ING

[A PROBOCADORA

OUR DISHES TO SHARE..OR NOT

Crispy coca bread with tomato 4,5
Artisan cheese salad with quince and toasted walnuts 12,5
Raf tomato with tuna belly, spring onion and toasted walnuts 14
Duck ham salad with grated foie mi-cuit and strawberries 16
Margarita “pizzeta”, with stracciatella, caramelized cherri and fresh basil oil 9,5
Prawn brioche roll filled with toasted brioche with prawn mayonnaise 9,5
Steak tartare roll with toasted brioche with mild mustard 10
“Shot style” homemade bravas with spicy sauce and mild alioli Q
Andalusian-style fried squid with lime mayonnaise 12
Grilled mussels with shallot vinaigrette 12
“Balfegd” tuna tartare with avocado, sriracha and carasau bread 16,8
XL roast cannelloni with reduced jus and foie cream 15
Artichokes with fried egg and Iberian ham 15
“A la llauna” style rice with cuttlefish and crayfish, topped with a grilled 24,5
crayfish

Farmhouse rice “a la llauna style” with chicken, pork ribs, sausage, and 21,5
artichokes

Squid caught by jigging with artichokes and caramelized onion 23,5
“Balfegd” tuna tataki with vegetable wok and sprouts 24,5
Cod with roasted garlic mousseline 2%
Slow-braised veal with Emporda red wine and celeriac purée 22,5
Duroc pork tenderloin with mushroom sauce 21,5
“Collverd” duck magret with raspberry sauce 23,5
Beef tenderloin with its jus of roast and vegetables 25

ALL OUR MEAT DISHES ARE SERVED WITH HOMEMADE FRENCH FRIES

SAVE SOME SPACE FOR OUR DELICIOUS DESSERTS!



