"Pica Pica"

“ARBEQUINA" OLIVES AND ALMONDS 4,5
PATATAS BRAVAS 5,5
ASSORTED COLD CURED MEATS D.O. 14,5
D.O. CROQUETAS 9

“ENSALADILLA” WITH TUNA BELLY FILLET 11,5

traditional tapa consisting of a8 uegetable and potato salad, tuna, olives and homemade

mayonnaise.

XIPIRONS 13,5

baby squid breaded and fried in alive oil

“PERNIL D'AGLA" 16,5
Acorn-fed Jamén (45gr)

‘/‘ ‘\

N4
N

CATALAN CHEESE SELECTION 19,5

5 Different cheeses from sheep, goat, cow and buffalo milk

our wine pairing suggestion:
Sweet Wine Dol¢ d'Orto Negre, 100% Garnatxa Negra
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“PA AMB TOMAQUET" 2,7

Bread with tomato



from the grill plate

PULPO WITH POTATO MOUSSELINE 19,5
GAMBAS 14,5
LAMB CHOPS 19,5

“BOTIFARRA AMB SEQUES" 12,5

Catalan sausage peppered with porcini mushrooms and white bean cream

the green corner

BABY GREEN BEANS, GREEN PEAS, IBERICO HAM AND MINT SALAD 12,5
GRILLED GREEN ASPARAGUS WITH SALSA ROMESCO 9,5

“ESPINACS A LA CATALANA" 9,5

sauteed spinach with pine nuts and raisins on goat cheese

MEDITERRANEAN TOMATO AND ONION SALAD 7,9

cooked in a cocotte

“ARROS NEGRE"” 15,5

Traditional rice with Prawn, sepia and its ink

“ARROS VEGETAL" 14,5

Uegan rice speciality with beans, mushrooms and seasonal uegetables

"POLLASTRE ROSTIT" 16,5

Roasted chicken in brandy with plums pine nuts

BACALLA A LA LLAUNA 21

Cod loinin 3 "a Iz llauna” sauce with ground red pepper, garlic and white beans



"Postres”

CREMA CATALANA 6

0
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CHOCOLATE "COULANT* 9 ||

*20 minutes preparation time

our wine pairing suggestion:
Sweet wine Pedro Ximenez, 100% Pedro Ximenez
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D.O. MEL | MATO 7

Catalan ricotts with natural honey (3)

Sweet Wine

(5a)

GARNATXA ROJA 3
Cooperatiua Espalla, D.0. Empords

100 ¢ Garnatxa Roja 15¢ Alk.

PEDRO XIMENEZ 5,5

Gran Baquero, D.0. Montilla-Amariles
100 < Pedro HKimenez 15,0< Alk.

PERAFITA MISTELA 7
Martin Faird, D.0. Emporda

100 < Moscatell 15,05 Alk.

DOLG D'ORTO NEGRE 7
Orto Uins, D.0. Montsant

1002 Garnatra Negra, 15¢ Alk.
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If you fancy a cup of coffee, 2
you're warmly invited!
You can serve yourself in our coffee corner.



