YOUR UNIQUE CULINARY EXPERIENCES

INNOVATIVE - MEMORABLE - CASUAL - PROVOCATIVE
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FIRST FLAVOURS

PAN CON TOMATE

ENSALADA RUSA

GILDA 1946

TORTILLA BACALAO

Q EL BONITO

Hell=
LA GAMBA
ESPARRAGOS (V)
e
QUESO (V)
BOLAS <:>

EL CERDO

T

o

(V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.

[



FIRST FLAVOURS

SQUID TARTE

O

PULPO

EL SALMON

PATATA Y TRUFA (V)

PINTXO VERDE (VE)

SCALLOP

O

WAGYU ( TABLESIDE STONE GRILLED )

THE CLOUD (V)

(V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN h
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.




L g
.t Il

FIRST FLAVOURS

AJO BLANCHO Y NEGRO

«ENSALADA» DE TOMATE

EL PAN (VE)

Q TOSTADA (V)

QUESO Y EMBUTIDOS

CATALAN XATO

LA LATA

B

EL PAN CLASICO

O

(V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.
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(U
FIRST FLAVOURS

LA PAPA (VE)

CROQUETAS

O

CROQUETAS CON QUESO

EL CALAMAR

TORTILLA A LA JOSE (V)

FLAMBEADO (V) (TABLESIDE)

CERDO A LA PLANCHA

TARO BRAVAS (V)

TIGRES FROM BILBAO
LA OSTRA

LUMPIANG ESPANOLA

(V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN h
IF YOU HAVE ANY CONCERNS RECARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.




MAIN EVENT

= SARDINA CON SIDRA

SAN MIGUEL

BIKINI DE FILIPINAS

— O
EL COCIDO

JOHN STONE S CON SALSA ANCHOVA
ARROZ CON PATO

EAST - ARROZ - WEST

BISUGO Y CEBOLLA

B

O

h (V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.
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POSTRE

MEJILLA DE TERNERA

BACALAO ESCABECHE

O

DORADA A LA SAL 20-19

EL SALMON

PATATA Y TRUFA (V)

LA TARTA VERDURA (V)

PORK ROAST CON CALCOTS

PURPLE YAM

CREMA CATALANA

POSTRE DE FILIPINAS Y ESPANA

SANGRIA

(V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN h
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.
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