
TO START

ANCHOVY 00 FROM SANTOÑA     1-3-5
WITH SEAWEED BREAD, DRIED TOMATO AND KALAMATA OLIVE 

3.90

OUR PATATAS BRAVAS 4-5-8-11 
WITH SPECIAL SAUCE

7.90

CRISPY GLASS BREAD 3 
WITH TOMATO, OIL AND SALT

4.50

OXIDS 1-3-5
MARINATED AND FRIED ANCHOVIES

13.90

ANDALUSIAN-STYLE CALAMARI 3-6 15.90

GRILLED OCTOPUS AND TENDER GARLIC “TRINXAT” 6 19.90

POT OF GRILLED ROCK MUSSELS 1-6 13.90

OUR GUACAMOLE WITH FRIED CORN TOASTS 5-3-8 9.90

ARTICHOKE FLOWER WITH EGG YOLK AND 4
IBERIAN DEWLAP

7.90

OXID EGGS 3-4
WITH IBERIAN SHOULDER AND CARAMELIZED ONION

14.90

COMPLETE BURGER 3-5
SPICED IN OXID STYLE

11.90

CREAMY BEEF CROQUETTE     2-3-4 2.50

HOMEMADE HAM OR BOLETUS AND TRUFFLE 2-3-4
CROQUETTES   

9.50

(unit)

(unit)

(6 units)

(unit)

COLD DISHES

BURRATA SALAD 2-3-8-12
WITH ITS MOJO PESTO, TOMATO, KALAMATA OLIVES AND ARUGULA 

14.90

TOMATO SALAD WITH TUNA BELLY, 1 
SPRING ONION AND EXTRA VIRGIN OLIVE OIL 

15.50

TUNA TARTAR 1-3-5-8-11 
WITH AVOCADO AND CORIANDER CREAM WITH SWEET POTATO AND ORANGE PURÉE

19.50

BEEF STEAK TARTARE WITH BREAD TOASTS 2-3-4-5-8-9 21.50

FOR THE LITTLE ONES

COMPLETE MINI OXID BURGUER 3-5-11 5.50

CRISPY CHICKEN FINGERS 3 10.20

CHICKEN QUESADILLA 3-5-8-11 11.50

1. FISH 2. LACTOSE 3. GLUTEN 4. EGG 5. SULPHITES 6. MOLLUSCS

7. CRUSTACEANS 8. SOY 9. MUSTARD 12. NUTS11. SESAME10. CELERY

DESSERTS

HOMEMADE CHOCOLATE AND COCOA TRUFFLES       2 6.50

HOMEMADE CHEESECAKE 2-3-12
WITH RED BERRIES 

6.90

LEMON SORBET 6.50

MASCARPONE FLAN 2-4 6.00

(4 units)

PREGUNTI PELS NOSTRES GELATS

PINYA OSMOTITZADA 2
AMB RATLLADURA DE LLIMA I GELAT DE COCO 

7.90


