacamole

95TOTOPOS

Fried pork rind, jalapeňo
mayonnaise

70CHICHARRONES

Macrona almonds
50ALMONDS

Cod, lime, sweet potato, red onion,
fried corn tortilla

TOSTADA 195



(FOR 2 PERSONS)

SHARING

CARNE ASADA
Swedish aged sirloin with chefs
favourite sides

MAINS

HAMBURGUESA
Chuck & flank patty, potato bun, aged cheddar
cheese, caramelized onion, pickled cucumbers,
fries

245

580/pp

CHEFS
FAVOURIT

E!

SHORT RIBS
Short ribs baked over night, polenta,
chimichurri, grilled pineapple

285

ENCHILADA
Roasted cauliflower, refritos of field pea,
chipotle sauce, grilled pepper, crema fresca,
crudité

265

SERE DE PESCADO
Seared cod, beans, romesco, onion confit,
smoked pork belly

355

40Gr�lled wheat tort�lla
55Fr�es

80Creamed corn

EXTRAS

40

SAUCES

Jalapeño mayo
P�co de gallo
Ch�m�churr�
Arbolsalsa
Guacamole

40
40

40

59



Tres leches cake, amarena cherries, cacao

DESSERTS

TRES LECHES 115

Dulce de leche pannacotta, roasted nuts
DULCE DE LECHE 110

CHOCOLATE PRALINE 45

COFFEE & TEA

COFFEE/TEA

40

ESPRESSO

40 45

SINGLE / DOUBLE

CAPUCCINO

45

LATTE 

45
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WHISKEY
HIGHLAND PARK 12YO

MACALLAN 12YO

OBAN 14YO

JAMESON

WOODFORD RESERVE

KNOB CREEK

FAMOUS GROUSE

RUM
APPELTON ESTATE

BRUGAL 1888

DIPLOMATICO

BACARDI 8

RON ZACAPA 23

COGNAC & CALVADOS
MARTELL VS

MARTELL XO
BOULARD VSOP
BOULARD XO

GIN
BOMBAY SAPPHIRE
HENDRICK’S
HERNÖ DRY
PLYMOUTH
MONKEY 47

38

48

49

30

36

43

30

34

42

40

28

52

30
120
32
45

30
36

36
28

46

TEQUILA
DON JULIO BLANCO/REPOSADO/AÑEJA
OLMECCA AALTOS BLANCO
OCHO BLANCO/REPOSADO/EXTRA AÑEJA

38/42/45
30

40/48/65

(SERVED DAILY 17:00-21:00)

MEZCAL

SAN COSME MEZCAL/ARTESANO TEPEZATE
MEZCAL VAGO ENSAMBLE
BRUXO NR1/N2/NR3

42/95
92

49/58/70

PRICE PER CL



COCKTAILS
FROZEN MARGARITA

Tequila, Cointreau, Lime, sugar, Salt rim

SANGRIA

160

FROZEN STRAWBERRY DAIQUIRI
White rum, lime, strawberry

160

PISCO SOUR

Pisco, lime, sugar, bitters, aquafaba*

160

PALOMA

Tequila, lime, grapefruit soda, salt

160

SPARKLING

Elderflower, fruit, cava, 7up
105/525

ROSÉ

Peach, fruit, rosé wine, 7up
105/525

RED

Cognac, fruit, red wine, zingo
105/525

OLD CUBAN

Dark rum, lime, sugar, mint, cava

160

NON ALCOHOLIC & SODA
SODAS
Pepsi, Pepsi Max, Zingo, 7-Up
KIVIKS ÄPPLEMUST

SAN PELLEGRINO

CARLSBERG NON ALCOHOLIC

BROOKLYN SPECIAL EFFECTS

NON ALCOHOLIC WINE
Red, White, Sparkling

40

70

42
50

65

70

SPARKLING WINE
RUIDA DOMO ECOLOGIA CAVA, SPAIN

BOUCHÉE CUVÉE RESÉRVE BRUT

WHITE WINE

RED WINE

ROSÉ
LA VIELLE FERME, FRANCE

129/774

175/1050

129/645

NEED MORE?
We’ll Keep The Drinks Coming And The Fiesta

Flowing! 

BEER & CIDER

CARLSBERG EXPORT

ERIKSBERGS KARAKTÄR
BROOKLYN STONEWALL IPA

NEGRA MODELO
SAN MIGUEL GLUTEN FREE

89
99

99
95
82

KRONENBOURG BLANC

DRAFT

BOTTLE

CARLSBERG HOF
HYLLIE BRYGGERI MEADOWS 109

95
99

GL/FL

*Contains legumes

CASTILLO MANZANO AIREN

CALVET RESERVE SAUVIGNON BLANC

CHARDONNAY PRÉJUGES, MAISON VENTENAC

JUST RIESLING TROCKEN, 
GUT HERMANNSBERG

BODEGAS ENCIMA WINES PARA 
MUESTRA UN BOTÓN GODELLO

BLASON DE BOURGOGNE, CHABLIS

129/645

130/650

136/680

140/700

145/725

159/795

CASTILLO MANZANO TEMPRANILLO ECOLOGICO

TAPARAS CǑTE DU RHǑNE ROUGE

RAIMONDA BARBERA D’ALBA

PERRIN VISOBRES LES CORNUDS, FAMILLE
PERRIN

FRIEDRICH BECKER, PINOT NOIR

BARON DE LEY, RIOJA GRAN RESERVA

129/645

135/675

136/680

139/695

149/745

165/825

NON ALCOHOLIC COCKTAIL 89

SOMERSBY PEAR CIDER 0,0% 70

WINE OF THE WEEK
ASK THE STAFF AND THEY WILL HELP YOU 135/675


