
O Y S T E R 4 , 5 € / u
FINE DE CLAIRE Nº2

C R O Q U E T T E  3 € / u
RED PRAWN & ITS TARTAR

I B E R I C O  H A M 1 5 € / 2 8 €
A C O R N - F E D ,  D . O .  J A B U G O ,  H A N D - C U T

S P A N I S H  O M E L E T T E 8 €
“À LA MINUTE”,  WITH CARAMELIZED ONIONS

“ B R A V A S ”  P O T A T O E S  8 €
WITH SPICED TOMATO & AÏOLI

A N C H O V Y 3 , 5 € / u
ON A BRIOCHE TOAST WITH SMOKED BUTTER

C H E E S E  P L A T T E R  2 2 €

C A T A L A N  F L A T B R E A D 4 , 5 €
WITH TOMATO SPREAD & EXTRA VIRGIN OLIVE OIL

O L I V E S 5 €
MEDITERRANEAN STYLE

H U M M U S 8 €
CLASSIC,  WITH CRUDITÉS & PITA BREAD

T O  G R A B  A  B I T E

B R E A K F A S T

F R U I T S  P L A T T E R 8 €
SEASONAL

F R E S H  B A K E R Y 3 € / U
BUTTER CROISSANT /  PAIN AU CHOCOLAT

I B E R I C O  H A M  B A G U E T T E 9 €
W I T H  T O M A T O  S P R E A D

G R A N O L A 8 €
WITH BLUEBERRIES,  BANANA & NUTS

S A L M O N  T O A S T 9 €
WITH CRÈME FRAÎCHE,  DILL & PICKLES

A V O C A D O  T O A S T 8 €
WITH BEET HUMMUS & FETA

T H E  B E N E D I C T S 1 1 €
CROISSANT, SALMON, ROCKET & HOLLANDAISE

F R E N C H  T O A S T 1 0 €
WITH CANE SYRUP,  BERRIES & GREEK YOGURT

F R O M  8 A M  -  1 2 P M

1 2 P M  -  1 0 : 3 0 P M

E G G S  “ A  L A  C A R T E ” 7 €
FRIED,  OMELETTE,  POACHED. . .

WITH TOAST & HOMEMADE COMPOTE



ARTICHOKE 14€
CONFIT,  WITH IBERIAN HAM & FOIE VELOUTÉ

O U R  C A E S A R 1 5 €
LETTUCE,  CHICKEN, ANCHOVIES & PARMESAN

T H E  C L U B  S A N D W I C H  1 5 €
WITH CHICKEN, EGGS,  BACON, LETTUCE,  TOMATO
& MISO MAYONNAISE

T H E  P I Z Z A 1 9 €
FIOR DI LATTE,  BURRATA, CHERRY TOMATOES 
& ROCKET SALAD

T H E  P U L I T Z E R  B U R G E R  1 6 €
BURGER IN BRIOCHE BREAD, CHEDDAR, PICKLES,
LETTUCE & HOMEMADE SAUCE

ASPARAGUS 12€
GRILLED,  SPROUT SALAD, EGG 7 &
MUSTARD DRESSING

BEETS 12€

WITH STRACCIATELLA,  CITRICS & PUMPKIN SEEDS

P A P P A R D E L L E 1 5 €
TRUFFLE & PARMESAN OR BEEF RAGOUT

F R O M  T H E  G R E E N H O U S E

T H E  C L A S S I C S

1 6 €
ROASTED AUBERGINE,  PUMPKIN,  BIMI & RICE

S T E A K  &  F R I E S 2 3 €
SIRLOIN,  FRIES,  BEARNAISE & CHIMICHURRI SAUCE

F I S H  O F  T H E  D A Y  1 8 €
WITH LEEKS,  SNOW PEAS & CAULIFLOWER PURÉE

T H E  M A I N S

O U R  R E D  C U R R Y

7 €
BASQUE STYLE

I C E  C R E A M  S C O O P  3 €
VANILLA,  CHOCOLATE,  NOUGAT

C H O C O L A T E 7 €
BAKED “EN COCOTTE” WITH SALTED CARAMEL

S O M E T H I N G  S W E E T ?

