EL
Traditional, proximity and This menu of small dishes is
ecological Catalan cuisine intended to be enjoyed and shared

Local Ecological DE UEIXAMPLE KITCHEN OPEN ALL DAY (13-23 h)
cco potato chips g WHITE WINE ¢ [ | REDWINE e 0
; Marmellans|D.O. Catalunya E1 Mago
Olives 3.6 Tempranillo, Garnacha y Carifiena 34 14 do terra Alta
. D.O. Terra Alta | Garnacha 3.4 16
Mussels with Mercader vermouth sauce 4.6 Gregal d’Espiells
. D.O. Penedes | Gewiirztraminer, Celler Bellaserra
Oyster (unit) 3.4 Malvasia y Moscatel de Alejandria 35 17 Benplantat
. D.O. Vallés | Garnacha Blancay Muscat 3.5 16
“Callol i Serrats” anchovies from 1'Escala, Herbis _ Pomal Crianza
with crystal bread - 4 u (with or without tomato) 8.8 D.0. Rueda [ Verdejo 34 16 D.0. Ricja | Termpranll B
- Abadia de San Campio
“DPagés” Assortment eco sausages 8.5 D.0. Rias Baixas | Albarifio P 4 20 E1 Brindis
A ¢ t of 4 £ h M DO D.0. Montsant | Garnacha y Carifiena 3.7 19
ssortment o artisan cheeses 8.9 areny | D.O.Emporda
Sauvignon Blanc y Garnacha Blanca 19 Sumol1
Iberic acorn-fed ham (80gqr) 22 Sarriera D.0. Pla de Bages | Sumoll 19
Country bread (with or without tomato) 2.4 D.0. Alella | Pasa blanca 22 \DIBZR%ZZ(L?DUHO|Temprani”o 38 20
Crystal bread (with or without tomato) 2.9 Muga Blanco | D'O'Riof’a = Bellesa Perfecta
Castell del Remei D.O. Priorat | Garnacha y Carifiena 4 24
D.0. Costers del Segre
Macabeo i Chardonnay 23 Geum
. D.0. Emporda | Merlot 24
THE CLASS'CS Mas Candi | Xarello 24 La Mont
. a Montesa
Baseia 19 D.0. Rioja | Tempranillo 26
( ) D.O. Emporda | Viogner 24 .
Croquettes (unit icis
- Roasted chicken croquette from “Torre del’Erbull” in Tremp 2.2 IE!) Ml\ila?t?agt |nacha % D.O. Ribeira Sacra | Mencia 30
- Ham Bellota croquette 25 N - Dido|D.0. Montsant
. . Pazo Sefiorans Garnacha blanca Macabeo y Cartoixa 33
Bonito tuna in “escabetxat” salad D.0. Rias Baixas | Albarifio 27 ’
- Salad “Escabetxat” is a classic catalan sauce -1490 Llibre del Coc- 8.1 Allier Almirez | D.O.Toro|Tintade Toro 34
Vegetable flatbread 8.4 D'O'.Ale”alcmdon?ay . ’! Espelt Terres Negres
Vegetable flatbread with “escabetxat” Trimbach Riesling 32 D.0. Emporda | Garnacha y Carifiena 35
marinated chicken 8.9 0 Luar do Sil Godello PSI
D.O. Valdeorras 33 D.O. Ribera del Duero | Tempranillo 45
Grﬂ]ed vegetables with “salvitxada Abadia de Poblet Muga Reserva
spicy tomato sauce 8.4 D.0. Conca de Barbera | Macabeo y Parellada 35 D.0. Rioja | Viura, Garnacha y Malvasfa 45
Squid with garlic and parsley Droin Chablis 38 Ferrer Bobet
- Mediterranean grilled squid 103 Belondrade y Lurton D.O. Priorat | Garnacha y Carifiena 48
Cannelloni “a la Barcelonina” D.0. Rueda | Verdejo 49 \D/2)1B1% deM Corullon
- Made with organic meat and fresh pasta 9.8 ROSE WINE 0 ﬁ 0. BIERZO | Mencia 49
. . Finca Dofi
1509 entrecote cubes vpth salt from Vilanova Mas Amor - — D.0. Priorat | Garnacha y Carifiena 98
- Beef from “Salt del Colom” in I'Espunyola 12.8 D.0. Catalunya | Garmachay Tempranilo 3.5 17 Flor de Pingus
Beef fricassee with wild mushrooms Aurora D.0. Ribera del Duero | Tinto Fino 152
- Beef from “Salt del Colom” in I'Espunyola with catalan picada garnish 10.8 D.0. Penedes | Pinot noir 18
. . Muaa | D.O. Rioj 20 SWEETWINE ? ﬁ
Organic pork sausage with beans 9.8 98 | DO-Roia - —
Can Sumoi Malvasia
Lamb eco ribs with baked potato 17.5 D.0. Penedes | Xarello, Sumoll y Parellada 23 Sitges 45 18
Sauce mortar
- “All'i oli”, mayonnaise or “romesco” 22
CAVA 9 ﬁ BEERS 20C| 33C|
Mas Sardana Cafia -
D.0. Cava 17 Estrella Damm 2228
THE SEASONAL SPECIALS A o
- Juvé y Camps Voll Damm 25 3.2
Check out our seasonal menu D.0. Cava 45 21 Estrella Daura 3.4
Juvé y Camps . Inedit Damm 3.6
ggécizva de 1a familia . Free Damm 27
THE DESSERTS SPARKLING WINE WATER AND SOFT DRINKS
Assortment of artisan cheeses Torel16 Pal-1id Rosé - Mineral water 1.9
with quince jelly and walnuts : D.0. Corpinnat Sparkling water 2.2
“Catanies” (chocolate almonds) from Vilafranca Raventsés i Blanc Soft Drinks 2.1
“Crema catalana” emulsion with “carquinyolis” biscuits de la Finca 35 Fruit Juices 2.6
D.0. Conca del Riu Anoia
Girona “xuixo” (custard filled doughnuts)
with dipping chocolate : CHAMPAGNE COFFEES
Lemon sorbet ' Billecart-Salmon Espresso 1.6
. . e Brut Reserve 65 ;
Chocolate ice cream “Bodevici : t € Macchiato 1.7
. » Charles Heidsieck ;
“Brazo de gitano . Brut reserve » l(/:Jmte ?offee / Latte 21
. . apuccino 2.3
Cake “Rus de Ta Massot” with Ratafia : Bollinger 68 P .
Carajillo 2.8
Chocolate truffles . B'i]]ecar\'[}—Sa]mon Infusiones 29
Brut Rosé 98

All prices include VAT | 10% surcharge on the terrace | Comply with requlation EU 1169/2011 regarding allergens. If you would like more information about our dishes we will be happy to help | www.elmercaderdeleixample.com



