/I'O SNACK AND SHARE \ Casa fundada el 1945 / \

Toasted glass bread with tomato 3,80 @@ I:m FD@A CATALAN PIZZAS
Iberian ham with glass bread 23 ‘ \ée eltables with mozzarella di 14
ufala
Micuit foie gras with fig jam 17 me&&w)w/w
. 8 @Wbﬂ"f/ Pork trotter, black sausage, 16
Bravas potatoes with three sauces mushrooms'and caramelized
Mini ham croquettes 9 onion
Octopus and crayfish tail with garlic 18 / \ Smoked duck with foie gras, 16
° . Y _ ,g . PASTA AND PAELLAS figs and goat cheese
Andalusian-style baby squid with lemon Tagliatelle v;/ith nglushrgoms, cherry 14
ian- C Wi 15 tomatoes, almonds and pesto
Andalusian-style calamari with peppers ' ) GLASS BREAD TOAST
Tapas selection Homemade canelloni 13 .
Ibeﬁan ham, foie micuit, anxovie, minicroquettes, calamari & bravas 19 Roasted Vege.tables thSt with 16
Vegetable paella with romesco 17 tuna, anchovies and olives
sauce Brie toast V\éith caramglizle_d 16
Squid ink black paella with prawns, 25 onion, mushrooms ana olive
éTARTERS \ cuttlefish and calamari tapenade
Carrot cream with coconut milk and 12 / Roast beef toast with arugula, 17
ginger pickles and tartar sauce
Sallad with pears, blue cheese, figs and 13
walnuts
. / FisH | HAMBURGERS & CHIPS
Caesar salad with crispy chicken . .
Cod with apple mousseline 22 Beef burger with bacon, 16
Grilled vegetables with romesco sauce 13 _ . cheddar and caramelized onion
Grilled salmon with vegetables 19 ) ) .
Catalan-style stewed snails 16 Beef burger with foie and fig 18
Grilled octopus with potato 24 jam
parmentier
Vegan mushroom burger with 16
/ CARPACCIOS & TARTARES N\

Sole meurgjiédr‘?lwith lime, onions, 26 gugcamoli sundried tomato
capers an i and sprouts
v} j P 100‘““5“
Zucchini carpaccio with goat cheese, 12
dried tomatoes and pine nuts \

ﬁAEAT
Cod and salmon carpaccio with pink 16

pepper and citrus Vinaigrette Roasted lamb with baked potatoes

Veal carpaccio with foie micuit, arugula 16 Roasted kid goat chops and cutlets

and Parmesan . . .
Duck magret with mixed berriess

Tomato tartare with creamy burrata 14 sauce
Marinated salmon tartare with passion 17 Grilled veal entrecdte on a stone
fruit sorbet . S
Qlled beef sirloin on a stone
ENG .

VAT included




