
Nota important: com que preparem el menjar diàriament a les nostres cuines tots els al·lèrgens hi estan presents i és per això que no podem garantir que 
els productes de la llista estiguin completament exempts de contenir traces de cap altre al·lergen en particular.

Els imprescindibles

Refresca’t el paladar

Les tapes més Xiroi

De mar i de muntanya

Els reis de la casa (mínim 2 persones)                €/per.

Hem vingut a pecar!
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Carta de alérgenos
Hu
ev
os

Ca
ca
hu
et
es

Fr
ut
os

se
co
s

Sé
sa
mo

Le
ch
e

Mo
st
az
a

Al
tr
am
uc
es

Ap
io

Pe
sc
ad
o

Mo
lu
sc
os

Cr
us
tá
ce
os

Su
lf
it
os

Gl
ut
en

So
ja

Los imprescindibles

Refresca tu paladar

Las tapas más Xiroi

De mar y de montaña

Los reyes de la casa (mínimo 2 personas)                €/per.

¡Hemos venido a pecar!

Los imprescindibles
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Coca bread with vine tomato and olive oil      

Iberian ham    

Our "Bravas" (fried potatoes with aioli, Sriracha and chipotle)

Fried calamari Andalusian style                   

Meat croquettes (4 u.)   

Grilled scallops with garlic and lemon oil

Grilled mussels with garlic and parsley

Salad with avocado, spinachs, dry tomatoes, cashews and sprouts

Burrata with tomatoes, seasonal fruit and walnut pesto

Kalamata olive hummus with feta cheese, carrot sticks and crackers

Crispy spheres with salmon tartare and wasabi mayonnaise (4 u.) 

Cod fritters with tomato jam, ginger and rosemary jam

Grilled eggplant with smoked sardine, teriyaki sauce and sesame

Fried octopus with Padrón peppers and lime zest

Nikkei tuna ceviche with guacamole and corn chips

Donostia-style turbot with seasonal vegetables

Grilled octopus with avocado, zucchini and "pico de gallo"

Grilled beef fillet with potatoes, onion and five-pepper sauce

Seafood paella "Familia Nuri"

Black paella with octopus, scallops and parsley aioli

Seafood fideuà "Familia Nuri"

Paella with "botifarra de perol", red prawn and grilled aioli

Seasonal vegetables paella

Honey roasted duck paella

Dublin bay prawn paella with cuttlefish, snow peas and aioli

Pineapple tartare with mango ice cream and coconut granita

Crème brûlée with raspberries and hazelnut crumble

Chocolate and passion fruit coulant with vanilla ice cream

Cheesecake with Garrotxa cheese

Tiramisu with pistachio praliné

Raspberry sorbet

Lemon sorbet

Chocolate ice cream

Vanilla ice cream

Mango ice cream

Food allergies menu
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Traces AllergensImportant note: as we prepare food daily in our kitchens, all allergens are present, and therefore, we cannot guarantee that the products on the list are 
completely free of traces of any other specific allergen.
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Cannot be missing

Refreshing choices

The most Xiroi tapas

Sea and mountain

Kings of the castle (minimum 2 persons)                €/per.

Succumb to temptation!

Cannot be missed
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