
5,85

5,85

11,95

8,95 

14,95

8,95

3,95

Classic tapas

Squid and Cuttlefish Croquettes in their 
Ink, Lime Alioli (2uts)

Vegan boletus croquettes, vegan parsley 
mayo (2 unts.)

Assortment of Catalan cheeses KM.0 
with seasonal jam

Grandma’s potato “Tortilla” with 
organic eggs, caramelized onion & red 
wine jam, three-herb oil

Cured 18 months Iberian shaved            
ham plater (80Gr)

Iberian salchichón (80gr)

Coca bread with tomato

stephengeorgescott
Underline



Organic Bravas Potatoes
(*vegan sauce option available +0,25) 

Organic “Padrón” peppers 

Stracciatella de burrata, carrots in two 
textures, orange coulis, tarragon and 
parsley infused oil, toasted hazelnuts

Warm roasted aubergine and baba ganoush 
salad, orzo, raisins, seeds, lightly spiced 
pomegranate vinaigrette, feta cheese
(*vegan sauce option available +0.25)

Roasted cauliflower, creamy tahini and 
lemon sauce, harissa oil, toasted almonds, 
seasonal herbs

6,95

6,95

10,95

8,25

Vegetarian tapas

8,45



Seared beef tenderloin, red wine beef jus, 
potato and Swiss chard parmentier, black 
olive powder

Slow-cooked pork cheek, sweet potato, 
sautéed chickpeas, raspberry sauce, 
rosemary-toasted almonds

Boneless chicken thigh, glazed mildly 
spicy gochujang, jasmine rice cream 
coconut, lemongrass, crispy noodles, 
coriander oil

Chorizo stew, duo of foams: green pepper 
and chorizo, crispy bread

15,95

12,95

9,95

8,95

Meat tapas



Confit octopus finished on the grill, 
smooth parmesan cream, polenta, fresh 
herb and citrus gremolata

Yellowfin tuna tartare marinated, 
coconut almond sauce, toasted sesame, 
basil emulsion.

Sautéed prawns, fresh baby spinach, 
lightly smoked celery, sesame and lime 
vinaigrette, seasonal herbs

3 fine bread toasts, cream cheese, 
anchovies from the Costa Brava, 
caramelized onion, chives

13,95

14,95

9,99

8,95

Fish tapas



“Meloso” black rice with squid, semi-dried 
tomato sauce and basil vinaigrette

9,75

Rice (tapas)

Homemade Truffle Raviolis in a 
creamy truffle sauce with Parmesan 
and sage

Canelon (95 gr) of beef and foie 
with truffled béchamel 

Pasta (tapas)

12,95

Bread service: €1.25 per person (unlimited bread)

all prices include VAT

8,95
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