
VEGGIE CLASSICA    
Breaded season vegetables with tofu, crispy onion, emmental, 
caramelized onion, basil mayo, red onion, tomato, lettuce on 
a “núvol” bun

WILLIAMSBURG    
Homemade falafel, iogurt sauce, pickeld red cabbage, house 
piquillo peppers relish, rocket, tomato, aubergine hummus on 
a “núvol” bun

Supercrispy fried chicken tight, homemade basil mayo, 
mozzarella, crispy bacon, house tomato relish, pesto sauce, 
red onion, tomato, lettuce on a “núvol” bun

ITALIAN JOB                       

Panko fried chicken tight, house sriracha mayo, pickled red 
cabbage, hot mango sauce on a brioche bun

Grilled chicken on charcoal, guacamole, crispy bacon, 
homemade alabama mayo, lettuce, tomato on a “núvol” bread

CALIFORNIA CHICKEN CLUB                    

FREE RANGE CHICKEN BREAST

VEGETABLES FROM THE BACKYARD  

FRENCH FRIES              
Hand cut every day

FRENCH FRIES  XL               
Homemade and with truffl e mayo dip

SWEET POTATO FRIES              
With baconesa mayo dip

HOMEMADE ONION RINGS               
Cripsy and served with hot mango sauce dip

COMPANY IS ALWAYS GREAT

THAI TUK TUK                 

AVOCADO & BACON          
Guacamole, crispy bacon, caramelized onion, homemade 
sesame mayo on a  “núvol” bun

CLASICA                                     
Cheddar chesse, homemade secret burger sauce, shredded 
lettuce, tomato, crispy onions on a brioche bun

QUESOS                                       
Cheddar, emmental, gorgonzola, caramelized onion, 
homemade demiglacé mayo on a “núvol” bun

ROBESPIERRE                     
Gorgonzola cheese, caramelized onion, homemade cajún 
relish, crispy onions, house sesame mayo on a brioche bun

TARTUFATA                             
Truffl e mayo, brie, caramelized onion, hashbrown, homemade 
tomato relish on a brioche bun

BURGUESÍSSIMA                        
Cheddar, crispy bacon, house bbq sauce, dill pickles,  
baconesa mayo, red onion, tomato, lettuce on a 
brioche bun

FAVARITX                     
Sobrasada, Mahó cheese, fried egg, caramelized onions, 
tomato relish, mustard mayo on a brioche bun

BESTIAL                                           
Double beef, cheddar, crispy bacon, house bbq, 
jalapeños, crispy onion, aioli, red onion, tomatoe, lettuce 
on a brioche bun

ELECTRIC                     
Black Angus pastrami, emmental cheese, mustard mayo, 
chukrut and house mayo on a brioche bun

BURGUESA                        
Cheddar, crispy bacon, baconesa mayo, red onion, tomato, 
lettuce on a “núvol” bun

BEEF 100% FROM MOIANÈS

Panko fried chicken tight, house sriracha mayo, pickled red 

THAI TUK TUK                 

BRAVAS             
A classic with our own twist

TOMATO SALAD          
FWith fetacheese, black olives and tapenade

PANKO BREADED BRIE            
Served with berries jam dip

CHICKEN FINGERS
Panko breaded and with sriracha mayo dip

With toasted bread and sun dried tomatoes

CESAR SALAD                   

HOMEMADE GUACAMOLE                  

MELTED PROVOLONE         
Served with “pico de gallo” and fried plantain 

With charcoal grilled chicken breast

GR65-5   
2024 · Samsó and garnacha negra
One of the stars of Montsant’s region. Dense and silky at 
the same time and with a clear predominance of fruity 
aromas combined with intensity. Trully a gem!

PIEDRA                  
2023 · Toro · Tinta de toro
Young wine, unique and different. It’s fresh, fruity and 
soft but also shows intense fl avours that will surprise 
you.

FULL FLAP
2024 · Ribera del Duero · Cabernet, merlot, tempranillo
A delicious wine with a very risky gulp. It is full of fruity 
aromas and soft texture, but also agile, fresh and well 
balanced without any roughness, and with a nice fi nish. 
Defi nitely a kind and versatile wine

GRAN CERDO    
2023 · Rioja · Tempranillo y graciano 
Fun wine dedicated to the bankers that denied a credit 
to the producer arguing that “wine is not a seizable 
asset”. Sumptuous, fruity, kind and tasty

ÓNRA     
2018 · Costers del Segre · Garnacha negra
Mature and full-bodied wine made with grapes from 
organic and biodynamic agriculture. Aged for 12 
months in French oak barrels which provide intensity 
and aromatic complexity. Defi nitley a well balanced, 
pleasant and persistent wine

