
GLUTEN CRUSTACEAN EGGS FISH PEANUTS SOYA MILK CELERY MUSTARD SESAME LUPINS SHELLFISHNUTS SULPHITE

TAPAS & STARTERS

Olives

Crisps

Anchovies in vinegar   

Patatas bravas  

Russian salad with bonito

Padrón peppers

Anchovies from the Bay of Biscay

Croquettes
  /Chicken  
  /Iberian ham
  /Veal shank and Catalan sausage

Iberian ham 

  Gran Reserva

“Escalivada” with anchovies  

  Roast pepper, aubergine, anchovies, onion

Burrata with tomato  

  Basil, Módena vinegar

Squid rings  

  “All i oli”  

Mussels  

  Steamed

Oyster from Marennes "Louis"  

  Natural  

Tomato coca bread

SANDWICHES & MOLLETES

“sobrassada” & mozarella sandwich

Canarian ham & cheddar sandwich 

Mini-sandwich with marinated chicken     
  “Manteca colorá” (spiced lard), kimchi’s mayonnaise

Mini-sandwich with Iberian pork shoulder       

  Teriyaki sauce, “all i oli”, onion

Mini-sandwich with squid rings       

  Squid ink mayonnaise

EGGS

Potato omelette with or without onion  

Fried eggs (bio) with parmentier
  /With Iberian ham
  /With foie

SALADS & VEGETABLES

El Cercle salad
  Lettuce, tomato, onion, olives

Bonito belly salad
  Rosat peppers, white beans, onion

Alaska salmon salad     
  Yoghurt, capers, onion, avocado  

Our cesar salad           
  Chicken, egg, parmesan, cesar dressing

Seasonal vegetables           
  Grilled with romesco sauce

RICE & PASTA

Seafood paella
  Mussels, clams, prawns

Vegetables paella 

Cannelloni   
  Roast meat, bechamel, au gratin

Tagliatelle  

  /A la cardenal (with cheese) 
  /Shrimp and garlic 
  /Tomato (with cheese)

FISH

Codfish

  /Cabbage, sweet onion, “all i oli”               
  /Catalan style (with white beans)  

Tuna fillet    
  “Samfaina” (aubergine, zucchini, tomato, onion...)  
 
Octopus 
  Grilled, “trinxat”, mojo picón

Sea bass or wild turbort 
  /Baked with potatoes 
  /”Santurce style” (oil, garlic, vinegar...)

Wild hake 
  Grilled with potatoes

MEAT

Beef steak tartar
  Homemade butter, potato’s millefeuille

Lamb shoulder 
  Baked potatoes, tomato and onion

Grilled beef steak 300gr D.O. Nebraska / D.O. Girona   
  Parmentier, roast peppers

Grilled Iberian pork ribs 
  Little onions, mushrooms

Veal burger with or without bread           
  Tomato, onion, cucumber, lettuce, cheddar

Free-range chicken  
  Traditional roast with potatoes
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GLUTEN CRUSTACEAN EGGS FISH PEANUTS SOYA MILK CELERY MUSTARD SESAME LUPINS SHELLFISHNUTS SULPHITE

STARTERS

Edamame     
Green bean with seaweed sel

Kaki               
Oyster, ponzu sauce, salmon roe

Niku Gyoza                
Iberian pork and vegetables dumplings

TEMPURA
Yasai no Tempura    

Vegetables
  
Ebi no Tempura     

Vegetables and prawn

RICE & NOODLES
Tekka Don     

Rice with tuna, yolk, pine nuts, nori seaweed

Salmon Don      
Rice with salmon, salmon roe, nori seaweed

Chirashi sushi     
Rice with tuna, salmon, prawn, white fish,
avocado, salmon roe

Yakisoba vegetables    
Japanese noodles sautéed with vegetables

Yakisoba prawns    
Japanese noodles sautéed with vegetables
and prawns

FISH
Maguro Tartar      

Tuna tartar, avocado, Japanese style “romesco” sauce

Maguro Tataki      
Lightly roasted tuna, vegetables, shiso sauce

Toro Tataki     
Lightly roasted fatty tuna, Japanese
mustard, yuzu sauce

Sake no Teriyaki    
Roasted salmon with teriyaki sauce,
avocado and yogurt sauce

MAKI SUSHI 6 pieces
(raw fish covered with rice and seaweed)

Tekka Maki     
Tuna

Sake Maki       
Salmon

Unagi Maki      
Fresh water eel

Ikura Maki      
Salmon roe

Tuna Mayo Maki    
Cooked tuna with mayonnaise

Avocado Maki       
Avocado

Kappa Maki       
Cucumber

URAMAKI 8 pieces
(roll covered with rice)

Maguro Avocado Maki 
Tuna and avocado

Maguro Cheese Maki     
Tuna with creamy cheese

Spicy Maguro       
Spicy tuna

Sake Avocado Maki     
Salmon and avocado

Sake Cheese Maki     
Salmon and creamy cheese

Ebi Tempura Maki     
Prawn tempura, creamy cheese

Toro Maki       
Fatty tuna

SASHIMI 6 pieces
(raw fish)

Maguro 
Tuna

Toro       
Fatty tuna

Sake Noruega      
Salmon of Norway

Sake Alaska      
Wild Alaska salmon

Shiromi       
White fish

NIGIRI SUSHI
(raw fish on rice)

Maguro 
Tuna

Toro 
Fatty tuna

Sake Noruega 
Salmon of Norway

Sake Alaska 
Wild Alaska salmon

Shiromi 
White fish

Unagi 
Fresh water eel

Ikura 
Salmon roe

Aburi (lightly roasted)                              

MORIAWASE
(assorted sushi & sashimi)

Sashimi Moriawase 
Assorted sashimi (3 types)

Sushi Moriawase 
Assorted sushi (6 nigiris, 4 uramakis)

Sushi, Sashimi Moriawase 
(3 sashimi, 4 nigiri, 4 uramaki)

We have gluten free soy sauce, please ask the service.
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