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‘Escalivada’ red pepper and eggplant with tuna

‘Escalivada’ red pepper and eggplant with goat cheese

Iberian ham with brie cheese and fried egg

Sweet ham, melted cheese and fried egg

Hamburger with caramelized onion,   
melted cheese and duck foie

SANDWICHES,  
TOASTS AND CREPES

sandwich toast crepe

Eggs ‘del Sant’ with potatoes, iberian ham, spicy sauce and garlic sauce

Seasonal croquettes (chicken gluten free option)

‘Gilda’ skewer with olive, anchovies and pepper (2 units)

Cured cheese platter and crystal bread with tomato

Gordal olives (spicy option)

Chicken fingers with spicy sauce and mustard mayonnaise

Breaded prawns with spicy sauce (8 units)

Nachos with cheese, guacamole and chilli

‘Patates braves’ of Cal Sant

Fried potatoes ‘de l’Era’ with spicy sauce

Micuit duck foie with toasts and a variety of jams

Anchovies with olives and crystal bread with tomato

SNACKS

If you want to choose a gluten free option, you must request it to the waiter/waitress. 
We offer gluten free sandwiches and toasts with a 2 € supplement. 

If you have any doubts regarding dish allergens, please ask us.

Iberian ham platter and crystal bread with tomato

Grilled duck foie bun with candied figs, nuts and PX sauce (2 units)

Pork belly bao bun with prawns (2 units)
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Ice cream or sorbet

Núria’s homemade desserts

Chocolate couland with vanilla ice cream

Nutella crepe

‘Mató’ with macerated figs in orange liquor

Bread with olive oil and dark chocolate

‘Carquinyolis’ with ratafia liquor

‘Botifarra’ catalan sausage with pepper jam, 
fried egg and crystal bread with tomato

Cheese platter and crystal bread with tomato

Potato omelette soufflé and crystal bread with tomato / 
Potato, eggplant and onion soufflé

Veggie hamburger with goat cheese, 
caramelized onion, veggie tempura and crystal bread with tomato

Pork feet hamburger with veggie tempura 
and crystal bread with tomato

DESSERTS

MAIN COURSES
Ox burger with goat cheese, duck foie 
and crystal bread with tomato

Salad with grilled goat cheese, nuts and Caviaroli pearls

Salad with iberian ham and parmesan cheese

SALADS

Any dessert brought from ouside of the restaurant will be under the responsability of the person who 
made the reservation.  A supplement of 0,50 € will be charged to every guest for the service.


