


SALADS

e Also for sharing!

Vernda

Mixed lettuce, cucumber, carrot, green and red
pepper, tomato, green asparagus and tuna

© BURRATA
Fresh mozzarella, Montserrat tomato, basil

and olive oil

O Cabuy

Mixed lettuce, goat cheese, cucumber,
carrot, tomato, green and red pepper with 10,95

@ homemade vinaigrette with dried fruit & nuts

NORUEGA 3

Mixed lettuce, smoked salmon, avocado,
tomato, cucumber, carrot, green & red pepper 10,95
with homemade caviar vinaigrette @

O Firal

Mixed lettuce, chicken breast, Parmesan cheese,
cucumber, tomato, carrot, green & red pepper 10,95
with croutons

* L
#loastwithmeat eu/% W

o Catalan confit pork sausage 10,90 with natural

Catalan pork sausage. ... 10,90 W

& olive oil

.
.

b=

#elcafedelfiral
@elcafedelfiral

Follow w!

All toasts and tapas contain gluten

(1 )
o Highly recommended!

(® 100% homemade!
Warning for people with

e Ideal for sharing allergies or intolerances.
Ask our staff. This
0 Suitable for vegetarians establishment offers

customers information on the

Q Ask the waiter/waitress dishes we offer.



e #lapas

f 7 ‘YW #specialtyofthchouse
/
)
"Las Bravas
fried potatoes with spicy sauce
6,00 =<
Chicken wings
6,80
Potato and onion omelette
5,40
/4
Dani’s meatballs with peas %W
6,50
’ _J
CRO Calamar  Big cured ham Roast Olot
QUE croquette croquette croquette  potatoes
TTES 2,30u 210 u 210 u 210u
Prawn with
coconut, C“rry/\ O @ Diced bacon with
and sesame aioli sauce
2,20 u O §

P Crunchy vegetables
with soy sauce

695) O
Morcilla
o Blood sausage
( 210 u
Goat cheese
and tomato
marmalade
mini-rolls 6,50
2,50 u
- Chistorritas
Chorizo with
fried quail eggs

08 7 M

v/ Camembert

v’ Spicy tomato o @

Chicken

&2,
ﬁ’c.g @

O Volcanic
cod rocks
(8 units)

‘@B -, -
+#

*

Oxtail stew

14,85

SEAFOOD TAPAS

Anchovies from L’Escala
7,70 (6 filets)

Anchovies in vinegar
6,40

Andalusian or romana*
calamares

8,60

*Squid rings
in batter

Andalusian-style small squid
8,60

O-8—

Fried small fish
9,30

Grilled mussels

9,30 jdéﬁg?7‘
Foeshh from The sen

Q Ask for the daily specials

o
o O

#secafood




(o]
o O

TOASTS

\
#calalonianpanini

e |deal for sharing!

