PIPA LA
LAK

APPETIZERS
Gilda anchovy or boquerdn 3 -2 /2770
Andalusian olives — 2°
“Bonilla” potato chips —27°
Salted almonds 7 — 33°
Mojama (cured tuna) and salted almonds 37 —5°

PLATES
Bread and smoked butter 01— 380

Normandie oyster n23 >— 3’80
Pack 3pcs. Normandie oysters n23 + Glass of Cava — 14>°
Truffled Brie 01— 840
lberian ham — 170
Santofia anchovy (pc.)3— 20
Iberian ham croquette (2pc.) 012— 490
Olivier salad (ensaladilla rusa) ©123— 620
Bravas Piparra 12— 60
Meat ragout bomba (pc.) 02— 490
Fried Piparras — 8¢
Smoked sardines and piparra tartare — 8°8°
Porchetta, eggplant, brie and pickled onion sandwich 01— 980
Roasted eggplant, tahini and pomegranate 16— 920
Artichokes (2pcs.), Iberian pork belly and prawns 2— 142

Homemade meatballs 1— 1290

Tomato, kalamata and piparra salad 17— 1190
Burrata, confit cherry tomatoes and pistachios 17— 1260

Peking duck bao (2 pcs) 26 11— 990
Pork rib bao with Jack Daniels sauce (2 pcs) 010 11— 9’0
Prawn bao with yakiniku mayo (2 pcs) ©2611— 990

Bonito tataki and peanuts®?38— 1480
Salmon tartare®23 11— 1560
Marinated seabass with citrus3— 1479
Peruvian corvina ceviche®— 1440

Beef tagliata (onglet), mustard, parmesan and arugula 1°— 157°
Chicken cannelloni XL with truffled béchamel 1 — 130
Steak tartare with smoked butter ©1°— 1480
Roast beef and mushroom tartare — 14>°

Allergens 3 Fish 7 Nuts

11 Sesame
0 Gluten 4 Crustaceans 8 Peanuts 12 Celery
1 Lactose 5 Molluscs 9 Mustard 13 Lupins
2 Egg 6 Soy 10 Sulphites

Prices on the terrace carry a 10% surcharge. 10%VAT included
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DESSERT
Lemon Pie®t—57°
Cheesecake®! —57°
Bread, olive, salt & chocolate 1 — 5
Choco-crunch truffles®! — 50
Pistachio Tiramisi®*’ — 6%

Baby Gin Tonic — 5
COCKTAILS

Moscow Mule — 9%
Espresso Martin — 10
Negroni —2"*°
Bloody Mary —9'®
Pisco Sour — 10

Paloma —9®

Aperol Spritz — 6’00
Sarti Spritz — 6’00
Hugo Spritz — 6’50

Campari Spritz — 6’50
Crodino Spritz 0’0 — 4’50
Sangria—4'50/19'90
Vermut de la casa— 3’30

Allergens 3 Fish 7 Nuts

0 Gluten 4 Crustaceans 8 Peanuts

1 Lactose 5 Molluscs 9 Mustard
2 Egg 6 Soy 10 Sulphites

Prices on the terrace carry a 10% surcharge.

11 Sesame
12 Celery
13 Lupins

10%VAT included
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ESPUMOSOS / SPARKLING
Cava Azimut — 20
T - Penedés - Xarel.lo, Macabeu, Parellada

Essencial Xarel-lo — 28'®
T - Penedés - Chardonnay, Xarel.lo
Ancestral del tros — 24®
N — Alt Penedés - Chardonnay, Xarel.lo

CHAMPAGNE

Cuvée Perpetuelles — 68
T— Chamery (Fr.) - Pinot noir, Chardonnay, Pinot meunier

BLANCS / WHITE
Porré de la Casa — 30/ 18™°
N — Alt Penedés - Xarel.lo, Parellada
Clar—23®
N — Penedés - Xarel.lo, Muscat
Afortunado —3° / 19
T— Rueda - Verdejo
Instint animal, Cal Xurriu —23'®
N — Penedés - Xarel.lo, Malvasia, Macabeu

Perill Blanc [anfora]— 28'®
N — Garraf - Xarel.lo
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La Lleona—21"
N —Tarragona - Cartoixa de la Marina

Fruita Analogica — 25
N — Emporda - Garnatxa blanca
Experiencia, Succés Vinicola — 22"
N — Conca de Barbera - Parellada
Llorens Blan 5.70 — 26
N — Conca de Barbera - Macabe, Parellada
La Canya, Oriol Artigas — 26
N - Alella - Pansa blanca, Godello
Too Mahats —22'®
N - La Rioja - Viura, Garnatxa Blanca
Val de sil — 23"
T - Valdeorras — Godello
7 Cepas —22®
T — Rias Baixas - Albarifio
Cantayano — 23
N — Castilla Ledn - Verdejo
Riesling 1L — 33"
N - Riesling
Les Flanders — 55
N —Jura (Fr.) - Chardonnay
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ORANGE
Vitxo — 40/ 22°%
N — Penedés - Xarel.lo,, Chardonnay

Skin Contact — 31
N — Cahors (Fr.) — Sauv.Bl., Chenin,Uni Blanc

Les Alifares — 34'®

N - Terra Alta - Garnatxa Gris

ROSE
Vitxi — 4% / 22
T — Penedés — Pinot Noir, Malvasia

Correcaminos, Microbio — 28
N — Castilla y Leon - Rufete, Verdejo

Fins als Kullons — 27'®
N — Penedés — Garnatxa Bl., Sumool, Xarel.lo
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NEGRES / RED
Porré de la Casa — 30/ 18™°
N — Alt Penedés — Garnatxa Neg., Merlot
822 -4 /24
T — Ribera del Duero - Tempranillo
Vitxo — 4% / 21
N — Cabernet Sauv., Sumoil, Garnatxa
Cugat —22'%°
N — Monastrell, Garnatxa Negra
Cuca de llum — 21
N — Conca de Barbera - Trepat
Altaroses Joan d’Anguera — 31
T— Montsant - Garnatxa
Elia, Le Figuera —35%
T — Garnatxa Neg., Caber. Sauv., Syrah
Estrem — 30
N — Priorat - Carifiena, Garnatxa Negra
U'Oratori —3%° /21
T— Emporda - Carifiena, Garnatxa Negra

Soca-Rel Escursac — 37
T — Mallorca - Esxcursac

Gémez Cruzado Crianza — 26®
T — La Rioja - Tempranillo
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Yotuel Seleccién — 35
T—Ribera del Duero — Tinta Fina

Yotuel Seleccién — 35
T—Ribera del Duero — Tinta Fina
Castro Candanz, Raul Pérez — 23'°
T—Ribeira Sacra — Mencia
Quite, Verdnica Ortega — 26 ™
T — Bierzo — Mencia
Remordimiento — 21
T—Jumilla — Monastrell
Sextant, Leura u verre —53'®°
N — Borgofia — Pinot Noir

La Croquante — 30
T—Odenas Fr. —Gamay
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