Typical catalan toast with tomato and oil extra virgin
4
Cured ham reserve D.O. Guijuelo (100 grs.)
16
Escala anxovies (6 w,)
7
Satnt Marcellin with toast and marmalades
5
Fried eggs with potato, cured ham and pore theric
g
Green salad with reserve Leg cured ham, blue cheese mousse,
wabnut and xeres vinagrette
g
Lobster salad and citric vinagrette
15
Braised wmeat croquettes
1.50
Sauted Chinesse noodles with vegetables, chiken and prawns
Y
Mushroowms, potatoes and spanish white sausage cake
F.85
Micuit fole terrine with quince, toast and pistachios
15
Creavny rice from Pals with boletus and asparasgus

75

8% TAX INCLUDED
Bread 1.50 €



Tuna Tataky with beetroot humimus
12
Fried small cuttlefish
g
Grilled Strlotn of veal your chotee
16
Beef hamburguer “estil Toc de qracia
g
Entrecotte Café Paris
11
Leg of Lamb boned ana stuffed of Torta del Casar and seasonal mushrooms
16
Duck ravioll and fole sauce
13
Confited cod to 60 2C with zool ink and peapots
13
Toasted Chiabata with caramelized onlons,
seared scallops and white truffle oil
15
Baked White croker with ved miso and lighly fried “calgots’
12
Steameo hake with tomato “concassé and oil sage
13
Fish casserole

15

8% TAX INCLUDED
Bread 1.50 €



Desserts

Tiramlsiu savoiardi 5
Lemown sorbet 4
Briox bread muffled with white of egg, sugar and ciwnamom. 4
Chocolate and whipped cream crepe &
Chocolate fondant 4,50

lce cream assortment 5

8% TAX INCLUDED
Bread 1.50 €



