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TAPAS BAR

VERMUTERIA

Y74

NOS RECOMMANDATIONS
OUR RECOMMENDATIONS

COMBO 1 Chips, olives, coques et moules | Chips, olives, cockles 15
and mussels

COMBO 2 Chips, olives, coques, moules et anchois dans le 17
vinaigre| Chips, olives, cockles, mussels and anchovies in vinegar
COMBO 3 Chips, olives, coques, moules et anchois | Chips, olives, 18
cockles, mussels and anchovies

A VOTRE GOUT
AS YOU LIKE IT

CHIPS (50G) | CHIPS (50G) - 3
COQUILLES NATURELLES | NATURAL COCKLES 7 11
PALOURDES NATURELLES | NATURAL CLAMS - 10
OLIVES FARCIES D'ANCHOIS | STUFFED OLIVES WITH 3 -
ANCHOVIES

ANCHOIS DE L'ESCALA | ANCHOVIES FROM L'ESCALA 9 16
ANCHOIS DANS LE VINAIGRE | ANCHOVIES IN VINEGAR 8 14
MOULES EN MARINADE AVEC CHIPS | MUSSELS IN - 15
PICKLED SAUCE WITH CHIPS

SAUCE WITH CHIPS COUTEAUX DE L'ILE DE SALVORA | - 16

RAZOR CLAMS FROM SAVORA ISLAND

) FAAVEES. A

COMBINER AVEC...
COMBINE IT WITH...

VERMOUTH

APEROL SPRITZ

MARTINI | CAMPARI |
YZAGUIRRE

%2 L SANGRIA | TISANA
1L SANGRIA | TISANA
GLASS SANGRIA | TISANA

x

TVA compris | VAT Included



ARR R

TAPAS BAR

COLD TAPAS

Y74

RUSSIAN SHRIMP SALAD 12

CARPACCIO OF "PICANA" with red wine reduction, pickles and 12 KIDS MENU

mustard and parmesan cheese sauce

"SALPICON" of prawns, octopus and avocado 15

CESAR SALAD with fried chicken breast 15 CHICKEN FINGERS 8

LA HUERTA SALAD with beetroot, carrot, green asparagus and 16 BOLOGNESE PASTA 8

Modena vinaigrette BURGUER and frites 10

POKE BOWL with wild rice, marinated salmon, sour apple, avocado, 16

tobiko roe and wasabi *Vegan option with tofu alaliltas D (E A 3 A rd e

SLICED TUNA with tomato and egg yolk 16

TOAST WITH BURRATA cheese and anchovies from I'Escala 16

GRILLED PEPPERS with bonito, nuts vinaigrette and manchego cheese 18

IBERIAN HAM hand slice 25

CLASSICS

PADRON PEPPERS 6.5

OUR BRAVAS with chipotle sauce 10

Homemade CROQUETTES OF IBERIAN HAM AND CHICKEN 4u 10

Homemade CROQUETTES OF CHOCO STEW AND ITS INK 4u 12

VEGAN BURGUER 14 SWEET MOMENT

GUACAMOLE with chalaca and tortilla chips 15

HOMEMADE BURGER BULL with french fries 16 HAAGEN-DAZS ICE CREAM 6

CLASSIC SEA BASS CEVICHE with hot pepper tiger milk 18 CHOCOLATE COULANT 8

HOT TAPAS SEASONAL FRUIT SALAD 8
NATURAL PINEAPPLE with 8

RIGATONI warm with sautéed cherry tomatoes and basil 14 ]

SQUID andalusian style 14 lime and hor‘1ey o

MARINATED AND FRIED SEA BASS with canarian mojo and potatoes 16 MOUSSE CREME BRULEE 10

"pont neuf" with caramel ice cream

STEWED MEATBALLS with cuttlefish 16

SEA FOOD IN BOX frieds 16

VEAL TENDERLOIN sauteed with confit "calgots" and "romesco" 18 *Option vegetarian

COD confit with sautéed mushrooms with bacon and "Santa Pau" beans 20 VAT included

FISH “SUQUET” with mussels 25
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