weekly

Starters/Entrantes

Marinated mushrooms “tosta” with parmesan (suppl.2 E)
Tosta de setas escabechadas con parmesano (Supl.ZE)
Melon soup, mint and ham

Sopa de meldn, menta y jaman ibérico
Macaroni BCN STYLE
Macarrones BCN STYLE

Stoned chickpeas, buds and tuna
Empedrado de garbanzos, cogollos y atin
Salmon tartare with wasabi foam (suppl.2E)
Tartar de salman con espuma de wasabi (supl.2€)

Main courses / Platos principales

Rice with seafood
Arroz a la marinera
Pages roast chicken with prunes and dried apricots
Pollo de payes rostido con ciruelas y orejones
Hake baked potato, tomato and onion
Merluza al horno, patatas, tomate y cebolla
Tagliata steak with herb butter (suppl.2 E)
Tagliata de buey con mantequilla de hierbas (supl.ZE)
Carpaccio of beef, pickles and Parma (suppl.2 €)
Carpaccio de ternera, encurtidos y Parma (supl.2€)

Postres/Postre

Prepared fruits
Frutas preparadas
Chocolate Brownie
Brownie de chocolate
Cake of the day
Tarta del dia
Sorbets and ice cream
Sorbetes y helados

19.a0€ (IVA INCLUIDD)

Water, beer or a glass of wine included
5% suplemento servicio en terraza / 5% will be charged at the terrace service



