
TO SHARE

Glass bread with tomato & EVOO – 6 €

La Fine de Claire num. 2 oysters:  Natural - 6 € /  Japanese – 7 €

Anchovy 0.0 & toasts – 9 €

100% Iberian ham board with bread with tomato – 28 €

Acorn-fed Iberian ham board 80gr by Enrique Tomàs,

bread with tomato – 50 €

Refined cheeses with jams & toast board – 28 €

Peking duck roll – 22 € / 2u.

100% Iberian ham croquette – 3 € / u.

Vegan mushrooms croquettes – 3 € / u.

Vegetal Jiozi – 19 € / 5u.

Prawn and pork Hundun – 19 € / u. 

Caesar salad with hand – 14 €

Blanc braves potatoes – 7 €

Padrón peppers – 6 €

Mare (Costa Brava): botanicals, rosemary – 20 €

Raw (Barcelona): citric, lemongrass – 18 €

Tann’s (Maresme): floral, red fruits – 16 €

SPECIAL COCKTAILS

Blanc Spritz: Suze, St. Germain, Cava – 14 €

Mimosa: Orange juice, Cava – 12 €

Mediterranean Gin Tònic: 

 If you have any allergies or food intolerance, a menu with allergens is at your disposal.

Vegan Vegetarian Special Chinese New Year



Starters

Bitterspicy soup - 20 €

Guangdond meatballs soup - 22 €

Burrata with fennel bulb, kale & sundried tomato vinaigrette – 19 €

Quinoa salad, kale, pomegranate and halloumi cheese – 19 €

Seasonal salad – 14 €

Matured beef Steak tartare potato fritters & cured egg yolk – 24 €

"Rostit" canelonni & crispy parmesan cheese - 22 €

Rice

Dry rice with cuttlefish & red prawns – 27 € / pp.

Paella with seasonal vegetables – 20 € / pp.

Creamy rice with lobster & trumpet of death – 32 € / pp. Min. 2 pax

Fish

"Dragon" fried sea bass with bittersweet sauce - 34 €

Octopus caponata with capers, olives and pickled celery – 26 €

Fish of the day with smoked cauliflower puree & spinach Catalan style – 32 €

Marinated meagre with chinese spices and seasonal roots – 30 €

Meat

Beef rib eye with fried potatoes and Padrón peppers – 48 €

Crispy chicken with roasted vegetables & yuzu vinaigrette – 22 €

Lamb meatballs with bimi & feta cheese – 26 €

Dessert

Cake of the day– 9 €

Pavlolva with seasonal fruits – 8 €

Hazelnut, cocoa & coffee – 9 €

 Selection of chocolates – 16 €

 Gourmand coffee – 12 €

"Tangyuan" citric soup with peanut praliné - 12 €


