
CHIPS BRAVAS

OUR RUSSIAN SALAD

TRADITIONAL CHICKPEA HUMMUS, BABAGANOUSH AND ITS DIP

FREE-RANGE CHICKEN QUESADILLA WITH HOMEMADE
CHIMICHURRI AND MELTED CHEESE

LOADED NACHOS WITH GUACAMOLE, PICO DE GALLO, CHEESE,
JALAPEÑOS AND COCHINITA PIBIL

CHOCOLATE TRUFFLES

TO SHARE

25€
PRICE PER PERSON. VAT INCLUDED.
2 BEERS, WINE, SOFT DRINK OR WATER.
MINIMUM 4 PEOPLE. DISHES FOR EVERY 4 PEOPLE.

AFTERWORK

VIÑA SALTÉS, D.O. RUEDA

ELS POUS, D.O. PENEDÈS

ORIOL ROSSELL CAVA BRUT NATURE, D.O. CAVA

WINE CELLAR

FROM 4PM TO 8PM



IBERIAN HAM AND CHEESE BOARD

CRYSTAL BREAD WITH TOMATO

OUR RUSSIAN SALAD

CHIPS BRAVAS

BEEF STEAK TARTARE WITH MUSTARD DRESSING, CURED EGG YOLK
AND CARASATU BREAD

ARTICHOKE MINI BURGER WITH EGG YOLK, SPICY BRAVA SAUCE AND
SHOESTRING POTATOES

FREE-RANGE CHICKEN QUESADILLA WITH HOMEMADE CHIMICHURRI
AND MELTED CHEESE

PORCHETTA FLATBREAD, PARMESAN, VITELLO TONNATO SAUCE
AND PIPARRA

CHEESECAKE

CHOCOLATE TRUFFLES

TO SHARE

35€
PRICE PER PERSON. VAT INCLUDED.
2 BEERS, SOFT DRINK OR WATER.
A BOTTLE OF WINE FOR EVERY 2 PEOPLE. DISHES FOR EVERY 4 PEOPLE.

CANALLITA
A person with a cheeky, carefree touch and lots of charisma.

VIÑA SALTÉS, D.O. RUEDA

ELS POUS, D.O. PENEDÈS

ORIOL ROSSELL CAVA BRUT NATURE, D.O. CAVA

WINE CELLAR



SANTOÑA 00 ANCHOVY TOAST, SMOKED BUTTER, SEMI-DRIED
TOMATO AND KALAMATA OLIVE

MINI IBERIAN FLATBREAD WITH MANCHEGO CHEESE

FREE-RANGE CHICKEN QUESADILLA WITH HOMEMADE
CHIMICHURRI AND MELTED CHEESE

STEAMED PORK BELLY BITE WITH PICKLED ONION, PEANUT AND
HERB SALAD

CAESAR SALAD BITE WITH IBERIAN PORK JOWL, SEMI-DRIED
TOMATO AND PARMESAN

BEEF STEAK TARTARE BITE WITH MUSTARD DRESSING AND
CURED EGG YOLK ON BREAD

ARTICHOKE MINI BURGER WITH EGG YOLK, SPICY BRAVA SAUCE
AND SHOESTRING POTATOES

TRUFFLED CROISSANT HAM AND CHEESE SANDWICH

CHEESECAKE

CHOCOLATE TRUFFLES

PER PERSON:

45€
PRICE PER PERSON. VAT INCLUDED.
2 BEERS, SOFT DRINK OR WATER.
A BOTTLE OF WINE FOR EVERY TWO PEOPLE.

JUGUETÓN
A person with a cheerful, fun attitude and a tendency to make spontaneous jokes.

VIÑA SALTÉS, D.O. RUEDA

ELS POUS, D.O. PENEDÈS

ORIOL ROSSELL CAVA BRUT NATURE, D.O. CAVA

WINE CELLAR



SANTOÑA 00 ANCHOVY TOAST, SMOKED BUTTER, 
SEMI-DRIED TOMATO AND KALAMATA OLIVE

IBERIAN HAM AND CHEESE BOARD

CRYSTAL BREAD WITH TOMATO

FREE-RANGE CHICKEN QUESADILLA WITH HOMEMADE 
CHIMICHURRI AND MELTED CHEESE

ARTICHOKE FLOWER WITH ROASTED GARLIC MAYONNAISE, 
ANGUS BEEF CECINA, EGG YOLK AND MANCHEGO CHEESE

BURRATA WITH SUN-DRIED TOMATO PESTO, KALAMATA OLIVES AND ARUGULA

BEEF STEAK TARTARE WITH MUSTARD DRESSING AND 
CURED EGG YOLK ON TOAST

GARLIC PRAWNS

ROAST MEAT CANNELLONI WITH COMTÉ CHEESE BÉCHAMEL

RED WINE–BRAISED BEEF CHEEK WITH POTATO PARMENTIER AND PARMESAN

CHEESECAKE

CHOCOLATE TRUFFLES

TO SHARE

55€
PRICE PER PERSON. VAT INCLUDED.
2 BEERS, SOFT DRINK OR WATER.
A BOTTLE OF WINE FOR EVERY TWO PEOPLE.

DISFRUTÓN
A person who seeks and truly appreciates pleasure and fun in life.

VIÑA SALTÉS, D.O. RUEDA

ELS POUS, D.O. PENEDÈS

ORIOL ROSSELL CAVA BRUT NATURE, D.O. CAVA

WINE CELLAR


