
La nostra proposta està
pensada per compartir
Our menu is meant 

for sharing

Nuestra propuesta 
está pensada para

compartir

9.90E S C A L I V A D A  C O N  Q U E S O  D E  C A B R A  C A R A M E L I Z A D O

Baked eggplant and red bell pepper with caramelized goat cheese
E S C A L I V A D A  A M B  F O R M A T G E  D E  C A B R A  C A R A M E L · L I T Z A T

Artichoke heart with creme cheese and crispy Iberian ham

12.50F L O R  D E  A L C A C H O F A  C O N F I T A D A ,  C R E M A
D E  Q U E S O  Y  C R U J I E N T E  D E  J A M Ó N  I B É R I C O
F L O R  D ' E S C A R X O F A  C O N F I T A D A ,  C R E M A  D E  F O R M A T G E
I  C R U I X E N T  D E  P E R N I L  I B È R I C

Clásicos  Pergaminos
7.50P A P A S  A R R U G A D A S  C O N  M O J O S

Wrinkled potatoes with mojo canarian sauce
P A T A T E S  A R R U G A D E S  A M B  M O J O S

8.25C R O Q U E T A S  D E  L A  C L A U

Claudia's homemade Croquettes 
C R O Q U E T E S  D E  L A  C L A U

C A R P A C C I O  D E  C H A M P I Ñ O N E S ,  F R U T O S  R O J O S ,
M A N C H E G O  Y  V I N A G R E T A  D E  W A S A B I

9.90

Mushroom carpaccio with berries, wasabi vinaigrette
and manchego cheese

C A R P A C C I O  D E  X A M P I N Y O N S ,  F R U I T S  V E R M E L L S ,
M A N X E G O  I  V I N A G R E T A  D E  W A S A B I

Cuina d'avui i
sempre

Traditional food

Cocina de hoy 
y de siempre

5.90 - 6.90

Homemade
desserts

Postres 
Caseros
Postres

Casolanes

F O I E  M I C U I T  C O N  M A N Z A N A  C A R A M E L I Z A D A

Duck Foie micuit with caramelized apple
F O I E  M I C U I T  C A S O L A  A M B  P O M A  C A R A M E L · L I T Z A D A

15.90

11.90S A L M Ó N  M A R I N A D O  C O N  M I E L  Y  C R E M A  D E   T R U F A  B L A N C A
S A L M Ó  M A R I N A T  A M B  M E L  I  C R E M A  D E  T Ò F O N A  B L A N C A

Marinated salmon with honey and truffle flavour

13.50C A Z Ó N  E N  A D O B O  A  L A  A N D A L U Z A
C A Ç O  E N  A D O B  A  L ‘ A N D A L U S A

Traditional Andalusian marinated fish bites

15.60T A R T A R  D E  A T Ú N  S O B R E  T O R T I T A S  C R U J I E N T E S  C O N
C H E R R Y  C O N F I T A D O ,  M A Y O  J A P O N E S A

T À R T A R  D E  T O N Y I N A  E N  T O R T I T E S ,  C H E R R Y
C O N F I T A T  I  M A I O N E S A  J A P O N E S A

Tuna tartare on crispy wafer bites, confit
cherry tomatoes, Japanese mayo

19.50P U L P O  C O N  P A T A T A S  Y  M O J O  P I C Ó N  C A N A R I O
P O P  A M B  P A T A T E S  I  M O J O  P I C Ó N  C A N A R I

Octopus with potatoes and Canarian mojo sauce

Del Mar

NUESTROS PLATILLOS

Cosa seria

13.50R A V I O L I S  W A N T O N  D E  C E R D O  Y  G A M B A S  C O N  S A L S A  S I C H U A N

Shrimp & pork wanton raviolis with Sichuan sauce
R A V I O L I S  W A N T O N  D E  P O R C  I  G A M B E S  A M B  S A L S A  S I C H U A N

17.90M E L O S O  D E  T E R N E R A  C O N  C O U S C O U S

Beef stew with couscous
M E L Ó S  D E  V E D E L L A  A M B  C O U S O U S

19.90B R O C H E T A  D E  E N T R E C O T  D E  T E R N E R A  C O N  C H I M I C H U R R I

Beef Ribeye skewer with chimichurri sauce
B R O Q U E T A  D ‘ E N T R E C O T  D E  V E D E L L A  A M B  C H I M I C H U R R I

21.50A R R O Z  E S P E C I A L  D E  L A  C H E F

Paella suggested by the chef
A R R Ò S  E S P E C I A L  D E  L A  X E F p r i c e  p e r  p a x ,  m i n  2  p a x

14.50H U E V O S  F R I T O S ,  S H I T A K E  Y  B U T I F A R R A  D E L  P E R O L

Fried eggs on wild mushrooms with Catalan sausage
O U S  F E R R A T S ,  S H I T A K E  I  B O T I F A R R A  D E L  P E R O L


