TAPAS

Slice of toasted bread from “Forn de Vila Mala” (u.) (G) 1,50€
Slice of toasted bread with tomato from the “Forn de Vila Mala” bakery (u.) (G) 2,00€
Olives from La Ribera 4,00€
Gilda with anchovy (1u.) (F) 310€
Anchovy from La Escala “El Xillu” “O00” (4 steaks) (F) 11,60€
Anchovy marinated in vinegar (3u.). (F) 6,80€
Potatoe salad with tuna belly (MU, F, G, E) 6,50€
Catalan-style chicken croquette (1 u.) (G, TN, M) 3,50€
Our bravas (G, H) 780€
Battered squid with aioli in its ink (G, F, E) 11,50€
Fried artichokes with romesco sauce (G, TN) 11,20€
Padron pepper 720€
Olot fuet platter 700€
Iberian ham platter 18,00€
Cheese platter from Casa Carrot (M) 12,60€

Oun organic eggs

OUR OMELETTES MADE TO ORDER

Potato and onion omelet (E) 9,20€
Chickpea and perol sausage omelet (G, EH) 10,60€
Seasonal mushroom omelet (E) 12,20€
Scrambled eggs with black sausage, garlic, and parsley (E) 11,80€
Fried eggs with sobrasada (E) 12,20€

Destes

Cod and anchovy “xatonada” (F, TN) 12,60€
House special roasted vegetables 8,20€
Lentil stew with “chorizo” 12,80€
“Trinchat de la Cerdanya” with slow-cooked pork belly 11,80€
Sea and mountain of pork jowl and octopus on potatoes (F) 13,20€
Cod with “samfaina” (ratatouille) (F) 16,00€
Meatballs with cuttlefish and potatoes (TN, G, F) 13,80€
Cannelloni stuffed with braised pork cheeks, béchamel sauce, and Reixagd cheese (G, M, E) 15,50€
Dry rice with pork ribs and fiora peppers 15,20€
Country chicken stewed with plums and pine nuts (TN) 15,80€
Iberian pork trotter stew 12,60€
Beef stew (G) 14,50€
HOMEMADE DESSERTS

Egg creme caramel (E, M) 750€

Cheesecake from “La Vifia” (E, M) 750€

Burnt Catalan cream with carquifiolis (TN, G, E, M) 750€

Chocolate with bread and oil (G, E, M) 750€

) IVA INCLUIDO / SUPLEMENTO SERVICIO TERRAZA 10%
ALERGENOS: TN: TREE NUTS | G: GLUTEN | E: EGG | M: MILK (DAIRY) | MU: MUSTARD | F: FISH



