Para Picar / Light Bites

Marinated Olives — = €530

Marinated olives W/ thyme, rosemary, parsley, garlic, paprika &
olive oil.

Almendras Marcona Saladas -~ = €510
Roasted Almonds W/ Olive 0il & Maldoa Salt (8)

Pan & Salsas

Sourdough Bread & HomeMade Dips
-Vegan & Gluten Free available- (3) (8) (10)

Pa Amb Tomdquet

Sourdough Bread W/Grated Tomatoes, Extra Virgia Olive 0il, Maldom
Salt & A Hint Of Garlic. (1)
-Gluten Free Bread available-

Vegetarian & Vegan

Pimientos Del Padrén- &
Galician Padron Pepper, Pan Fried In Olive Oil W/ Maldom Salt.

Tortilla De Patatas & Cebolla Caramelizada«

Omelette W/ HandCut potatoes & Caramelised Omiom.
(3)(12)

Escalivada ~

Ca{a‘lan Roasted Aubergines, Red Peppers & Garlic, W/ Olive Ol & Maldom
Salt
-Ask For Gluten Free Bread If You Wish-

“Calgots” EL CELLER—~

Sliced Leeks in Tempura W/ Romesco Sauce
-Ask For Gluten Free if you wish- (1) (8)

Esparrecs Amb Salsa Romesco -~ &
Chargrilled Asparagus W/ Catalan Romesco Sauce (8)

Patatas Bravas \ «

Hand Cut Diced Potatoes W/ ELCELLER Special Sauce & ALl i Oli -Ask For
Vegan All I Oli if you wish- (3)

Canelons D’Espinacs, Pinyons I Carbassé--«
g:;lan Cannelloni, Spinach, Pine Nuts, Butternut Squash, W/ Bechamel. (8)

Revuelto De Setas -Shiitake & Ostras---«

Shitake & Oyster Mushrooms On Baby Gem Lettuce, Beef Tomatoes W/ Salsa
Pistachio (8)

Cheese Board

Selection Of Cheese W/ sou bread, Crackers, Olives, Quince, Grapes /
olive oil & Modena vinegar. (1) (7)
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