
BOTTLES $44
BUBBLES
ROSÉ, ORIOL ARTIGAS “SAMMAY” CATALUNYA 2021 
ROSÉ, ORIOL ROSSEL “CAVA BRUT” PENEDES 2022 
MACABEO, CLOT DE LES SOLERES, CATALUNYA 2019
SAUVIGNON BLANC & APPLES, ETTEILLA “CHAOS” SONOMA 2021
CARTOIXA VERMELL “LES SOMERES” CATALUNYA 2021  
CIDER, PIQUENIQUE “ROAD TRIP” PUGET SOUND 2021  

ROSÉ
CARTOIXA VERMELL, ESCABECES, CATALUNYA 2021
CARIÑENA, EMME “ENHORABUENA” MENDOCINO 2022
SUMOLL, CAN SUMOI “LA ROSA” CATALUNYA 2023 

ORANGE
SAUVIGNON BLANC “GARCIA PEREZ” MANUCHELA 2022 
ORANGE, BEHEMOTH “WET LUNCH” SENECA LAKE 2022 

THE co-FERMENTS 
PINOT, STAGIARE “SPRINKLES ON TOP” SANTA CRUZ 2021
GARNACHA, CA N’ESTRUC BI, CATALUNYA 2022   

WHITE
TXAKOLINA, URIONDO “BIZKAIKO” BASQUE COUNTRY 2022
CHARDONNAY, SLOW DANCE “BLANCO” PETALUMA 2022
ALBARIÑO, MARCIO LOPES, “VINHO BRANCO” 2022 
ALBILLO, 4 MONOS “GR10” GREDOS 2020  

REd
SYRAH, HUMUS “TOSCO” LISBON 2018
TEMPRANILLO, AKUTAIN “COSECHA” RIOJA 2020
TEMPRANILLO, TUETS “TOT” CATALUNYA 2019
TEMPRANILLO, ALFREDO MAESTRO “ ALMATE” RIBREA DEL DUERO 2021
MARINA, RAIMONES “ENGRESCADA” CATALUNYA 2020  
GARNACHA, SIFER “SAMUEL” CATALUNYA 2021  
TREPAT, SUCCES “LA CUCA DE LLUM” CATALUNYA 2021   
JUAN GARCIA, DATERRA “CAMINO DE LA FRONTERA” GALICIA 2018   
 

LIKE YOUR WINE? TAKE A BOTTLE HOME, FOR 29$
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LIKE YOUR WINE? TAKE A BOTTLE HOME, FOR 29$



CONSERVAS
JOSÉ GOURMET SKIPJACK TUNA BELLY IN OLIVE OIL  25
GÜEYU MAR GRILLED ALBACORE TUNA IN OLIVE OIL 40

AGROMAR SPIDER CRAB PATÉ 14
ATI MANEL SARDINES IN TOMATO SAUCE  14
RAMÓN PEÑA SARDINES WITH PADRON PEPPER   18

ABC HORSE MACKEREL IN BRAVA SAUCE 20
RAMÓN PEÑA ATLANTIC HORSE MACKEREL IN OLIVE OIL  15
ATI MANEL SCALLOPS IN CALDEIRADA SAUCE  14
ALBO QUEEN SCALLOPS IN SAUCE   13

ALBO MUSSELS EN ESCABECHE  13
PATAGONIA SMOKED MUSSELS IN OLIVE OIL  12
PATAGONIA MUSSELS IN SAVORY SOFRITO  11
JOSE GOURMET FRIED MUSSELS IN MARINADE  18
RAMON PEÑA MUSSLES SPICY CHILI & GARLIC SAUCE  14
ATI MANEL SPICED MUSSELS IN PICKLED SAUCE   14

ESPINALER COCKLES IN BRINE                                                                         29 
ESPINALER RAZOR CLAMS  20
CONSERVAS DE CAMBADOS CLAMS IN BRINE                                               33

CAMBADOS OCTOPUS IN GALICIAN SAUCE  17
ESPINALER SPICY SQUID IN OLIVE OIL  19
JOSE GOURMET SPICED CALAMARI IN RAGOUT   18
JOSE GOURMET STUFFED SQUID IN INK  24

ABC CODFISH IN CALDEIRADA SAUCE  21
JOSE GOURMET SMOKED SALMON IN EVOO  17
  

ALL CONSERVAS SERVED WITH CRACKERS
MAKE IT A PLATE WITH BREAD & ACCOMPANIMENTS 12
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