CLASSICS and TAPEO

-Croquettes (4 unils] DO [see more allergies) €9

-Potato churros with hol sauce, creamy cheese and pear sauce DO €12

- Broken eqgs with bulifarra de perol sausage) and roasted garlic aioli (3 €12

- Cutllefish confit with parsley aioli O €11

- Spicy chicken wings with sweel polatoes D €9

- lorrezno (fried pork crackling] with egg O €11

- Chorizitos(little sausages) au cava (2 €10

SANDWICHES

-Beel hot dog with chocolate mole and roasted pepper;@@ €9

-Durum of lamb, yogurt, cumin and mint with marinated cabbage DO €9

-Mini crispy lamb burgers with tomato jom and pickled onions €12
OO

- Vegan burger of beans, potato and pepper burger €12
with spicy sweet potato sauce D

- Angus burger with bacon, pickled cabbage, gherkin mayonnaise €13

and cheese sauce @0 O@
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GREENS

- Hummus trio [chickpeas with curry, beans with kimchee

and lentils with cayenne) @

- Seasonal salad {ask about allergies]

€10

€10

- Articholkes with caramelized onion, roasted almond, ham and black garlic aioli €12

0 ]2)

-Coca au oil [oil bread) with cod, pickled pumplin, pesto of hazelnuts €13
and confit cherry tomato @ OO O

TABLES and TASTINGS
- Homemade cured meals platter (duck, fillet, loin and bacon)] €15
- Arlisan cheese platter Q €16
- Assortment of breads with extra virgin olive oil @ €5
- Tasting of traditional olive oil varieties with artisan bread made

in wood-fired oven (2/3 people] 5€
MARWKET
-Entrecote of veal [400gr] with a reduction of muscatel and pine nuts €24
-Tuna tataki with mustard mayonnaise @@ €22
% Bread with olive oil or aioli 2,5€