BIQUINI

Toasted ham and
cheese sandwich

910 |
TRIQUINI —

Biquini with two
fried eggs

10,20

Ham, mozzarella
and mushrooms
13,10

FROM the SEA

L'ESCALENCA
Roasted red repper and
anchovies from LEscala

13,10

MAR | MUNTANYA
Smoked salmon,
mozzarella, mushrooms
and green asparagus
13,75

r— SMOKED
Smoked salmon and brie
13 75

— AMERICANA

Bacon, smoked salmon,
mushrooms and

mozzarella

B

THE ORIGINALS

,Z Za'?feé/ —
Brie cheese, bacon and

green asparagus
13,75 g//

St. Esteve ©-

Perol* sausage
and blue cheese

—

Mallorcan sobrasada
with brie cheese

13,10 ]
HOT DOG ﬁ
ed

Frankfurt, carameliz
onion and mozzarella

12,65
FRANKFGRT
Frankfurt, bacon,

caramelized onion and
mozzarella

12,65

_ ST. ERANCESC
Frankfurt, mushrooms
and mozzarella
S 12,65

Cor-fzo, bacon
and mozzarella
L 12,65

13,10

*@o)ﬁ{/ W with natural Wand olive oil

wawwv Au gratin

FROM the GARDEN

Chicken, blue cheese
and caramelized onion
13,10

Vegetabeﬁ

Goat cheese, raisins, pine
nuts and spinach

1310
~Q ESCALIVADA O

Homemade escalivada*
and goat cheese

*roast
13,10 gi/

— QUATRE FORMATGES

Blue, manchego,
parmesan and mozzarella

{\ 1310

PAGESA 0
Home special bacon
with two fried eggs

12,65

CORRAL 7

Chicken, mushrooms, que

cheese and mozzarella

12,90

EL
Coad
de L

A

Follow w!
000

@elcafedelfiral



HOUSE SPECIALS HOUSE SPECIALS
M Chicken. @ L~

# chicken with a

Rustic bread, chicken curry, lettuce, /fW R AP)}

tomato and caramelized onion

+ Spiced potatoes
+ Sauces

OYAL O
gw&?/% 12,65
oy #craftbeer
: mf

Rustic bread, beef
hamburger, cheese,
bacon, lettuce and

tomato

#hamburger + Spiced potatoes

4 Sauces

v’ Barbecue / ﬁ o

\/ Curry m%

WRAP

Fuesh seafood,

directly to
vour plate

Rolled pita bread filled with
lettuce, smoked salmon, tomato,
cheese and avocado

+ Vegetable tempura
v’ Soy Sauce

#lempura

WM b, (21,50
and rustic bread
with tomato

#iberiancuredham / I .

éﬁ and tag us!
Led 0e0
- #elcafedelfiral
#elcafedelfiral ‘/{‘ ‘/W( | @elcafedelfiral




Ask for the current
selection or take a
look in the fridge

- POCH’S - LA CALAVERA - HOPSTERS
BREWDOG - MARINA - ESTUPENDA ---

—— THE CELLAR

e, wine

House Wine
Raimat

9,40
Floresta
DO Emporda
10,50
L'Oratori

Marti Fabra
DO Emporda

11,50
Vella Lola
DO Emporda
11,50
Intramurs
DO Conca de Barbera
15,30
XYZ Tridimensional
DO Montsant
11,50
Vol d’Anima
Raimat
DO Costers del Segre

14,50

Posé wine

House Wine
Rosat de I'any

8,70

Lambrusco
9,25
Floresta o
DO Emporda
10,50

Marti Fabra
Lladoner
DO Emporda

11,50
Jané Ventura

Vinyes Roses
DO Penedes

14,50

Q//w

Whife wine

House Wine
Blanc de I'any

8,70

Turbio
8,25

Xic Xarello O
Agusti Torell6 Mata

Ecological

13,75

Verd Albera
DO Emporda

12,60
Vol d’Anima

Raimat
DO Costers del Segre

14,50

Jané Ventura
Vinyes Blanques
DO Penedés

13,75
Vella Lola
DO Emporda

11,60

#wines

CAVA
Catalan champagne

House Champagne
Familia Oliveda Brut Jove

11,00
Jané Ventura o

Reserva de la Musica
Brut Nature

18,70
Agusti Torell6 Mata

Gran Reserva
Brut Nature

23,60

Sumarroca
Brut

16,50

doubly?

Ask our waltersI
“ They're here to help you.

L EC

Co
do

.

DESSERTS&

Egg créme caramel . ... ... 4,20

Ratafia custard or coffee . 4,75

Pannacotta............ 5,10
with berries
Chocolate truffles. ... ... 5,40
@ Cheesecake . ........... 4,60
o Tiramisu . .............. 6,30
Nuts and dried fruit ... .. 510
Strawberries with orange
juice, sugar or cream. . . .. 4,60
@ Freshseasonal fruit ... ... p/sm
N \ ' / y #desserls
cveon]
Ask for it! Q
—
Prices in € and VAT included - Act. 01/2023
NON-STOP OPEN
KITCHEN EVERY DAY

B 4

Follouw uy!
OO0

#elcafedelfiral
@elcafedelfiral
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