TO START

GILDAS 2.40

Cantabrian anchovy, olive and piparra

Anchovy in vinegar, olive and piparra

ANCHOVIES IN VINEGAR 9.90

from la Escala with olives

ANCHOVY ©0 FROM SANTONA (ut) 3.90
on bread with tomato, Kalamata olive and dried tomato

CRACKED OLIVES 3.00
CHEESE AND PICKLE MIX 6.90
BREAD WITH TOMATO 3.50

SOMETHING FRESH

SEASONAL TOMATO SALAD 14.00
with tuna belly and pickles
STRACCIATELLA DE BURRATA 15.00

with pesto mojo, dried tomatoes and nuts

BAKED FLAT BREAD

MAMMA MIA 15.90

Burrata stracciatella, mozzarella,mortadella with

pistachio and pesto mojo

LA LLORONA 14.90

Onion, mozzarella, mushrooms, guanciale, parmesan and

cured egg yolk
VEGETARIAN 14.90

Mushrooms, mozzarella, brie cheese, dried tomatoes and arugula

LA SERRANA 15.50

Iberian ham, mozzarella, Kalamata olives and arugula

OUR BOARDS

CHARCUTERIE BOARD 14.50

Iberian ham, white sausage, “fuet” and cured “chorizo”

CHEESE PLATTER 16.90

Puigpedrds, aged sheep and cow cheese, smoked Idiazabal DOP,

Blau cereta and semi-cured Manchego

BRIOCHES

EL SERRALLO 11.90

Artichoke burguer, romesco and iberian ham

EL GRIU 12.560

Duck, apple, foie and hoisin sauce

EL CASTELLER 10.90

Crispy chicken, lettuce, tomato and kimchi mayonnaise

L’ AMFITEATRE 13.50

Beef burger, guanciale, pickle, brie cheese,lettuce, tomato and

truffle mayonnaise
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SIGNATURE BITES

STEAK TARTAR 15.90

of cow with mustard dressing and toasted bread

SALMON TARTARE 14.50
with avocado and cilantro cream, trout roe and toast

LEMON CHICKEN WINGS 5 (8ud) 8.90
MEATBALLS WITH CUTTLEFISH 13.90
PORK RIBS (450gr) 16.90

at low temperature with barbecue sauce and fries

OUR CLASSICS

“PATATAS BRAVAS” 6.90
BRAVES AUBERGINE 7.90
TRUFFLED SANDWICH 7.50
OUR RUSSIAN SALAD 7.90
with lot of tuna and lot of egg

ARTICHOKE (ut) 6.90
with free-range egg yolk and Iberian jowl

ANDALUSIAN STYLE CALAMARI 13.90
with soy and lime ceviche mayonnaise

IBERIAN HAM CROQUETTES (6ut) 7.90
OX CROQUETTES (6ud) 8.50
TORREZNOS FROM SORIA 8.90
LOADED NACHOS 9.90
with guacamole, pico de gallo, cheeses, jalapenos and pulled pork

CHICKEN FINGERS 10.50
with kimchi mayonnaise

CHICKEN QUESADILLA 8.90

with homemade chimichurri and melted cheese

SOMETHING SWEET

CHEESECAKE 6.20

with red fruits coulis

CHOCOLATE AND PRALINE COULANT 6.90
with yogurth ice cream

CHOCOLATE TRUFFLES (sut) 5.20
APPLE TATIN 6.20
amb gelat de vainilla

2 SCOOPS OF ICE CREAM WITH 5.50
CARQUINOLI

MINI MIX DRINK OF THE HOUSE 4.90

1. FISH 2. DAIRY 3. GLUTEN 4. EGG 5. SULFITES 6. MOLLUSCS

7. CRUSTACEANS 8. SOy 9. MUSTARD 10. CELLERY 11. SESAME 12. NUTS



