
Croquetas de Rabo de Toro                          3.5/ea
Braised oxtail croquettes 

Croquetas de Jamón                                          3/ea
Ham croquettes

Buñuelos de Bacalao                               3/ea
Cod fritters with honey

Patatas Bravas con romesco y allioli          6
Spanish style fries, romesco sauce and allio

Ensalada de anchoas con clementinas            9
Green salad with Spanish olives, anchovies and clementines 

Berenjenas de Can Josep                          8.5 
Fried eggplant with honey yogurt and feta cheese

Pulpo a la Gallega                                 12.5
Octopus on a potato bed, paprika, olive oil, Maldon salt 

Gambas al Ajillo                                     13
Olive oil, garlic, spicy sautéed pacific white prawns 

Calamares a la plancha                              15/100g 
Fresh grilled calamari  SUBJECT TO AVAILABILITY

Tortilla Española                                        10 
The classic Spanish potato and onion omelette 

Alcachofas con queso azul                                12 
Artichoke, pine nuts, blue cheese, lemon and salmon roe

Albóndigas con sepia y setas                      14 
Pork and cuttlefish meatballs, shiitake and cauliflower mushrooms 

Callos a la Madrileña                                  14
Tripe stew with Spanish chorizo and chickpeas

Canelones de Rabo de Toro                         14 
Braised oxtail cannelloni on a delicious béchamel sauce

-  PATA NEGRA  -
The best cured ham in the world 

by weight and platters

Paella                                             20 /pers
Seafood and chicken paella 

Fideuá con Sepia en su Tinta             18 /pers
Thin and short noodle with cuttlefish on its ink 

Sobrassada i Mel                                                    9
Paprika seasoned sausage spread, honey

Manchego                                                                   9 
Spanish sheep cheese, 6 or 12mn-cured

Jamón Ibérico                                                           11
The most select Spanish cured ham in Montréal

for 2 people minimum

Toasts

Vegetarian

Jamón Ibérico
  30g   9 | 60g   17 | 90g    26

Jamón Ibérico de Bellota
 30g  13 | 60g   24 | 90g   35

Queso Manchego
60g   9

Ibéricos                                                         25
Iberian pig’s cold cuts variety: Ibérico ham, chorizo, salchichón, and lomo

Quesos                                                           18 
Cheese variety: 6mn and 12mn cured manchego, Ibérico, and goat cheese  

Mixta                                                                                         22 
Mix of  3 cold cut meats and 2 cheeses 

Pa Amb Tomàquet                                                        4      
Tomato bread with extra virgin olive oil

Crema Catalana                                                       7
The Catalan crème brulée 

Churros con Chocolate                                          7 
Spanish chocolate and churros 

Torrijas                                                                        7
Spanish-perfected version of  the French toast 

Higos con Mel i Mató                                          7 
Soft cheese with honey, figs, orange and pine nuts 

Desserts

*Please notify your server of any allergies*


