
TAPAS TO SHARE

SEASONAL HOMEMADE CROQUETTES...
MARKET PRICE€

BEEF CHEEK ''BOMBAS'' WITH HOMEMADE 
SMOKED ROMESCO SAUCE AND AIOLI...

10,50€

SEASONED STEAK TARTARE  WITH 
CRACKERS...

12,50€

ANDALUSIAN-STYLE FRIED CALAMARI...
14,50€

MAINS
CHARCOAL GRILLED STRIPLOAN (300G) WITH 

FRIED POTATOES...
25,90€

1/2 CHARCOAL GRILLED FREE-RANGE ''PAGÈS'' 
CHICKEN WITH FRIED POTATOES...

22,90€

CHICKEN CANNELLONI WITH BÈCHAMEL AND 
PLUM...
16,90€

GRILLED SEABASS WITH STRAW FRIED 
POTATOES...

18,90€

''PATATAS BRAVAS'' WITH HOMEMADE 
GARLIC AIOLI AND CHIPOTLE SAUCE...

7,90€

''A LA LLAUNA'' RICE...
MARKET PRICE€

CATALAN-STYLE SPINACH FRITTERS WITH 
HOUSE HONEY SAUCE...

8,90€

GRILLED BABY GEM LETTUCE ON TOP OF 
HOMEMADE HUMMUS AND DUKKAH...

9,90€

SELECTED TOMATOES WITH SPRING ONION 
AND PICKLED WHITE ANCHOVIES...

10,90€

FRIED SWEET POTATO STICKS WITH TAHINI 
CREAM AND NUTS...

12,50€

RUSTIC ''CAMPEROL'' BREAD...
4,20€

SPANISH POTATO SALAD WITH PIPARRA 
PEPPER, GORDAL OLIVE, 0'0 ANCHOVY AND 

CRISPY TOPPINGS...
9,90€

VEGETARIAN/PLANT-BASE OPTION

WHAT WE CAME FOR
''IDIAZABAL'' BASQUE CHEESECAKE...

6,50€

CHOCOLATE MOUSSE WITH COOKIE CRUMBLE 
AND FLAKED SALT...

6,50€

HOMEMADE EGG FLAN WITH WHIPPED 
CREAM...

6,50€

ASK ABOUT OUR OFF-MENU 
SUGGESTIONS...

10% SURCHARGE FOR TERRACE SERVICE

ALL PRICES INCLUDE VAT

''PER VERMUTEAR''

''GORDAL'' OLIVES WITH ANCHOVY
5,00€

CANTABRIAN SEA ANCHOVY
4,00€ x (uni)

HOMEMADE ''MATRIMONIO'' GILDA
3,10€

SANTOÑA PICKLED WITHE ANCHOVY
7,00€

IBÉRICO HAM
28,00€

SIMÓN'S CHEESE SELECTION
26,50€


