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TO SHARE

La Botiga fried potatoes with spicy sauce

Duo of hummus, chickpea & beet,
with crunchy papadum

Provençal salad with tomato, tuna and
citrus vinaigrette

TO CHOOSE
Crunchy chicken Milanese XL with tru�e

mozzarella and French fries

Sautéed squids with duo of little beans
and poached egg

Chocolate coulant with Maria cookie ice cream

Coca bread with tomato
Water, beer or soft drink

Tempranillo de La Botiga 0.75L
Co�ee or tea

TO SHARE

Acorn-fed Iberian ham croquettes

Homemade nachos with guacamole

Broken eggs with cuttle�sh and tartare sauce

La Botiga Caesar salad

TO CHOOSE

Beef steak with arugula, parmesan shavings
and crispy potatoes

Grilled hake with sautéed potatoes, hummus
and gremolata sauce

Catalan crème brulêe with biscotti

Coca bread with tomato
Water, beer or soft drink

Arienzo Crianza or Xic Blanc 0.75L
Co�ee or tea

Emili’s menu
“My daughter prefers the milanese and my wife the squids”

Cèlia’s menu
“I always choose it for the homemade guacamole”
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TO SHARE

Acorn-fed Iberian ham

La Botiga fried potatoes with spicy sauce

Bonbons of foie and caramelized apple

Broken eggs with cuttle�sh and tartare sauce 

TO CHOOSE

Mountain rice, with mushrooms
and Catalan sausage

Grilled hake with sautéed potatoes, hummus
and gremolata sauce

Grilled beef steak with rocket leaves,
Parmesan shavings and crunchy potatoes

Cheesecake with four cheeses  

Coca bread with tomato
Water, beer or soft drink

Raimat Abadia or Vaya Pasada 0.75L
Co�ee or tea

TO SHARE

Tru�e croquettes

Broken eggs with fried potatoes
and acorn-fed Iberian ham

Carpaccio of avocado with prawns and crème fraîche

Andalusian style squid with kimchi mayonnaise

TO CHOOSE

Veal tenderloin medallions with trio of
cheeses and fried potato

Tuna with warm tomato jam and Pico de gallo

Fresh pineapple with molasses and lime zest

Coca bread with tomato
Water, beer or soft drink

Arienzo Crianza or Xic Blanc 0.75L
Co�ee or tea

Verònica’s menu
“With this menu, I make sure to please my friends”

Mariano’s menu
“I always end up putting the rice to share”
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TO SHARE

Tru�e croquettes

Provençal salad with tomato, tuna and citrus vinaigrette

Broken eggs with fried potatoes and
acorn-fed Iberian ham

Holstein T-bone steak (800g) with
French fries and salad bowl 

TO CHOOSE

Chocolate coulant with Maria cookie ice cream

Fresh pineapple with molasses and lime zest

 

Coca bread with tomato
Water, beer or soft drink

Miros de Ribera or Viña Esmeralda 0,75L
Co�ee or tea

Eduard's menu
“This is my favorite for dinner with friends during the week”


