From the bar..
Toast bread with tomato
Variety of olves (Gorda kaimats snd Granftrer cive]
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Hand cut Sanchez Romero Carvajal Iberian ham
Oysters from Delta de IEbre (u)
Our Russian salad with shrimp.
Anchovy fillet with pickled onion and black ofive (u)
Smoke sardine, briache and dill butter [u)
The crunchiest.
Spicy potatoes
Deep fried squid Andalusian sile
Sauid croquette with a spicy touch (u)
La bomba de la Barcelonsta (u)
Iberian ham croquette (u)
Codfish fitters with “romesca” sauce (4u)
Deep fried smal ish and prawns

Pigs trotter nuggets with sweet chili sauce(8u)

Toshare...or not
Roasted vegetables with anchovies and boiled egg
Mussels with ‘romescor sauce
Shrimp carpaccio with peanut praline
Toast with octopus, black sausage, potato purée.
and dry apricots dressing
Brioche with steak tartar and quail egg

Smoked duck breast stuffed with prawns, quark
chesse and herbs
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260€
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Rice.. PRICE PER PORTION /MINIMUM TWO PORTIONS.
AN TVPES
Seafood PAELLA 2s0c
fice with “capipota* and langoustine 2050¢

capipots Caalan stew made wih parts of ead and rotars of beet

Rice with squid, pork belly and scallop. 2506
Rice with blue crab from the Ebra Delts, 2200¢
spring garlic and artichokes
Rice with squid ink, cuttlefish, artichokes and coockles 250e
Fideua* with cuttlefish, mushrooms and bay prawns 250€

Alittle bit more...

Capipota with chickpeas and chorizo with a spicy touch 14856

“Capipota” Catala stew made with parts o hesd and rters ofbeet

Grled actopus ith conftpotatoes and 260€
autéed cherry tomatoes.

Sautéed squid with concassé tomatoss and garlc vinaigrette,  1850€

Spring onions, Kalamata olives, basil ol and white wine

Pigs trotters and mushroom cannelloni with 1580€

black trumpet mushroom béchamel sauce and roast juices

Beef cheek cooked at low temperature in 19556

its juices with mashed potatoes



