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Casa Dorita is a humble tribute to all tenacious and passionate women who proved they had ML’ H % vbj 'r —
H s W e e —

the gift to turn their stove into a veritable show.
). o

Strong, brave, creative, entreprencurial women. - .-.{:-é' - 'ﬁj’l = —‘*G'—( =
They have filled people’s homes with smells and savours which last forever. ﬂ\-)\f’ ;';ﬁ-i;iv
They are the ones that made Casa Dorita e

reopen to the public so that we could imbue

our guests with the magic of cooking.

It is a cuisine based on simplicity, because when the product is excellent,

it just needs to be treated with care and respect and give
it a twist to turn it into a unique dish.
This is how it used to do it our Dorita, my great-grandmother,
who performed her art with

energy and dazzled anybody who came across her.

"N HOMAGE TO ALL WOMEN WHO TURNED
THEIR STOVE INTO A VERITABLE SHOW”

Coincidentally, a few meters away from where
our small bodega stands today, another Dorita,
the famous Bella Dorita, a stunning vedette at
the Paral'lel theaters in her best years, seduced
her audience with a different art, equally pas-
sionate. It is also to this Dorita, with whom my
great-grandmother shared her name and the
qualities of being a tenacious woman and an ar-
tist, that we dedicate our story.
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BUTCHER'S THEATS

Loos caLnyc

SEALICIOUS

AND NUTRITIOUS

Juan Manuel Iberian Acorn Ham

Olives. 3,70 € Assortment 14,90 €
“Gildas”. < 2,85 € Iberian Cold Meat Assortment. 14,90 €
Cantabrian Anchovies. ol 13,50€ Cured Meat from Wagyu. 14,90 €
Anchovies. o 980€ g;“ﬂi::;’gi‘:ﬁg: with 5 1350€
Iberian Acorn Ham Cake,
Rusa Salad. <0fd 690€ Juan Manuel, Brie & Arugula. g4 11,50¢€
Dorita Potatoes “Bravas”. @) 6,90 € Cheese Assortment. iR 6,20 €
Eggpland chips coated y 8.00 € Ask for our EXCLUSIVE
with honey. ’ CHEESES! Assortment of 6 16,20€
different Cheeses appellations of origin.
“Padron” peppers. 7,80 €
Toasted Bread with Tomato. Y 3,20€
Chistorra Sausage. 8,20 €
Bread. Y 2,20 €
Cod fritters. o«fi i 2,80€
Gluten-Free Bread. 4,20 €
Iberian Ham Croquette. | 2,80 €
Jegsis
Chicken Croquette. ¥ 2,80 €
@‘UJEJHT;‘\: <06
Daily Croquette. % i 2,80 € Tender sprouts avocado, salmon with toasted
pine nuts, raisins and mustard vinaigrette. 10,90 €
“Escalivada”. 8,20 €
NN |
. Do :
Barceloneta Toast with 10.50 € .
Smoked Sardine. < s Tomato, burrata, salt, pepper and oil. 10,90 €
Navarra Toast: Piquillo Peppers N
with Cantabrian Anchovies. o f 11.90¢€ @EHM@UE o
Tuna, tomato season with olive oil,
i i d oli f kalamata. 11,50 €
\LL[MB m o Spring onion and olives o amarta R
Tons
O ¥ i © @ Tomart;
FISH GG CRUSTACEANS FLOWER MUSTARD ~ MOLLUSCS  SEEDS Tomato with Olive Oli, olives of kalamata
and spring onion. 7,90 €

&

PEANUTS  DARY NUTS - SULPHTES SOYA MUSHROOMS

With Juan Manuel Iberian O 1390€  Squid OLE OLE. E0 13,90¢€
Acorn Ham.
With Chistorra Sausage. 0 12,90 € Cod Loins with “Samfaina”. g fopd 23,90 €
Glass shri ith egg. 12,90 €
With Black Sausage. 0 12,90€ ass shmp it g8 to 1
Sardines in Marinade. Y 10,20 €
With Truffle Cheese. o  13,20€
With Mallorcan Sausage. O 12,90¢€ [ ARNIYORES
. Old Cow resting 60 days, grilled.
POt?to and Spring o) 8.90 € The meat is served with potatoes 45,00 €
Onion Omelette. ? and peppers of the “padrén” (500 Gr)
Cider House style A .
Cod Omelette. <O 10,90 € Beef tenderloin with grilled 23,00 €
vegetables.
Grilled Lleida Sausage with
0 “Ganxet” beans. 15,90 €
STCIS AND CASSEROLES ASPECIALTY!
. . Grilled Lleida Sausage with
Chickpeas with Norway Lobster. §/ 15,90 € “Ganxet” beans. Mixta. 17,90 €
“Feather” Iberian pork grilled is
White beans fund. 15,90 € served with potatoes and peppers 24,90 €
of the “padron”
“Cap i Pota” Trine C. le. 14.90 € Chicken Fillets Covered in
ap1totar Thpe hasserole ’ Smooth Seaweed Mayonnaise. ¥ 1090¢
Iberian Pork Hamburguer with
Meatballs with Cuttlefish. 6N 1490¢€ truffled cheese, caramelized onion fj § 14,75 €
and crystal bread.
Iberian Pork Cheeks
Cannelloni. 0 13,00€ with Black Wine Sauce 6 16,90¢€
and baked potatoes.
Beans with shavings of Juan
Manuel iberian hargn. J 17,90 € Ox tail in red wine. 6 1890¢




A DL

LA DOLE
Arros amb Llet. ; 550 €

: ) ’

Arroz con Leche / Rice Pudding.
Coca de Llavaneres. 1100 5,50 €
Coca de Llavaneras / Coca de Llavaneras.
Pastis de Formatge. 5o 5,80 €
Tarta de Queso / Cheesecake.
Canotets de Xocolata. 5y 5,90 €
Canutillos de Chocolate / Chcolate Roll.
Flam de la Casa. . 5,80 €
Flan de la Casa / Home made Flan.
Reqmt de Drap.' ; 5,90 €
Recuit de Drap / Recuit de Drap
Tofones de Xocolata. . 6.00 €
Trufas de Chocolate / Chocolate Truffles. )
Gelats Artesans. | - 5,90 €
Helados Artesanos / Homemade ice-cream
<« 0 ¥ ¥ 0 ¢ &« s B 6 A 4§ T
PEIX o CRUSTAC FARINA MOSTASSA  MOLLUSC [LAVORS ~ CACAUETS  LACTICS ~ FRUTCLOSCA  SULFITS S0JA BOLETS




