
To share
Oxid bravas potatoes

Crystal bread with tomato, olive oil and salt

Iberian ham croquette

Seasoned tomato, house-pickled fresh tuna belly and pickles

Grilled local squid with garlic dressing

Artichoke flower with Perol botifarra sausage, broad beans and egg yolk

Free-range eggs with bluefin tuna tartare and kimchi dressing

100% Iberian pork shoulder with fresh herb chimichurri

Dessert to choose
Cheesecake with red berries

Chocolate truffles

Crema catalana flan

35€

Price per person. Minimum 4 people. VAT included.

2 glasses of beer, soft drink, or water.

One bottle of wine for every two people.

Coffee included.

Pica Pica
A feast of small bites to share.

Cellar
White: Els Pous, D.O. Penedés

Red: Senat del Montsant, D.O. Montsant



To share
Roasted eggplant, fresh burrata, smoked sardine and honey mustard vinaigrette

Red prawn carpaccio, trout roe, toasted pistachios and carasatu bread

Andalusian-style squid

Grilled mussels with romesco sauce

Rice dishes to choose from
“Señorito” rice

Monkfish and squid fideuà

Squid and red prawn arrozsejat

Dessert to choose from
Cheesecake with red berries

Chocolate truffles

Crema catalana flan

45€

Price per person. Minimum 4 people. VAT included.

2 glasses of beer, soft drink, or water.

One bottle of wine for every two people.

Coffee included.

Alfa
First letter of the Greek alphabet.

Cellar
White: Ermita d’Espiells, D.O. Penedés

Red: Senat del Montsant, D.O. Montsant



Starters to choose from
Roast cannelloni with Parmesan cream, sautéed mushrooms and meat jus

Seasoned tomato, house-pickled fresh tuna belly and pickles

Free-range eggs with smoked salmon and Japanese tartare sauce

Main courses to choose from
Wild sea bass supreme, Donostia style, with potatoes and sautéed vegetables

Beef tenderloin with Parmesan parmentier, porcini mushrooms and roasted meat jus

100% Iberian pork shoulder with fresh herb chimichurri

Desserts to choose from
Cheesecake with red berries

Chocolate truffles

Crema catalana flan

50€

Price per person. Minimum 4 people. VAT included.

2 glasses of beer, soft drink, or water.

One bottle of wine for every two people.

Coffee included.

Cellar
White: Ermita d’Espiells, D.O. Penedès

Red: Beronia Edición Limitada, D.O. Rioja

Omega
Twenty-fourth letter of the Greek alphabet.
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