(DA

MES — 2025

TO SHARE
COCA BREAD WITH TOMATO ©) 3,50€
00 ANCHOVY (1 PC)) &9 3,95€
ASSORTED CHEESES
BY MAISON CARPINELLI @, 6) 18,50€
JOSELITO IBERICO LOIN (70gr.) 19,80€
JOSELITO IBERICO HAM (70gr.) 24,80€
SANT LLUIS CATALAN OYSTER N°2 (o) unit  4,30€
6 units 23,00€
OS] CKEN CROQUETTE
ARTISAN CHIPS with Brava Sauce and Aioli (s, S) 6,50€
ARTICHOKE HEART with ham shavings (@, N) 6,50€
SHRIMP RUSSIAN SALAD (Cx, E, su) 9,80€
FRIED BABY ANCHOVIES @, p 12,50€
GLASS PRAWN (G, Cr, F, Mo) 13,50€
ANDALUSIAN-STYLE CALAMARI (G, Cr, F, Mo) 15,50€

STARTERS

LETTUCE HEART

with the chef dressing and croutons (G, Su, F) 14,50€

BURRATA with Tomato Tartar

(Su,F, D, Ms,E, S, G) 14,80€

OUR COD SALAD 15,80€

CONFIT LEEK with stracciatella

and bottarga @, F,N) 14,90€
ADA EGGPLANT with sobrasada,

grana padano, and cane honey (D) 14,90€

PORCINI OPEN-FACED OMELETTE

with Joselito Ibérico Pancetta ) 16,50€

OPEN-FACED OMELETTE

with Red Prawns and Young Garlic &, F, Cr, Mo) 16,50€
CASSEROLES

CARDENAL MACARONI

with Ibérico Pork Cheek (G, D, su) 14,50€

STROGONOFF MEATBALLS (G, D, Su, Ms, E) 15,80€

Cordoba-style OXTAIL G, A, s, Su) 17,80€
MEATS

100% ANGUS BEEF BURGER on toast

with Portobello Mushroom Sauce (G, D, su, E) 16,00€

STEAK TARTAR

with Organic Beef from Cerdanya (G, D, Su, Ms, E) 19,50€

IBERICO MILANESA

with Poached Egg and Truffle Sauce (G, E) 19,00€

BEEF TENDERLOIN on potato parmentier

and glazed shallots (D, su) 28,00€

ENTRECOTE CAFE PARIS (su, F, G, Ms) 28,00€
SEAFOOD & FISH

SQUID with mashed potato and mushrooms

(Mo, Cr, F, Su) 19,00€

SEA BASS puttanesca (, Su, S) 22,00€
TURBOT with black butter Mo, Cr, F, Su,D) 29,00€
DESSERTS

CREAMY HOMEMADE FLAN 7,50€
with whipped cream (€, D)

CHEESCAKE Idiazabal style &, D) 7,50€
TARTA TATIN with Girona Apples and Cream

(G,E, D) 7,50€

CHOCOBOOM G, E, D) 7,50€

LEMON PIE (G, E D) 7,50€

ICE CREAM with 70% Melted Chocolate and

Candied Walnuts and Pistachios (N, E, D) 7,50€

ALERGENS: C: CELERY | Cr: CRUSTACEANS | N: NUTS | G: GLUTEN | E: EGG | D: DAIRY
| Mo: MOLLUSCS | Ms: MUSTARD | F: FISH | Se: SESAME | S: SOY | Su: SULPHITES



