
APATs

     cuina de mercat

8

Formatges Embotits

Amanida de Llamantol 

9

  Lobster Salad on Grapefruit with Celery Root puree and Chive Mayonaise

7

Chicken and Mushrooms

Chicken, Pork and Beef Meatballs with Aioli

15

Patates Bravas 7
Potatoes with Garlic and Spicy Sauce

 

Croquetes de Gamba 

                                                               Market Greens, Cherry Tomatos, Avocado, Fried Capers, Cheese and a sweet Tomato Vinaigrette 

   Oxtail Canelone served with Shrimp, Lobster Caramel and shaved Manchego 

Croquetes de Pollastre

Carxofes

 Shrimp and Spinach 

Coca de Boquerons   8
  
Mojama amb ametlles  9
      Cured Tuna Loin with Almonds 

 6

 30aragones 

la serena (Sheep)

 

la peral (Mix)

 

 

garrotxa (Goat)

   caña de cabra (Goat)
  

(Cow)

(Cow)

LA MANCHA
 

manchego 

 

(Sheep)

 

(Sheep)

(Sheep)

ASTURIAS

MURCIA

VALENCIA

CATALUNYA

CATALUNYAPAIS VASC idiazabal 

EXTREMADURA

Bacalla

Boquerons

Arros Caldos amb Anec 

3 Cheese Selection 14

Individual 5

Morcilla 

Pernil Serrano 15
9

        Pernil Iberic Llom 11

Llonganissa 9

Sobrassada 9
Xoriç  9

Assortiment D’Embotits   24

Cansalada 

17

      Eco-Friendly Farms Pork Belly, Brussel Sprouts, Fingerling Potatoes and Preserved Cherries

Botifarra 

                  White Anchovies with Escalivada on Pa amb Tomaquet

Bombas

   13
 Cod with Asparagus, Fried Artichoke and Romesco

Y7QcdcEh

 Arros Caldos amb Sepia   15 

                 Bomba Rice 'Caldos' with Sepia and Onions 

 Tuna, Tomato, Burnt Onions and Quail Eggs 

     Market Beets, Cana de Cabra, Caper Vinaigrette          12

   Remolatxa

 Chef: Ryan Lowder

Canelons “Mar i Muntanya”  

15

               House-Made Sausage with Butter Beans and Mushrooms

15                      Vedella  15

Grilled Hanger Steak, Cipollini Onion, Crispy Sweet Potato, La Peral   

                                                         Amanida de Mercat                                                                   10

Bomba Rice 'Caldos' style with Duck and finished with Orange zest 
                     

Fried Artichoke Chips with Fennel

6

Pà amb Tomàquet 4

Toasted Bread, Tomato and Garlic

      5 Cheese Selection

                                 

     Gambes      14
         Maya Shrimp with Garlic and Pimenton Oil

        

 Truita 12
Spanish Omelet with Chorizo and Aioli

 

     Trencat D’Ous
 

        13

     Mushrooms, Fried Egg and Salsa Verde

        

 Espinacs   7
    

 Sauteed Spinach, Golden Raisins and Toasted Pine Nuts

 Pebrots Farcits

 

10

20

Fideua Negra amb Allioli 15
   Short Noodles with Sepia in its Ink

10

Cigrons amb Botifarra Negra 12
     Chickpeas with Morcilla, Apricots, Pine Nuts and Mint

Pebrots Farcits 

17

Piquillo Peppers stuffed with Beef Short Ribs and Caramelized Beans 

   Pessols Ofegats         11            

   

  Amanida de Pop         11
    Cold Octopus Salad, Arugula, Fingerling Potatoes and Salsa Verde 
        

 Coca d’Anec 

Coca Bread topped with Duck, Pears, Spinach and Hazelnuts

         Gazpacho  

 Asparagus, Fava Beans, English Peas and Pork Belly

Green Peas sauteed in Sofrito and Iberico ham

  4Crestas

Choice of Tuna or Pig Feet with Sobrassada Empanadillas

Racions

20% Gratuity Included for Parties of 6 or More

  


