
STARTERS 

EMPANADAS 110,- kr 
(traditional stuffed pastries) 

Criolla  Stewed meat, onions, red pepper, 
olives ang egg.

Mushrooms  Mix of seasonal mushrooms, 
onions, cream and herbs.

(Nuts free)

LANGOSTINOS 120,- kr

Grilled prawns served with asparagus 
fettuccine sautéed with garlic, chili and 
finished with coco milk.
(Nuts, gluten, lactose free)

STEAK TARTAR 115,- kr

A classic served with tartare sauce, beetroot 
and blue berries.
(Nuts, gluten, lactose free)

POLLO AND PEAS 120,- kr

Crunchy chicken with lemon accompanied 
with peas and broth.
(Gluten, nuts free)

SALMON CEVICHE 120,- kr

Marinated salmon with lime, salt and 
pepper with cucumber, avocado, red onion, 
coriander and passion fruit.
(Lactose, gluten, nuts free)

SOUP OF THE DAY 90,- kr

SALADS

VEGETABLES SALAD 90,- kr

Grill and roasted vegetables with toasted 
almonds, and olives dressing.
(Gluten, lactose free/ also available nuts free)

TOMATO SALAD & chili granita 110,- kr

Cherry tomatoes on top of a chili granita 
and herbs leaves.
(Lactose, gluten, nuts free)

MAINS

LOMO 180 gr 290,- kr 
 300 gr 400,- kr

Argentinian tenderloin served with 
humita: an ancestral dish made with fresh 
corn, sautéed onions, spices and “salsa 
cazadora”.
(Gluten, nuts free)

CHURRASCO 250 gr 285,- kr
 400 gr 395,- kr

Argentinian Ribeye with carrots and parsnip 
gratin, hazelnuts, it served with Robert 
sauce.
(Gluten free)

PARRILLADA  360,- kr

Argentina`s flagship. entrecote, tenderloin, 
chorizo and sweetbreads, served with 
stuffed potato of Manchego and dry 
tomatoes, it with crème fraiche.
(Nuts free, also available gluten free)

SORRENTINOS 210,- kr

Stuffed with mozzarella, and served with 
baked peach, pine nuts, tomatoes.
(Available nuts free)

PESCADO 245,- kr

Grill trout with vegetables and hollandaise 
sauce.
(Nuts, gluten free)

EXTRAS

French fries 40,- kr

Bearnaise sauce 25,- kr

Fuego’s sauces 30,- kr

Chimichurri 30,- kr

Chorizo 45,- kr

Green salad 50,- kr

COOKING POINTS
Blue Rare Medium Rare Medium Medium Plus Well Done
Very red inside 
and “cold” center

Soft; red centerat 
room temperature

Warm red center, 
firmer texture

Pink inside 
and firm texture

Slightly pink 
in the center

Grey-brown,
hard throughout



DESSERTS

RHUBARB’N’RUBY CHOCOLATE 100,- kr

Rhubarb pannacotta, ruby chocolate and 
strawberries.
(Nuts free)

MALBEC SANGRIA SORBET 90,- kr

Grilled pears served with sorbet of 
marinated fruit and wine. 
(Lactose, gluten, nuts free)

MENU FUEGO

Starters
Ceviche

Langostinos
Empanadas

Main courses
Lomo (Argentinian Tenderloin) 180 gr

or
Churrasco (Argentinian Ribeye) 250 gr

Dessert
Fuego’s Crème brûlée

FUEGO 595,- kr
FUEGO + WINE PAIRING 975,- kr

*A big size of the main course will be charge 100,- kr extra*
*Menù FUEGO will be served only for the whole table*

We also offer 2 types of wine menus to pair with your dishes, three different wines each:
CLASICO 295,- kr  EXCLUSIVO 395,- kr

*Exception for menus with more dishes*

We only serve filtered water THOREAU ad libitum ( Unlimited ) Still / Sparkling
25,- kr per person

*It is not possible to use 2 different promotions/discounts in the same table*

FUEGO`S CRÈME BRÛLÉE 90,- kr

Made with argentine dulce de leche and 
Amaretto (almond liquor).
(Nuts free, available gluten free)

VOLCÁN DE CHOCOLATE 120,- kr

Chocolate fondant with Nutella center y 
Baileys ice cream.
(Available nuts free)


