
DINNER MENU ENGLISH

accompaniment 
pan de coca de folgueroles con tomate
(crystal coco bread with tomato, a local favourite) (vegan) 4.25 ( 13. )

produced by hand, 100% natural, slowly fermented using the finest local ingredients

tapas

sicilian green olives 3.95 (vegan) 

padron peppers with sea salt 6.95 (vegan)

gigi´s fries with a jalepeño mayonnaise 5.95 (v) ( 1. 4. )

oriental crispy aubergine sticks with spiced black vinegar reduction 8.75 (vegan) ( 4. 9. )

fresh salmon marinated for 48 hours with miso paste, sake and mirin, accompanied by grilled pak choi 12.95 ( 2. 9. )

caramelized onion tarte tatin with free-range catalan foie gras, vermouth reduction, pistachios 13.50 ( 6. 13. )

meatballs, tomato sauce, basil  10.75  ( 1. 5. 7. 13. )

roasted charred cabbage, creamed celeriac, capers, butter, soy and chili 9.90  (v)  ( 4. 5. 7. )

thai yellow curry mussels 10.50  ( 11. )

endive & chicory salad, tomato, roasted beetroot, apple, ricotta, quinoa. vinaigrette orange, maple syrup, orange blossom wáter 8.90 (v) (5. )

fresh anchovies in jerez vinegar and olive oil 8.60 ( 2. )

black venere rice with gorgonzola, grilled shrimp, chives and orange 9.90 ( 5. 14. )

croquettes - mixed seasonal mushroom with truffle oil and parmesan cream 7.50 (v) ( 1. 5. 13. )

croquettes - made with spanish cured iberian ham 7.50 ( 1. 5. 13. ) 

huevos rotos - a local dish with fried eggs and french fries, topped with acorn fed iberian ham 11.95 ( 1. )

huevos rotos vegetarian - fried eggs and french fries topped with mushroom paté, truffle oil and parmesan 10.95 (v) ( 1. 5. )

japanese style sticky chicken wings 8.50 ( 4. 9. )

drunken prawns sautéed in garlic, butter, white wine and lemon served with flour wraps and secret sauce 13.95 ( 1. 4. 5. 10. 13. 14.)

braised lamb, tabbouleh, yogurt, mint, hibiscus & onion marmalade 12.75 ( 5. 13. )

mexican pulled pork tacos, five hour slow cook in orange juice, blue corn tortillas, pickled onion, hot sauce 10.80

russian salad with fresh anchovies 8.50 ( 2. 5. 13. )

labneh - garlic infused greek yogurt, pistachio & hazelnut dukkah, capers, mint, pomegranate and toasts 8.95 (v) ( 5. 6. 9. 13. )

pan fried chorizo with garlic and herb croutons 9.25 ( 10. 13. )

gyozas with fermented soja dressing 7.80 (vegan) ( 4. 9. 13. )

selection of charcuterie, spanish cold cuts 13.50

acorn fed iberian ham 50g  6.95    100g 13.90

selection of fine local cheeses 13.95 ( 5. 6. )

desserts   daily selection of desserts

ONLY FREE RANGE EGGS SERVED
 & LOCALLY BAKED BREADS

10% supplement on terrace    prices include VAT

If you have any food allergies please inform the waiter

EGG 1.    FISH 2.   PEANUTS 3.    SOYA 4.    DAIRY  5.    TREE NUTS 6.    CELERY 7.   MUSTARD 8.    SESAME SEEDS 9.   SULPHUR DIOXIDE (SULPHITES) 10.   MOLLUSCS 11.  LUPIN 12.  GLUTEN 13.   CRUSTACEANS  14.   




