
 O P E N  E V E R Y  D A Y  F R O M  1  P M  -  1 1  P M



BRIOCHE WITH STEAK TARTARE “SINTONIA”	 12

COD GILDA WITH PIPARRA PEPPERS AND ONION	 3,5/UD 

ANCHOVY “000” SELECTION PERELLÓ	 3/UD

FRENCH OYSTER “POIGET” NATURAL	 4,5

FRENCH OYSTER “POIGET” WITH OUR SPECIAL DRESSING	 5

HUMMUS WITH CHICKPEAS WITH VEGETABLES	 8,5

IBERIAN ACORN-FED HAM “CARRASCO” 	 25

BEEF CECINA “DISCARLUX	 21

SOBRASADA FROM “CAN COMPANY” BY XESC REINA	 16

MOUNTAIN SAUSAGE “OBACH” FROM ORGANYÀ	 12

BIKINI WITH TRUFFLED MOZZARELLA AND 

MORTADELLA FROM BOLOGNA 	 12 

OUR AGED CHEESES SELECTION	 12/20

CRYSTAL BREAD WITH HANGING TOMATOES	 3

SIX-GRAIN BREAD TOAST	 2

CHICKEN AND IBERIAN HAM CROQUETTE	 2,4/UD

BLACK SQUID CROQUETTE	 2,4/UD

CHOCOLATE TRUFFLES (4 UNITS)	 4,5

CATANIAS (4 UNITS)	 4,5

S E L E C T I O N  O F  W I N E S  B Y  T H E  G L A S S  F R O M   5 €

T O  A C C O M P A N Y 
O U R  W I N E S



COD GILDAS WITH RED ONION AND PIPARRA PEPPER

BLACK SQUID CROQUETTES

PORTION OF OBAC MOUNTAIN SAUSAGE

TRUFFLED MOZZARELLA AND BOLOGNA MORTADELLA BIKINI

STEAK TARTARE BRIOCHE

GLASS OF WINE

2 5 € / P E R S O N  ( M I N .  2  P A X )
VAT  I N C L U D E D

T A S T I N G  M E N U  S T E A K  &  W I N E


