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“Patatas BraVaS” ........................................................................................................................ 7'40 €
Potato With 10tS Of ChEeSE  crrrrtrrter ettt ettt et ettt tesessneaes 8'80 €
Croquettes of: oxtail, Iberian ham Or Shrimp (Bu) «=rworrrerrrrrrrrrrrrrrrnerr i 15,30 €
Burrata with peStO. hazelnut, arugula and grllled JEEK v e 14'40 €
Tomato salad with cheese, cucumber, black olive, roasted pepper, and tzatziki sauce ------woroereeeeeee 14,80 €
Hummus, broccoli, toasted peanuts, coriander sprouts, sesame oil and carasatu ««----«--woreeeeeeee 12,70 €
CriSpY Chicken with Rocotto mayonnaise and Kimchee SQuCe :::crrerrerrrrrerrees ettt 11'40 €
Octopus carpaccio, with olivada, carasatu and smoked red pepper mayonnaise -------=--- 15,40 €
100% Iberian ham cebo campo (120g) with coca bread and tomato «--wwrwrrrrrrrrrrrrereeeeeeeeeeeeens 19.80 €
Smoked eggplant with pine nutS. miSO, and grllled garlic ................................................... 11'30 €
Mellow omelette with truffle potato ....................................................................................... 12'90 €
Octopus with onions Wanna Style .......................................................................................... 14'70 €
Sautéed red o= 40 TR R R R R R R R X R AT RT AR 16'80 €
MUSSElS With Thail SAUCE  crrerreerseetesee sttt ettt ittt it ttttes ettt oaeestestesattattosasastsstesastantonnsns 16'20 €
Sautéed wedge CLATIIS  rvvvvrvr e e e oo s e see ettt ettt sttt ttette ottt e e testosattantaeeeaetsstosantattitatontttttsattittans 14'80 €
Red prawn tartare with ajob.laﬂco .......................................................................................... 17'20 €
Knife—cut steak tartare hand—cut with homemade frieg «::--cooreeeeeeerreeriiiiiiiniiiiiiiiiiiii., 20,60 €
Truffled bikini with Iberian ham and artisanal burrata :::cccoccorreeseereeeereiiiiiiiiiiiiiiiiiiiiiiiiee 13'20 €
Tuna brioche with avocado cream and scrambled (<Y o BRR R RRRARTALERE 15'80 €
Bao with tender pulled pork, sour cream, pickled onion, and roasted corn (2u) ---ooeeeeeeeeeee 14,80 €
La Rubia Trufada Burger (Girona beef, parmesan cheese, radish and truffle mayonnaige) ==eeeewreseeerseeeeees 15,70 €

The Double Smash Burger (beef and pork, sweet/sour cucumber, jalapefio, cheddar cheese, Wanna sauce) -+ 15,10 €

La Veggie Burger (Beyond, dried tomatoes, avocado cream and baby spinach) -wr-t-wreererresserressereeneereeneeeens 15,10 €
Tuna tatakl Wlth avocado' Wakame and teriyaki SAUCE v tesessansantoteseettstesuttattonasentesessanenns 20,50 €
Girona beef Tagliatawith parmesan, flavoured with rosemary olive 0il (150gr.) ----xoeeeeeeeee 25,60 €
Coca bread Wlth tomatoed ......................................................................................................... 4'30 €
DESSERTS

G,anache chocolate Wltch bread' Salt and 011 .............................................................................. 7'40 €
Cheesecake ................................................................................................................................. 7'60 €
COCO Cake .................................................................................................................................... 7'30 €
XuiXO de Girona amb ice_cream de Vainilla .............................................................................. 7'50 €
Lemon Ple .................................................................................................................................... 7'40 €
Chocolate truffles (Su) ............................................................................................................... 6'90 €
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WHITE WINES
D.0. Emporda:

Mil940
Mar Mas Oller
Decapapeus

D.0. Penedés:

Terra Prima
Gregal

D.0. Rueda:

Jose Pariente

D.0. Rias Baixas:

Lagar de Costa
Mar de frades

ROSE WINES

D.0. Emporda:
Mil940
D.O. Penedés:

Born
One Nights Rose

RED WINES

D.0. Emporda:

Mil940
Proposit
Peligru

D.0. Ribera Sacra:

0 Mouro

D.O. Rioja:

Obalo San Roque

D.O. Ribera del duero:

Figuero 12

Pago de los Capellanes Crianza

SPARKLING

Masia Can Roda Brut Nature.

Stars Rosé

Mo6et Chandon Imperial
Mo6et Chandon Rose / Ice

Veuve Clicquot

wanmnnma
gastrobar

garnatxa blamga *ttertereterteereeeeseseeeiiiiiiiii i 4'80 € 18'50 €

DICADOLL + MALVASIA *** rrrsr rrrse srrrsssorasscotatetoiutttiiiutatiiitateiinatens 24'50 €

garnatxa DIANCA + MACADEN *****+#"* +e ts ssrsssnstesorttetintttttiie ettt 21,00 €

XArel-10 + MACADEU " **t "ttt retetanneetannettunntttunntttanntttanncttanncecnns 24'00 €

GEWUSLIAMINEr + MOSCAL  *+* *++ *+  +sresensesssesussuuertaettntiitttttteitttaeiae 22,00 €

VEPAEJO  frt ettt ettt et 24'00 €

ALDAPIFIQ "7ttt ettt aeaeee e eee s e ey 22'00 €

albarifio (0,751 — 1,501) ©rt et tertorretoetecseceeestitiutuutuceucecitcinnnene 29’00 € — 46'00 €

IMOMSALTELL "7ttt ee s st ernseeanneeennneetunneecnnncecnnncecnns 4’80 € 18'50 €

garnatxa tTTTTTTetTteeereteseteseesssesenaitoaattoats st isnns 23'50 €

GUIMOLL  *f % *t et s st oeeenstencensetostossossassaassceccasssossansnnaces 25'50 €

QArNAtxa Negre + MONASLrEll  *+ o+ +r++rrsseserrssruemsaneuintiiett ettt 4,80 € 18,50 €

gArnatxa Negre + MOMASLTELL  **% *+@*+#* e rr rrssesrsansatnarsattettattattattaetattaasaans 23,50 €

garnatxa + Merlot (SEMSe SULFALS) *5%*@"+r"+rrtressssesssssnsasstustustustittetiteetisaeees 25,50 €

MEICI@ """ et es 22'50 €

LEMDLANILLO "ttt ettt 21'50 €

LANEA FAM@ """ttt "ttt ettt ee e e et et et et et et et et et s 28'00 €

LANE@ FAM@ "7 "ttt ettt eessesaeseee e e anaes 37'00 €

DANSA DLAMCA “** @t ettt e 5'20 € 19'00 €

GArNAtxa + DIMOL MOIT *#%*" " *#" e seesersessesssssnnsussuneustntissenees 5,20 € 19.50 €

............................................................... 55'00 €

............................................................... 75'00 €

............................................................... 85'00 €
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