· RED ·

· WHITE ·

PERPLEJO    

2023 · Rueda · Verdejo 
Surprises due to its extraordinary combination 
of aromatic intensity of peach and with fruits 
balanced with vegetables. Subtle, stylish, creamy and 
refreshing

LO COMETA    

2023 · Terra Alta · Garnacha blanca
Light, easy and delicate wine made with grapes from 
a young vineyard located on the very top of Terra Alta 
region. Nice aromas of apricot and fl owers this wine is 
fresh, citric and harmonious

NACHOS WITH GUACAMOLE                  
Melted cheddar, habanero jam and yogurt sauce

BESTIAL                                           
Double beef, cheddar, crispy bacon, house bbq, 

With toasted bread and sun dried tomatoes

NACHOS WITH GUACAMOLE                  

EL MIRADOR    

2021 · Rioja · Viura 
An amazing fruity wine made with its lees which 
contributes to a more wide and dense feeling at 
mouth. Fresh, authentic and well balanced

WHILE YOU WAIT

CHARCOAL GRILLED BURGERS

OTHER CUTS

 ECO VEAL STEAK FROM PYRINEES         
From la Cerdanya, charcoalgrilled, and with a side*

STEAK TARTAR   
With mustard, rocket and parmesan vinaigrette

CHICKEN BREAST ON CHARCOAL          
Marinated With lemon and rosemary and with a side*

IBEARIAN PORK RIBS · 450gr             
Low cooked, with lots of love and at low temperature. 
Finished with honey, soy and ginger and served with a 
side*

ECO CHULETÓN BURGER
200gr of great beef grilled on charcoal and with a side* 

CHOSE YOUR SIDE

FRENCH FRIES

GREEN SALAD

TOMATO SALAD
CORN ON THE COB

*First side included. Second one is charged

hand cut daily

with hot lime butter

CATALAN CREME BRULÉ           
Our version of an all time classic. Served with 

TIRAMISÚ                   
With a bit of Baileys to be merrier

Top of the tops. With mascarpone and passion fruit

CHEESE CAKE                       

XOCOBOMB              
Brownie, icre cream and chocolate mousse

HANDMADE DESERTS

ICE CREAMS
Vanilla
Chocolate
Lemon
Clementine
Ratafi a

with parmesan vinaigrette

with olive oil

GREAT WINESGREAT WINES

A full bottle feels like too much?
We also have red and white by the glass

ESTRELLA DAMM

DRAUGHT

TURIA

CRAFT BEERS

DAMM LEMON

cOLD BEER

ZUMO HAZY IPA    

Basqueland · Hernani · 6% 
44cl can. Juicy, silky and cloudy. Bitter and hoppy at 
its best

FREEBIRD IPA SIN GLUTEN   
Basqueland · Hernani · 6%
Goldenand with a gentle fruit fl avour, it has a great 
balance between the bitterness of the hops and the 
toasted malts. Gluten free

SANSA AMBER ALE    

SÚRIA AMERICAN PALE ALE   
La Pirata Brewing · Súria · 5.6%
Mild and with a toasted color, this is a well balanced beer, 
aromatic and really easy to drink, certainly not overbitter. 
Gluten free

MONTSENY DOBLE IPA   

Cerveses Montseny · Sant Miquel de Balenyà · 8.2%
Powerful, intense and thuggish. With lots of hops 
which gives the ideal bitterness for a perfect pairing 
with grilled meats. Resin and tropical fruit fl avours such 
as passion fruit

BLAT SWEISSBEER    

Senglaris · Sant cugat del Vallès · 5.4%
Classy and refreshing, this beer isbased on malts and 
barely

La Priata Brewing · Súria · 6%
This beer awakens your senses. Toasted and a bit sweet, the 
malts and hops are well mixed. Subtle bitter taste with a lot 
of body

ELIXIR VITAE BLONDE ALE sense gluten              4.70
Espiga · Sant Llorenç d’Hortons · 4.5%
Blonde, balanced and with subtle mediterranean 
fruity aromas. If you don’t want to risk it and you like a 
traditional beers this one won’t let you down

NASHVILLE ROYALE                       
Supercrispy fried chicken tight coated on homeade nashville 
hot sauce, alabama mayo, chukrut, dill pickles. lettuce on a 
brioche bun

NASHVILLE ROYALE                       
ARMADILLO                     ARMADILLO                     

Hot habanero chili jam, mozzarella, house mayo, red onion, 
tomato, lettuce on a “núvol” bun


