PLATOS PRINCIPALES | OUR SPECIALITIES

CHIPIRONES A LA PLANCHA Grilled baby squid with parsley pesto and lemon 1, m € 1440
GAMBAS PIL PIL Prawns in garlic and chilli oil 4 8,¢ £ n € 1480
FALAFEL @ Fried balls of chikpea, herhal yoghurt, olives 4,61 € 13,80

POKE BOWL Marinated sesame salmon OR prawns, quinoa, mango, avocado,
chickpeas, arugula, watermelon and soy sauce #,6,1, 4 18,50

GUISO ESPANOL Spanish stew with meat, chorizo, peppers and potatoes 9,60
CARPACCIO Thin slices of raw beef, arugula, parmesan 4.t .k, 4,6, 11 € WT50
QUESO DE CABRA A LA PLANCHA © Grilled goat cheese, spring salad, carrots, walnuts,

a

honey mustard dressing, onion-apple-confit 1,k € 1430
FAJITA DE RES Wheat flatbread, beefstripes, paprika, white cabbage, guacamole,
cherry tomato, onion, jalapefios v, 4 € 1590
FAJITA DE FALAFEL << Wheat flatbread, hummus, vegetables, homemade falafel s r, 1,k € 1590
PAELLA ESPANOLA Risotto rice, chorizo, chicken, peppers, beans, mussels and shrimp ¢ .2 € 17,20
1/2 BAGUETTE with aioli, salad, egg and pork slices r,1 € 11,50
FILETE DE CARNE | CLASSIC STEAK
FILETE DE RES 200gr Beef tenderloin, grilled € 3090
SOLOMILLO DE TERNERA 200gr Sirloin steak, grilled € 2550
IBERICO 200g grilled Iberico pork neck steak € 2200
TAGLIATA , ALTE DRUCKEREI“ 200gr Sirloin steak, olive oil, sea salt, lettuce, cherry tomatoes, parmesan e v,x,8 € 29,00
GUARNICIONES | SIDE DISHES
VERDURAS ASADAS Grilled vegetables € 550
CHAMPINONES AL LIMON <« Pan-fried king oyster mushrooms with lemon 4 & 1 € 6,00
PATATAS SALTEADAS @ Baked potatoes with mojo and garlic dip o, 1 € 6,80
PAN DE AJO ®® Garlic bread A < 45
POSTRES | DESSERTS
CHURROS CON CHOCOLATE Tube of fried dough with chocolat sauce a, v € 6,80
PASTEL DE CHOCOLATE Chocolate lava cake with berries a F, 1 € 840
CREMA CATALANA covered with a solid caramel layer o, 1 € 190
AFFOGATO Double espresso with vanilla ice cream 1 € 420
o ﬁ”fmehubehng F = lactose (milk) K = mustard Il\dfiﬂlvf?:;lle“"g 6 = backened 10 = sweetener
Vegan B = fish G = sesame seeds L =soy 2-dye 7 = blackened 11 = anfioxidant

( = crustaceans H = nuts M= mollusks 3 = quinine 8 = phosphate 12 = waxed

D = sulfur dioxide and sulfite | = eggs N = peanuts 4 = preserved 9 = source of 13 = contains taurine

E = celery 1 = lupins 5 = flovor enhancer phenylalanine



