
QUÉ PASA

MAY
2026

@quepasahamar 
Grønnegata 40, 2317 Hamar

+47 405 56 533  

A culinary journey inspired 
by the diversity of Latin America.



MEXICAN FLAUTA
avocado espuma | scallops | green strawberries | tomatillo gel

G, L, C, F ,S

*
NIKKEI CEVICHE 

ike jime hiramasa | wasabi leche de tigre | sweet potato

G, O, C, F 

*
ARGENTINIAN KING PRAWNS 

chorizo sauce | chimichurri | chipa bread 
| whale ham | ajo negro

G, O, C, F ,Sh, E , L

*
PERUVIAN ESTOFADO 

pork neck | cheese | quinoa

*
MEXICAN CHALUPA

pineapple tartare | cacao nibs salsa macha | tepache concassé
O, G, C, N

*
ENTRECÔTE ANTICUCHERA

anticuchera sauce | asparagus | huacatay ocopa sauce | garlic potatoes
G, O, C, L, N

*
RHUBARB & STRAWBERRY SORBET 

hibiscus-tamarind sauce | crispy amaranth
C

FULL EXPERIENCE DISCOVER THE FLAVORS

M - Molluscs, E - Egg, F -Fish, Gl - Gluten, G - Garlic, L - Lactose, 
O- Onion, Lu - Lupin, N - Nuts, Pn -Peanuts, C - Citrus, Sy -Soy, 

Ce - Celery, Sh -Shellfish, M- Mustard, Su - Sulphites, Se - Sesame Seeds

NIKKEI CEVICHE 
ike jime hiramasa | wasabi leche de tigre | sweet potato

G, O, C, F 

*
ARGENTINIAN KING PRAWNS 

chorizo sauce | chimichurri | chipa bread 
| whale ham | ajo negro

G, O, C, F ,Sh, E , L

*
PERUVIAN ESTOFADO 

pork neck | cheese | quinoa

G, O, C, L

*
ENTRECÔTE ANTICUCHERA

anticuchera sauce | asparagus | huacatay ocopa sauce | 
garlic potatoes

G, O, C, L, N

 A LA CARTE 
                           

                                       NIKKEI CEVICHE                               259 
ike jime hiramasa | wasabi leche de tigre | sweet potato

G, O, C, F 

                        ARGENTINIAN KING PRAWNS                    299 
chorizo sauce | chimichurri | chipa bread | 

whale ham | ajo negro
G, O, C, F ,Sh, E , L

                                  MEXICAN CHILAQUILES                     229
tortilla chips | salsa verde | queso fresco | black beans | 

adobo pork neck
O, G, C, L                      

                        TACO WITH ADOBO PORK NECK            319                     
adobo pork neck | queso fresco | black beans | salsa verde | 

fries
O, G, C, L      

                            ENTRECÔTE ANTICUCHERA                  489
anticuchera sauce | asparagus | huacatay ocopa sauce | 

garlic potatoes

G, O, C, L, N

                               

                                       DESSERT                                    159 
RABARBRA OG JORDBÆR SORBET

hibiscus-tamarind sauce | crispy amaranth
C

1 299,- per person
 

Wine pairing – 5 glasses- 799,- per person
Non alcoholic pairing – 5 glasses- 549,- per person

 
A curated pairing designed to enhance the dining experience.

799,- per person
 

Wine pairing – 5 glasses- 479,- per person
Non alcoholic pairing – 5 glasses- 549,- per person 

 
A curated pairing designed to enhance the dining experience.

                        
KIDS MENU

                                              KIDS TACO                                   159  




