
VANILLA ICECREAM
CHOCOLATE CALLEBOUT - HANDWHIPPED CREAM

CREMA CATALANA
CATALAN BURNED CREME

CHURROS
CHOCOLATE CALLEBAUT

CHEESECAKE
BASQUE BURNED CHEESECAKE

SELECION SPANISH CHEESE
SWEET GARNISH

ESPRESSO
LICOR 43, BARISTA ICECREAM, HAZELNUT

Dessert

BEEF STEW
24-HOUR SLOW-COOKED, ANDALUSIAN STYLE

STEAK TARTAR
BEEF TENDERLOIN - CLASSIC GARNITURE - PINTXOS

PATA NEGRA ham
IBERICO 36 MONTHS CURED - 100GR

CHARCUTERIA 
IBERICO CURED MEAT & CHEESE PLATTER 

DUCKLIVER
FIGS - ALMOND - CRUMBLE - PINTXOS

CROQUETTES PATA NEGRA
PATA NEGRA HAM

RIB EYE
GALICIAN BEEF - BBQ - 300 GR - MALDON SEASALT

MEATBALLS
GRANDMA MARIA’S MEATBALLS - NATURAL TOMATO SAUCE

CHICKEN CATALAN
BBQ - GARLIC

LAMBLOIN
BBQ - PEDRO XIMENEZ GRAVY

BEEF TENDERLOIN
MARINATED - FROM THE PLANCHA - BLACK PEPPER SAUCE

IBERICO
IBERICO BBQ CHORIZO & PORC TENDERLOIN GREEN PEPPER - TOMATO

SPARERIBS
IBERICO - 24H SLOW COOKED - BBQ GLACE PAELLA

AUTHENTIC SPANISH PAELLAS FROM 1 PERS. AND MORE  

ORIGINAL PREPARED WITH BOMBA RICE FROM VALENCIA ON 

CHARCOAL, INCL MIXED SALAD

NEGRA
BLACK RICE - CALAMARI - GAMBAS - OCTOPUS - MUSSELS

PESCADO
GAMBAS - CALAMARI - MUSSELS - HAKE - CLAMS

POLLO
CHICKEN BIO

VEGETARIANO 
MEDITERRANEAN VEGETABLES

MIXTA
CHICKEN - GAMBAS - MUSSELS - CALAMARI - HAKE

MUSHROOMS
GRILLED - GARLIC - BLACK TRUFFLE

OLIVES
MANZANILLA ANDALUCIAN
MANCHEGO CHEESE D.O.P
MANCHEGO CHEESE 12 MONTHS CURED
SPANISH BREAD AND AIOLI
CATALAN BREAD - AIOLI
PAN AMB TOMAQUET
CATALAN TOAST - TOMATO - OLIVE OIL

CROQUETTES
FOREST MUSHROOMS

EGGPLANT
CRUNCHY - PX GLACE - ANDALUCIAN

GOATCHEESE
GRILLED - SALAD - APPLE - WALNUT - HONEY

PADRON PEPPERS
“GALICIAN” FRIED IN OLIVE OIL- MALDON SEASALT

TORTILLA ESPAÑOLA
SPANISH OMELETTE - POTATO AND SJALLOT CONFIT - AIOLI

PATATAS BRAVAS

- FRIES HANDCUT WITH MAYO
- BRAVAS “BARCELONA CAN TOMAS STYLE” BRAVA SAUCE AND AIOLI

SPANISH SALAD
TOMATO - LETTUCE - WHITE ONION - OLIVE - CUCUMBER  - VINAIGRETTE

VEGETARIAN 

MEAT

CALAMARES A LA ROMANA
CRISPY FRIED CALAMARI - AIOLI

CLAMS OF THE SEASON
GARLIC SAUCE

Sardines
CRISPY FRIED ‘MALAGA STYLE’

GAMBAS AL AJILLO
HANDPEELED GAMBAS - GARLIC OIL

OCTOPUS
GALICIAN STYLE

GAMBAS “WILD CATCH”
GRILLED
TUNA
MEDIUM GRILLED - NICOISE STYLE
MUSSELS
DAILY FRESH FROM YERSEKE - MARINERA STYLE - SEASON
ZARZUELA
CATALAN FISHSTEW

ANCHOVY
MARINATED “AAA QUALITY” FROM ESCALA

OYSTER
GALICIAN P/P

FISH

ALL OUR TAPAS DISHES ARE LARGE IN SIZE
REFERRED TO IN SPANISH AS “TAPAS RACIONES,”

MAKING THEM IDEAL FOR SHARING.


