


1,50€

9,50€

9,50€

9€

12€

15€

18€

18€

18€

18€

Bread, Massos olive oil, tomato and all i oli

LOCAL TOMATO with salted and pickled products 

LOCAL TOMATO with ventresca (tuna belly)

HOMEMADE CROQUETTES (8 UNITS)

ARTICHOKE FLOWER WITH IBERIAN HAM (2 pieces)

SALMON AND AVOCADO TARTARE

GARLIC PRAWNS

IBERIAN HAM (BLAZQUEZ) and bread with tomato 

GRILLED SQUID with ratatouille and lemon-lime vinaigrette and mullet roe

GRILLED OCTOPUS with potato truffle parmentier and spinaler sauce

S T A R T E R S

M E A T S

16€

18€

18€

21€

50€

“SECRETO IBÉRICO” with sweet potato and orange purée

IBERIAN PORK with sweet potato and orange puree

ROAST LAMB FROM BURGOS

SIRLOIN STEAK

BEEF CHOP 1 kg. Aprox.(30 days maturation)

15€

18€

19€

19€

19€

FISH SUQUET

HAKE STUFFED in green sauce

SEA BASS (2.5-3 KG.) with citrus and ginger sauce

TURBOT with saffron sauce

BACALAO (EL BARQUERO) ranero club

F I S H

12€

12€

12€

12€

RAVIOLI FILLED WITH RICOTTA with 4 cheeses sauce

RIGATTONI BOLOGNESA with parmesan flakes

SPAGHETTI CARBONARA

TAGLIATELLI with curry chicken and vegetables

P A S T A



15€

16€

18€

20€

“A BANDA” with vegetables

IBERIAN PORK with vegetables

“DEL SENYORET”

RICE WITH BOGAVANTE (dry or honey-like)

R I C E  D I S H E S  (P r e c i o  p o r  r a c i ó n ,  m ín imo  d o s  r a c i o n e s )

5€

5€

6€

6€

6€

6€

8€

VARIED ICE CREAM

ASSORTED FRESH FRUIT

CRÉME BRULÉE with nougat

HOMEMADE CAKES

CRÉPE SUZETTE

BROWNIE WITH CREAM

CHEESE ASSORTMENT (4 varieties)

D E S S E R T S


