
MENUS

PICA PICA MENU
(to share)

Cherry tomato salad with two cheeses

Acorn-fed Iberian ham croquettes

Cornet of crunchy chicken strips

Nachos with cheese and guacamole

Padron peppers

Steamed rock mussels

Crab salad montadito

‘Patatas bravas’ spicy potatoes

Fuet from Vic

Pasta, prawn and shrimp salad

·····

Coca bread & tomato

·····

Catalan crème brûlée with “carquiñolis”

·····

Water and wine:
QuQu red wine

1 bottle/3 people 

Coffee

24 MENU
(to share)

Pasta salad with prawns and shrimps

Andalusian-style squid cornet

Nachos with cheese and guacamole

Broken fried eggs with potatoes
and acorn-fed Iberian ham (the traditional dish)

Crunchy chicken strips with curry mayonnaise

Acorn-fed Iberian ham

‘Patatas bravas’ spicy potatoes 

Grilled mixed seasonal vegetables with romesco sauce

Salty prawn cornet

·····

Coca bread & tomato

·····

Chocolate temptation cake with even more chocolate

·····

Water and wine:
Arienzo Crianza Marqués de Riscal

1 bottle/3 people 

Coffee

SIMPATIC MENU
(to share)

Crunchy chicken strips with curry mayonnaise

Three-cheese croquettes

‘Patatas bravas’ spicy potatoes

Claudia salad: with two-sesame fried brie
and honey vinaigrette

·····

Grilled baby squid in their ink with caramelized onion

or

Beef brochette with mushrooms, 
glazed vegetables and HP sauce

·····

Coca bread & tomato

·····

Catalan crème brûlée with “carquiñolis”

·····

Water and wine:
QuQu red wine

1 bottle/3 people 

Coffee



MENUS

SELECCIÓ MENU 
(to share)

Andalusia-style squid cornet

Fried brie with two sesames and tomato jam

‘Patatas bravas’ spicy potatoes

Galicia-style “a feira” octopus

Assortment of Iberian cured meats

Steamed rock mussels

Four-cheese risotto

Broken fried eggs with potatoes
and acorn-fed Iberian ham (the traditional dish)

·····

Smoked salmon and fresh cheese

·····

Coca bread & tomato

·····

Chocolate coulant 

·····

Water and wine:
Arienzo Crianza Marqués de Riscal

1 bottle/3 people 

Coffee

BCN MENU
(to share)

Andalusian-style squid cornet

Fried brie with two sesames and tomato jam

Broken fried eggs with potatoes
and acorn-fed Iberian ham (the traditional dish)

‘Patatas bravas’ spicy potatoes

·····

Hamburguer with emmental cheese,
bacon and onion 

or

Grilled baby squid in their ink with
caramelized onion

·····

Coca bread & tomato

·····

Apple pie and cinnamon cream

·····

Water and wine:
Arienzo Crianza Marqués de Riscal

1 bottle/3 people 

Coffee

HALAL MENU

Claudia salad: with two-sesame fried brie
and honey vinaigrette

or

Andalusian-style squid

·····

Halal-style grilled chicken breast with French fries 

or

Vegetarian broken eggs

·····

Coca bread & tomato

·····

Catalan crème brûlée with “carquiñolis”

·····

Mineral water or soft-drink

Coffee



MENUS

QQ MENU
(to share)

Three-cheese croquettes

Acorn-fed Iberian ham

‘Patatas bravas’ spicy potatoes

Crunchy chicken strips with curry mayonnaise

Salty prawn cornet

·····

Veal entrecôte with French fries and Béarnaise sauce

or

Tuna tataki with guacamole

·····

Coca bread & tomato

·····

Apple pie and cinnamon cream

·····

Water and wine:
Arienzo Crianza Marqués de Riscal

1 bottle/3 people 

Coffee

VEGETARIÀ MENU

Spinach salad with seeds, goat’s cheese
and tomato vinaigrette 

or 

Creamed courgettes with Greek yogurt and croutons

·····

Four-cheese risotto   

or

Artichoke omelette

·····

Coca bread & tomato

·····

Chocolate coulant 

·····

Water and wine:
QuQu red wine

1 bottle/3 people 

Coffee




