
VEGETABLE RICE
WITH ROMESCO SAUCE............................ 19.5

FISH AND SEAFOOD RICE...........................25

CREAMY RICE
WITH SAUSAGE
AND MUSHROOMS.............................................22

BLACK RICE WITH SCALLOPS
AND SAFFRON ALLIOLI.................................24

To
share

WE HAVE A MENU OF ALLERGENS

EXTRA TERRACE SERVICE 10%

10% TAX INCLUIDED IN THE PRICES

Now we are
open also on 

Sunday nights.

OPEN FROM 12 TO 00H

EVERY DAY

gruposantelmo.com

MEAT
AND FISH

STARTERS

CANDIED ARTICHOKES WITH EGG-YOLK 
AND SHAVINGS IBERIAN HAM....................................7

MATÓ GREEN SALAD....................................................10.5

FRESH TOMATOES SALAD  ........................................ 14

WITH TUNA BELLY............................................................. 16

BURRATA WITH CHERRY TOMATO,               
ARUGULA AND PESTO................................................. 16.5 

GRILLED AUBERGINE WITH HONEY,           
GRANA PADANO AND “SOBRASADA”.............. 15

CHICKEN CANENELLONI WITH TARTUFATA 
BECHAMEL SAUCE AND MUSHROOMS ........... 16

FRIED ORGANIC EGGS W/POTATOES.............10.5

WITH IBERIAN HAM.......................................................14.5

GRILLED SCALLOPS.......................................................... 16

GRILLED MUSSELS............................................................. 14

&SIDE
OR-

DERS

Dessert
COTTAGE CHEESE.................................................................7

FLAN WITH CREAM.......................................................... 6.5

CHOCOLATE AND COFFE  CAKE .............................8

ICE CREAM SLICES........................................................... 6,5

IDIAZABAL CHEESCAKE............................................... 10

BLACK CHOCOLATE TRUFFLES (6 U)......................6

CATALAN CREAM WITH “CARQUINYOLIS”
(ALMOND BISCUITS).................................................................. 7.5

CHIPS “SARRIEGUI”...............................................................................................................3.2

COCKLES (CANNED)............................................................................................................... 9

ROASTED CHICKEN CROQUETTE ............................................................................2.9

ANCHOVY 000 “EL XILLU” (EA.)...........................................................................3.1/UN

ARTISANS CHIPS WITH BRAVA SAUCE AND ALLIOLI .............................6.5

BABY SQUID ANDALOUZE STYLE..............................................................................15

HAM IBÉRICO DE BELLOTA JOSELITO (70 G.).....................................................25

“PAN DE COCA” BREAD WITH TOMATO..............................................................4.3

GRILLED BREAD WITH OIL.............................................................................................2.6

LOUIS OYSTERS............................................................................ 4.10/EA. |  23.5/6 PIECES 

LOUIS OYSTERS WITH BLOODY MARY.................................................................4.4

BRAISED ORGANIC CHICKEN WITH FEZ
STYLE MARINADE................................................................. 20

ORGANIC CERDANYA BEEF 
STEAK TARTAR................................................................... 20.5

BREADED IBERIAN PORK WITH POACHED
EGGS AND TARTUFATTA................................................  22

BEEF CHUNKS WITH CONFIT POTATOES
AND ROASTED PEPPER................................................ 24.5

SIRLOIN OF VEAL WITH PARMENTIER
AND  DEMIGLACE................................................................  28

IBERIAN GRILLED PORK LOIN WITH CONFIT 
POTATOES AND ROASTED PEPPER.................... 26,5

GRILLED AGED HIGH LOIN OF VEAL                    
600 GR. BONELESS (MIN. 2 PAX)..................................  57  

GRILLED BABY SQUID WITH “PATATA 
ENMASCARADA” (MASHED  POTATO)..........................  18

GRILLED HAKE DONOSTI..............................................  24

GRILLED HAKE NECK.......................................................  27

GRILLED TURBOT WITH FRIED GARLIC............  26

PRICE/PERSON

MIN. 2 PAX

RICE

GREEN SALAD MATÓ...........................................................5

CONFIT AND FRIED POTATOES............................... 5.5

GRILLED VEGETABLES WITH                      
“ROMESCO” SAUCE..............................................................6


