PARA EMPEZAR
Y COMPARTIR

~Jamoncito Ibérico 5J 16/21
VXTabla de quesos artesanos con mermelada de calabaza 13/17

V Pan de coca con tomate 3.5

XNuestro pulpo con all i oli y miel 15
Tacos de ternera, guacamole y berenjena asada (4 uni.) 10.20
Steak tartare tradicional de solomillo 12.50
Canelén relleno de pato & foie con salsa holandesa 10.30
Variado de croquetas de Ceps, Centollo y Rabo de Buey 1.80 uni
Buns de calamares a la Andaluza con mayonesa de yuzu (3 un.) 9.60
Bombitas de foie mandarino en tierra de chocolate 10

X Chips y Jamén Ibérico en su salsa 10.50
YV~ Trufados con patatillas 8.90
X Parmentier de patata, crujiente de papada & ceps 7.50
Con pasta fresca, tartufata y gorgonzola 9

*Todos los huevos estdn cocinados a baja temperatura

GREEN CORNER

X Crema del dia 5
V Burrata, crema de guisantes y cherrys confitados 10.50
VX Superfood de quinoa, kale, semillas, frutos secos y fruta 11.20
VX Trio dip: guacamole, hummus & paté de remolacha 9
YV Burger de legumbres con mayonesa de setas y chips de yuca 9.90
YV Pizzeta de escalivada casera con queso de cabra desmigado 7.90
X Tomates Eco, huevos de codorniz, salsa tonnata y ventresca 12
X Brotes, foie micuit, cherrys confitados y vinagreta de fresén 9.20

CARNES & FiSH

Black Angus Burger con pimientos del padrén & queso manchego 13.50
XSecreto Ibérico, trinxat de la Cerdanya y compota de manzana 12.60
Tandoori de cordero + cous cous XL 10.80
Tagliata de salmén, gel de ponzu y crujiente de arroz 11
Vieiras a la plancha, ravioli de foie y crema de puerro 15.50
Metric Burger con patatas Deluxe & guacamole 12.20
Costella Porc Ral d’Avinydé a la brasa, parmentier & romescu 11.80
Tartar de atin con tobiko y crema de aguacate 13
Y Filete de ternera a baja temperatura con “falso” risotto 18

HAPPY ENDING

Mousse de yogur con fruta de la pasidén 3.80
Paquetitos de crema con choco caliente 5
Torrijas, toffee y naranja 5

Carrot cake 4.50

Mousse de cheesecake con coulis de fresas 4.30
Sorbetes y helados 3.50



SHARING
IS CARING

~ 5J Iberic Ham 16/21
V¥ Artisan cheese table with pumpkin jam 13/17

V' Catalan bread with tomato 3.5

~ Baked octopus with "ali i oli” and honey 15
Beef taco, guacamole and roasted eggplant (4 un.) 10.20
Traditional sirloin steak tartare 12.50
Duck & foie cannellonni with Hollandaise sauce 10.30
Varied Mushroom, Spider Crab and Ox Tail croquettes 1.80 uni
Squid “Andaluza” style buns with yuzu mayo (3 un.) 9.60
Mandarin foie bombs with chocolate sand 10

X Chips and Iberic ham in its sauce 10.50
V~¢Truffled with chips 8.90
X Potato parmentier, crunchy dewlap & mushrooms 7.50
With fresh pasta, tartufata and Gorgonzola 9

*All eggs are cooked at low temperature

~ Daily soup 5

\ Burrata, pea cream and confited cherrys 10.50
V¥ Superfood salad with quinoa, kale, seeds, dried fruit & fruit 11.20
V¥ Threesome: guacamole, hummus, beetroot pate 9

YV Veggie Burger with mushrooms mayo and yuca chips 9.90

YV Roasted homemade peppers pizzeta with demolished goat cheese 7.90

~ Eco tomatoes, quail egg, Tonnata sauce and tuna belly 12

¥ Buds, foie micuit, confit cherrys & strawberry vinaigrette 9.20

MEAT & FISH

Black Angus D.0O. Vall d'en Bas with green tartara & manchego cheese 13.50
XIberian pork shoulder steak, apple sauce and “trinxat™ 12.60

Tandoori lamb with XL cous cous 10.80

Salmon tagliata, ponzu gel and crunchy rice 11

Grilled scallops, foie ravioli and leek cream 15.50

Metric Burger with deluxe fries 12.20

Grilled Pork Ral from Avinydé ribs with potato parmentier 11.80

Tuna tartar with miso and avocado 13
~Low temperature cooked fillet of beef with “fake” risotto 18

HAPPY ENDING

Yoghourt and passion fruit mousse 3.80

Little cream and hot chocolate packets 5
French toast, toffee and orange 5

Carrot cake 4.50

Cheesecake mousse with strawberry coulis 4.30
Sorbets and ice creams 3.50

Chocolate coulant with vanilla ice cream 4.70



