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HIMLI

GROUP MENU
GRILL & COCKTAIL

MENU 1

TUNA CEVICHE WITH GREEN TOMATOES, CILANTRO, LECHE DE TIGRE, LIME
AND JALAPENO

GRILLED SIRLOIN STEAK WITH TOMATO SALAD, FRENCH FRIES AND SAUCE
BEARNAISE

CHOCOLATE TRUFFELS

THREE COURSES
585kr
STARTER/MAIN
500kr
MAIN/DESSERT
410kr

MENU 2

BAKED FETACHEESE WITH CUCUMBER, OLIVES, MYNTH, GILLED BELLPEP-
PERS AND REDONION

CHAR FILLET WITH CROQUETTES, ZUCCHINI, BROCCOLI, CHIMICHURRI BUT-
TER AND SMOKED ALMONDS

CREME BRULEE

THREE COURSES
560kr
STARTER/MAIN
470kr
MAIN/DESSERT
405kr

MENU 3

TARTARE OF VEAL WITH ROASTED PEPPERS, CRISPY CORN, ONION, CRESS
MAYONNAISE AND QUINDILLAS DE IBARRA

GRILLED CHICKEN WITH "GRATINATED CEASARSALLAD”, POMMES FRITES,
PARMESAN CREME AND CROUTONS

CHOCOLATE MOUSSE WITH DULCE DE LECHE, BROWNIE AND CARAMELIZED
CHOCOLATE

THREE COURSES
530kr
STARTER/MAIN
420kr
MAIN/DESSERT
365kr



