BUTCHER'S THEATS

Juan Manuel Iberian Acorn Ham

Loes cALonE

SEALICIOUS

AND NUTRITIOUS

With Juan Manuel Iberian

Olives. 3,70 € 14,90 €
Assortment.
“Gildas”. S 2,85 € Iberian Cold Meat Assortment. 14,90 €
Cantabrian Anchovies. o 13,50€ Cured Meat from Wagyu. 14,90 €
Anchovies. e 9g0¢  Lrufile Mortadella with 5 1350¢€
Parmesan Cheese.
Iberian Acorn Ham Cake,
Rusa Salad. Of#  690€ Juan Manuel, Brie & Arugula. g 1150¢€
Dorita Potatoes “Bravas”. 0 6,90 € Cheese Assortment. il 6,20 €
Eggpland chips coated y 8.00 € Ask for our EXCLUSIVE
with honey. ’ CHEESES! Assortment of 56 16,20¢€
different Cheeses appellations of origin.
“Padron” peppers. 7,80 €
Toasted Bread with Tomato. ¥ 3,20 €
Chistorra Sausage. 8,20 €
Bread. ¥ 2,20 €
Cod fritters. ool 280¢€
Gluten-Free Bread. 4,20 €
Iberian Ham Croquette. i 2,80 €
Veogies
Chicken Croquette. U0 280¢€
Doarr }\: ETige)
Daily Croquette. 0 2,80€ Tender sprouts avocado, salmon with toasted
pine nuts, raisins and mustard vinaigrette. 10,90 €
“Escalivada”. 8,20 €
: BunnATIUA: 5
Barceloneta Toast with 10.50 € .
Smoked Sardine. D] g y Tomato, burrata, salt, pepper and oil. 10,90 €
Navarra Toast: Piquillo Peppers ‘
with Cantabrian Anchovies. o § 11,90¢ QEHMQ [Ji S
Tuna, tomato season with olive oil,
WL spring onion and olives of kalamata. 11,50 €
< 0 < ® [ OMATO:
FISH  E66 CRUSTACEANS FLOWER MUSTARD  MOLLUSCS ~ SEEDS Tomato with Olive OL, olives of kalamata
and spring onion. 7,90 €
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PEANUTS ~ DARY NUTS

SULPHITES SOYA MUSHROOMS

Acorn Ham, O 1390€  Squid OLE OLE. U< 1390¢€
With Chistorra Sausage. 0 12,90 € Cod Loins with “Samfaina”. g ™ 23,90 €
Glass shrimp with egg. 12,90 €
With Black Sausage. 0 1290¢€ p i egg to 12
Sardines in Marinade. ot 10,20€
With Truffle Cheese. go 13,20¢€
With Mallorcan Sausage. O 12,90¢€ r ARNIVORES
. Old Cow resting 60 days, grilled.
Potato and Spring 0 8,90 € The meat is served with potatoes 45,00 €
Onion Omelette. and peppers of the “padron” (500 Gr)
Cider House style S .
Cod Omelette. <O 10,90 € Beef tenderloin with grilled 23,00 €
vegetables.
Grilled Lleida Sausage with
N “Ganxet” beans. 15,90 €
SIEWS AND CASSERDLES 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’ Tripe C le. 14.90 € Chicken Fillets Covered in
ap 1 tota Hipe hasserote ’ Smooth Seaweed Mayonnaise. o¥ 10%0¢€
Iberian Pork Hamburguer with
Meatballs with Cuttlefish. ¢ 1490€ truffled cheese, caramelized onion [ 14,75 €
and crystal bread.
Iberian Pork Cheeks
Cannelloni. 48 1300¢€ with Black Wine Sauce 40 1690¢
and baked potatoes.
Beans with shavings of Juan
Manuel iberian hafn. J 1790€  Ox tail in red wine. ¥ 6 1890€
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LA DOLE
Arros amb Llet. ; 550 €
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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
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PEIX o CRUSTAC FARINA MOSTASSA  MOLLUSC [LAVORS ~ CACAUETS  LACTICS ~ FRUTCLOSCA  SULFITS S0JA BOLETS




