
  
 

 
 
 
 

 
 
 
 

 
 

 

 
 
 
 

 

 
 
 

 

               



 
 

ALL DAY 12.00 - 23.30 

TAPAS  
 
THE BEST MEDI TERRANEAN OLI VES  

Ma r i nated wi th c hili oil  

3 .5  
 
CROQUETA VERAZ (1U) 

3  
 
GI LDA 

Ma r i nated boqueron, olive j uic e, piparra  

7  
 
SMOKED SARDI NES  

Es pel ette r efr i to  

7  
 

MUSSELS I N SAFFRON ESCABECHE SAUCE 
Pa nc etta  
7 .5  
 

PAN CON TOMATE 
Gr i l led sourdough with grated toma to  

4 .5  

EXTRA CRI SPY ORGANI C POTATOES  

Yogurt dres sing, bac on, onion, c apers & chives 

7 .5  
 

CHEF’S SELECTI ON OF I BERI AN CURED MEATS  
14.5   

 

ARTI SANAL CATALONI AN CHEESES  
Four  a s sorted  c heeses wi th  
toa s t di  pane Ca rasau 
14.5  

FROM OUR OVEN  
 
SOURDOUGH BREAD SELECTI ON 
Smoked butter , rouga il s auce,  

fres h c hees e wi th pres erved lemon  
8 .5  
 

WI LD MUSHROOM BRUSCHETTA 
Brioche, shallots, Comté cheese, hazelnuts 

9 
 

ROMAN STYLE PI ZZA  
Burra ta Ma rgher ita or Toda y's s pec ial 
16 / 18 

 
PASTRAMI  PI TA 
Col es law wi th  horseradish  

12  

 
BURGER VERAZ 
Orga nic  beef, l ettuce, toma to, onion  
c hees e & truffl e ma yo 

14.5  

 

LUNCH & DINNER 1 3 :0 0  - 1 6 :0 0  & 2 0 :0 0  – 2 3 .30 

TO START 
 
FRI ED CAULI FLOWER 
Romes c o s a uc e 

10.5  

MARKET SALAD 
Cherry toma toes , a voca do, radish, onion 
toa s ted s eeds , parmes an 

10.5  

MARI NATED BEEF TARTAR E 
Smoked c rea m, hors eradish, pi ckled onions  
c r i spy brea d, quail egg 

14.5  

THE BETTER PART OF BURRATA 
Orga nic  tomatoes, pi ckled a pples , herbs  

14 .5  

WHOLE ROASTED SWEET POTATO  
Crumbl ed feta , ha zelnuts , wa tercres s 

10 .5  

COD BRANDADE 
Green bea ns , pi parra, c r ispy potato r ibbons 
c a pers  powder  

12.5  

 
TO FOLLOW 

 
CATALAN FRI CANDÓ  

Thi nl y sliced beef, Jerusalem a r tichoke 

c rea my c ha nterelle s auce, beef reduc tion  

18.5  

GRI LLED FREE-RANGE CHI CKEN  

Cel er i ac , c hicken jus 

18   

PASTA OF THE DAY 

17.5  

COSTA BRAVA RI SONI  
Red pra wns, a sparagus,  fennel  

20  

CATCH OF THE DAY  
Meuni ère s a uce, Codium sea weed  

23  

GRI LLED DRY-AGED SI RLOI N 

Pi ne nuts  & ra isin  vinaigrette 

26 .5  

 

 

 

Al l  pr i ces a re i n  Euro  and i nc lude VAT.  

For  d i e tary requ irements and food a llergies,  

p l e ase a sk one of our t eam me mbers for  a ssistance.  

 


