EL ALMUERZO 5, pev
TAPAS setect o

BUTIFARRA CATALANA | Radicchio, Prune Puree, Baby Figs
GAMBAS Y CHORIZO | Salsa Roja [I]

PORK BELLY PINTXO | Ajo Negro

POLLO DE LA VERA | Red Currants, Jus

BASQUE PIPPERADE | Fried Egg, Galmesan

GUARNICION setect one

ENSALADA AL HORNO | Roasted Vegetables Salad, House Dressing [V]
PIMIENTOS DE PADRON | Lime Salt [VR]

PAN CON TOMATE | Grilled Sourdough, Ox Heart Tomatoes [VR]
SHOESTRING FRIES | Roasted Garlic Aioli [VR]

CROQUETAS DEL DIA [3]

CREMA CATALANA | Caramelised White Chocolate [V]

CHURROS CON CHOCOLATE [V]

BEBIDA seicet one

LACRIMA BACCUS ‘NATURE RESERVA'’ | Cava | 2022 | Penedés | Spain
LABASTIDA 'SOLAGUEN’ | Garnacha Rosado | 2024 | Rioja Alavesa | Spain
LABASTIDA | Viura x Tempranillo Blanco | 2025 | Rioja Alavesa | Spain
VINA IJALBA | Genoli Viura | 2021 Rioja | Spain

CARE ‘TINTO SOBRE LIAS’ | Garnatxa X Syrah | 2023 | Aragén | Spain
BOCANEGRA ‘JOVEN’ | Monastrell | 2020 | Valencia | Spain

ESTRELLA DAMM | Lager | Barcelona | Spain [4.6% abv]
EL GAITERO POMARINA | Sidra Natural Espumosa | Asturias | Spain [7.0% Abv]

[V] Vegetarian  [VR] Vegetarian | Vegan Upon Request  [A] Australian Seafood  [I] International Seafood
Our menu and kitchen contain multiple allergens and foods that may cause intolerance. Due to the shared production and serving
environment, we cannot guarantee the complete omission of allergens. Please inform our team if you have any allergies or intolerances.
1.4% GC Surcharge applies for Card Payments. 10% surcharge applies on Weekends and 15% on Public Holidays
ALL Accor Plus Explorer Cards must be presented upon payment to receive Dining Benefits.






