MENU

This menu is inspired by Andalusian culinary culture and the tapas that Chef Rafa Zafra grew up
with, now presented in a contemporary approach focused on quality ingredients and excellence

THE SHOWCASE

Gilda with anchovy, pickled anchovy, and

aperitif sauce (each) .......ccoeeeiiiiiiiiiiiieeeeninnn, 3.5
Marinated anchovies (each) ..........cccceeevienni. 2.3
Santofia anchovy (each) .......ccooooiiiiiiiiinnn. 3.7

Anchovy and marinated anchovy “Matrimonio”

(CACN) e 4
Cod carpaccio with olive tapenade ................... 5
Cal Rovira sobrasada with honey ................... 4.5
Semi-cured Payoyo cheese ............cccceeeeieinnnie. 4.5
Cal RoVira fuet ooeeeevviiieeeeiiiiiie e 3\5
Cal Rovira chorizo .....c..oeeeeiiiiiiiiiiiiiiiiinicinnn. 3.5
Iberian cured 10in ......coooviiiiiiiiiii 9
Bread with tomato .......ccoooeviiiiiiiiiiiiieeeen, 3
TO SHARE

Bravas “Per Plaer” .......ccoovvieiiiiiiiiiiiiiiiinniennn, 6.5
Russian salad with tuna belly ........................ 7.5
Fried Padrén peppers ........ceevveiiiiiiiinnieennnnnn. 6.5
Fried eggplant with cane honey .................... 5.5
Mushrooms carbonara-style .............cccc...c. 4.5
Andalusian-style fried calamari .........c............ 12
Caesar salad with crispy chicken .................... 12

Confit leek with hazelnut praline and olive
TAPENAAE evvniiiiiiieei e 11
Beef tenderloin steak tartare ...................... 16.5

TAPAS

Marinera with anchovy (each) ......cc....ccoeiiiiiniii, 4.5
House croquettes (each) .......ccooevviiiiiiiiiinieiiinnns 2.5
Cup of gratinated onion SOUP .......coevvveeeeiririineeennnns 4

Artichoke with romesco sauce and hazelnuts

(€ACK) e 7
Chistorra brioche with house sauce and quail egg

(€ACK) e 5.2
Steak tartare brioche......ccc.ocoiiiiiiiiiiiiiii, 6

Smoked salmon and créme fraiche bikini
SANAWICK L oeieii e 7

Mini beef burger with goat cheese and Deluxe sauce

Duroc pork “pinchito moruno” skewer with yogurt

SAUCE (€ACK) tviiniieii i 7.5
EGGS

Freshly made mini potato omelette, Cal Pep

style ... oo oo Rt eerneenerenoneernnees Bonens 4.5
Fried egg with potatoes and caramelized onion ...... 7

Scrambled eggs with prawns, asparagus, and crispy

PER PLAER

CASSEROLES

Spicy mussels in “diabla” sauce ..................... 9.5
Stewed peas with cuttlefish ......................... 9.5
Meatballs in homemade tomato sauce .............. 9
Roast cannelloni with truffle béchamel ............. 9
Rice with ribs, mushrooms, and aioli .............. 18

Ask about our daily stew...

MARKET PRICE

Grilled squid “a la brutesca” with

SODrasada ......oveeiiiiiiiii e 14
Skate with butter and caper sauce ................. 14
Catalan-style cod confit with spinach ............. 12
LAND

Iberian “librito” with potato salad and

MUSTAr ..oeiiiiiiiine e 9
Iberian presa with fries and Padrén

10123 0] 1< £ 18.5
Beef tenderloin medallion with green

peppercorn sauce and fries .......ccccceeeeeeeennnnn. 26



