——2%+ Charcuteria & Dessert «&——

Jamén Serrano (20 month) 7
Fermin Chorizo Ibérico 7

Fermin Salchichon Ibérico 7

Dry cured pork sausage

Lomo 7

Cured pork loin

SERVED WITH ARTISINAL BREAD, SPICED NUTS & DRIED APRICOTS

San Simon 7

Lightly smoked cow’s milk, pasteurized

Murcia al Vino 7
Drunken goat’s milk, pasteurized

Valdeén 7
Blue, cow & goat’s milk, pasteurized

Manchego 7
3 month aged, sheep’s milk, pasteurized

SERVED WITH ARTISINAL BREAD, SPICED NUTS & DRIED APRICOTS

Tarta de Naranja Roja 8.5
Blood orange & lime tart

Pastel de Chocolate 8.5 @

Flourless almond chocolate cake with whipped cream
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Barcelona Tapas&Wine Bar
Not Available


