
FIESTA AND SIGNATURE MUST BE SELECTED BY THE WHOLE TABLE AND MIN. 2 PEOPLE. SERVED AS SHARING DISHES.

GOOD WINE 2 GLASSES 195,- | 4 GLASSES 375,- incl. still/sparkling Waseen water
+ 75,- per person - choose between Cocktail of the month or Pumpkin Pie

PER PERSON 275,-
1. SERVING
HOMEMADE BIGABREAD | biga buns and aioli (V)
CEVICHE | white fish ceviche, celery, tomato, tabasco and wild rice
TOSTADA | avocado, cabbage, cucumber and feta crumble (V)
CORN RIBS | spicy gochujang mayo (V)

2. SERVING
JERK CHICKEN | pico de gallo, salsa and flatbread
BRAISED CABBAGE | roasted cashews and foamy Havgus sauce (V)
TACO BARBACOA | slow cooked beef, grilled pineapple, pico de gallo and coriander
CREAMY POLENTA | roasted mushrooms (V)

FIESTA MENU

PER PERSON 445,-

SNACKS
FRIED TEMPURA SHRIMPS | gochujang mayo and black garlic
PÃO DE QUEIJO | Brazilian cheese bun, pepper mayo, Iberian ham and parmesan

APPETIZER
AVOCADO | Nikkei sauce, roasted sesame seeds, salsa and fresh cilantro (V)
TUNA TARTARE | spicy miso, avocado, ponzu, wasabi and fried rice paper

SMALL DISHES
BEEF SLIDER | slow roasted beef, pepper mayo and spicy sauce
CHICHARRONES | roasted pork breast, spicy sauce and fresh cilantro

MAIN - choose between
GRILLED BEEF | chimichurri and crispy potatoes (+50,-)
or
MISO MARINATED FISH | white fish, creamy butter beans and sautéed greens

DESSERT
PUMPKIN PIE | marinated berries and crispy seeds

RØMER SIGNATURE MENU

PER PERSON 325,-

APPETIZER
HOMEMADE BIGABREAD | biga buns and aioli (V)
TUNA TARTARE | spicy miso, avocado, ponzu, wasabi and fried rice paper

MAIN
GRILLED BEEF | chimichurri, crIspy potatoes and broccolini
CREAMY POLENTA | roasted mushrooms (V)

DESSERT
PUMPKIN PIE | marinated berries and crispy seeds

3 COURSE MENU




