
TO SHARE

Patatas bravas  7.50 1-3-4-5-8-11
Roast chicken croquettes. 5 pcs.  9.50 2-3-4-5-10

Our russian salad  7.90 1-3-4-5-8

Iberian ham croquettes. 5 pcs.   9.50 2-3-4
Chicken fingers with red mojo sauce  10.90 2-3-4-5
Steamed mussels  11.50 2-5-6
Mussels in marinara sauce  13.50 2-5-6
Broken eggs with ham 14.50 2-3-8
Broken eggs with garlic prawns  18.90 3-7

Bread with tomato  3.90 3
Mixed board of Iberian ham and Manchego cheese  12.50 2

A FRESH TOUCH

Traditional chickpea hummus with papadum and
vegetable crudités  10.50 11

Burrata on tomato carpaccio with red pesto
and Kalamata olives  15.90 2-3-5-8-12
Caesar salad  13.90 1-2-3-4-8-9
Duck ham salad with caramelized onion, cherry
tomatoes, goat cheese ice cream and honey 
mustard vinaigrette  14.90 2-3-4-5-8-9
Salmon tartare with avocado cream, trout roe 
and dressing  17.90 1-3-5-8-11
Steak tartare with mustard dressing and cured 
egg yolk with carasatu bread toasts  19.90 1-3-4-8-9

Seasonal tomato salad with onion, tuna belly and
pickles  14.90 1-3-5-8-9

Gazpacho with croutons and garnish  8.50 3-5

//  minimum 2 people, price per personRICE DISHES 

Seafood with monkfish, scampi and prawns  22.50 1-2-6-7-12

Fideuà with cuttlefish, monkfish and prawn 19.90 1-2-3-4-6-7-12
Mushrooms and Iberian pork shoulder  21.90 2-10-12

Black rice with cuttlefish and squid  20.90 1-2-4-6-7-12
“Senyoret” style rice  22.00 1-2-6-7-12
Lobster broth rice  29.00 1-2-6-7-12

MEAT
Boneless chicken thigh with vegetables and
potatoes 14.90 3

Rotisserie chicken with garnish  15.50 3-5-8
Dry-aged beef burger with roasted peppers, 
Padrón peppers and fries  15.90 3

Beef striploin with garnish. 300g.  24.90 3

Iberian pork shoulder, parmentier and 
fresh herb chimichurri  19.90 2-3-5-8

Beef sirloin tips with garlic on potato 
parmentier  21.90 3-5-8

FOR THE LITTLE ONES
Macarroni with tomato
Calamari (3-9) or chicken fingers (3) with fries
Ice cream scoop, water or soft drink  15.50

CRISPY

Fried cod with romesco and olive mayo 14.90 1-2-3-4-5-8-12

Fried red prawn  14.00 3-7

Marinated anchovies  9.90 1-3-5-8

Artichoke chips with romesco and
roasted garlic mayo  10.50 2-3-4-5-8-12

Andalusian-style calamari with soy and lime mayo  13.70 1-3-4-6-8

OUR GRILL

Cuttlefish with allioli  15.50 2-3-6-8
Red prawn  14.00 7
Clams  17.90 2-6

Sardines with garlic and parsley dressing  10.50 1-2-3-12
Squid with garlic and chili dressing  17.90 2-3-5-6-8

FISH

Cod with romesco on a base of bacon and 
black sausage  18.90 1-2-3-5-8-12
Grilled octopus with paprika parmentier  21.90 1-2-3-5-6-8

Grilled salmon with seasonal sautéed vegetables
and tartar sauce  18.50 1-2-3-4-8-9

Sea bass Bilbao-style with potatoes and fried
peppers. For 2 people.  43.00 1-3-5-8

DESSERTS
Homemade cheesecake with red berries  6.50 2-3-4
Homemade chocolate truffles  5.20 2
Osmotized melon with ice cream  5.80 2-4
Classic tiramisu  5.40 2-3-4

Our version of lemon pie  6.90 2-3-4
Ice creams (ask for our flavors)  4.90 2-4

Catalan cream  4.90 2-4

1.  Fish 2. Lactose 3. Gluten 4. Egg 5. Sulphites 6. Mollusks
7. Crustacean 8. Soy 9. Mustard 12. Nuts11. Sesame10. Celery


