
TAPAS AND SMALL DISHES
Iberian ham croquette (u.) / 3
Red prawn croquette (u.) / 3,5
Cod fritter with black romesco (u.) / 4
Bauma “bomba” with Perol sausage (u.) / 4,5
Patatas bravas / 7,5
Truffled Russian salad / 8
Artichoke flower with crispy guanciale / 9,5
Open burrata with confit cherry tomatoes and pesto / 14
Roasted aubergine with pistachio vinaigrette and yogurt / 11
Iberian acorn-fed ham / 14
Andalusian-style fried calamari with kimchi mayonnaise / 16
Octopus with parmentier / 18
Grilled garlic prawns / 19
Diced beef tenderloin with black pepper / 17

BITES
Mollete with pork jowl and Comté cheese / 6,5
Truffled brie and Iberian ham grilled sandwich / 8,5
Steak tartare montadito / 5,5 (add grilled foie gras / 2)
Fricandó brioche with truffled mayonnaise and olives / 6,5
Beef tenderloin pepito, peppers and chimichurri mayonnaise / 8

/ 12h a 23h
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MENUMENU

APPETIZERS
Anchovy & Olive Skewer / 3,5
Cantabrian anchovies / 9,5
Marinated olives / 3,5

Toasted almonds / 3
Can of cockles / 10
Bag of potato chips / 3,5



CLASSICS
Fricandó / 13
Meatballs with seasonal mushrooms / 14
Grandma’s baked macaroni / 14
Burger “New York Emily” with fries / 16
Steak tartare with cured egg yolk / 17 
Tuna tataki with smoked guacamole / 18

TORTILLA SLICES
Classic potato and onion  / 7
Carbonara with guanciale / 7,5
Iberian acorn-fed ham / 8,5

DESSERTS
Homemade egg flan with cream / 7
Torrija / 7,5
Churros with hot chocolate / 7,5
Cheesecake / 7,5
Hazelnut, chocolate or vanilla ice cream / 6,5
Lemon sorbet / 6

FRIED EGGS WITH FRIES
Iberian acorn-fed ham / 14
Mallorca sobrasada / 12
Grilled foie gras / 14 
Garlic shrimp / 13

Bread / 2,5
Bread with tomato / 3
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