C H E E S E C A K E

1 P M  -  1 0 : 3 0 P M

1 P M  -  1 0 : 3 0 P M

1 P M  -  1 0 : 3 0 P M

1 P M  -  1 0 : 3 0 P M

8 €S E A S O N A L  F R U I T  P L A T T E R

+  F R I E S 3 €

+  F R I E S 3 €



C O L E T  “ A  P R I O R I ” 3 5 €
D.O.  PENEDÈS -  BLEND

M U M M  C O R D O N  R O U G E 8 0 €
A.O.C.  CHAMPAGNE -  BLEND

W I N E S

7 €

1 2 €

BUBBLES

P E C E S  D E  C I U D A D
D.O.  RUEDA -  VERDEJO

A G A L I Ú
D.O.  COSTERS DEL SEGRE -  MACABEO

WHITE

R U P E S T R I S
D.O.  PENEDÈS -  XAREL.LO,  MALVASIA

D O M A I N E  N & G  F E V R E

A.O.C.  CHABLIS -  CHARDONNAY

S U S  S C R O F A
D.O.  PENEDÈS -  SUMOLL

F U R V U S
D.O.  COSTERS DEL SEGRE -  GARNACHE,  MERLOT

RED

A L B E R T  B I C H O T  V . V .
A.O.C.  BOURGOGNE -  PINOT NOIR

C A N  A X A R T E L L
V.T.  MALLORCA -  CALLET,  PINOT NOIR

S Y M P H O N I E  
A.O.C.  CÔTES DE PROVENCE -  BLEND

ROSÉ

A P E R I T I F S

D R A F T  E S T R E L L A  G A L I C I A  3 3 C L

E S T R E L L A  G A L I C I A  0 . 0 %

E .  G A L I C I A  1 9 0 6  /  B R E W D O G  I P A

P E T R O N I

M A R T I N I  R V A .  A M B R A T O / R U B I N O

A P E R O L  S P R I T Z

E S T R E L L A  G A L I C I A  /  R A D L E R  /  G F

S T  -  G E R M A I N  S P R I T Z

S A N G R I A  P U L I T Z E R

BEER

VERMUT,  SPRITZ,  SANGRIA

3 4 €

6 €

7 €

2 8 €

7 €

9 €

3 0 €

4 5 €

3 5 €

4 5 €

7 €

9 €

3 6 €

7 €

9 €

3 2 €

1 0 € 5 8 €

5 €

5 , 5 €

6 €

7 €

6 €

6 €

9 €

9 €

9 €



“ T H E R E ’ S  A L W A Y S
T I M E  F O R  A
C O C K T A I L ”  

S I G N A T U R E S  B Y  P U L I T Z E R

A L C O H O L  F R E E  C O C K T A I L S

D E S E O  V I B R A N T E
VERMOUTH VIBRANTE, BITTER KAS, STRAWBERRY
& GRAPEFRUIT

M O C K  B A S I L  B E R R I E S 1 0 €
SEAGRAM’S 0 .0%,  STRAWBERRIES,  BLUEBERRY JUICE,
LEMON & BASIL

1 0 €

G I N  

SEAGRAM’S /  SEAGRAM’S 0 .0

BOMBAY SAPPHIRE

HENDRICKS

MONKEY 47

BEEFEATER CROWN

V O D K A

ABSOLUT

GREY GOOSE

ABSOLUT ELYX

D E S T I L A D O S

1 2 €

1 2 €

1 4 €

1 6 €

1 8 €

1 2 €

1 4 €

1 6 €

S O L E R A

W A S H  M Y  S I D E C A R 1 4 €
MARTEL-VSOP,  COINTREAU, LEMON -  FAT WASH

1 5 €

A U T U M N
GLENLIVET 12 ,  MARTINI AMBRATO, ABSINTHE

0 0 6

1 2 €

GREY GOOSE,  BOMBAY SAPPHIRE,  LILLET

1 4 €

T I N K I  W O N K I
BACARDI 8, COINTREAU, ORGEAT, ORANGE, PINEAPPLE
& PASSION FRUIT

1 2 €

M E Z C A L I X
MEZCAL VERDE, AGAVE, LEMON, BASIL 
CUCUMBER, GINGER BEER

1 5 €

ST.  TERESA 1796,  BORGHETTI,  DISARONNO, BITTERS



R U M
HAVANA CLUB 3  AÑOS

BACARDÍ 8 AÑOS

HAVANA CLUB 7  AÑOS

SANTA TERESA 1796

HAVANA SELECCIÓN MAESTROS 

W H I S K E Y  S I N G L E  M A L T

GLENLIVET 12  AÑOS

MACALLAN 12  AÑOS

GLENLIVET 15  AÑOS

W H I S K E Y  B L E N D  &  I R I S H
DEWAR’S 8  AÑOS

CHIVAS GOLD -  MIZUNARA

BALLANTINES 10  AÑOS

W H I S K E Y  A M E R I C A N
JACK DANIEL’S SINGLE BARREL

FOUR ROSES SMALL BATCH

T E Q U I L A  -  M E Z C A L

1 2 €

1 5 €

1 5 €

1 6 €

1 8 €

1 2 €

1 4 €

1 2 €

TEQUILA REPOSADO: PATRÓN / HERRADURA

1 4 €TEQUILA SILVER:  PATRÓN/HERRADURA

MEZCAL ALIPÚS SAN ANDRES

1 6 €

1 4 €

MEZCAL AMARÁS ESPADÍN 1 5 €

C O G N A C  &  A R M A G N A C

HENNESSY & MARTELL -  VS 1 2 €

COURVOISIER -  VSOP

REMI MARTIN & MARTELL -  VSOP

1 4 €

1 6 €

HENNESSY & MARTELL -  XO 4 2 €

B R A N D Y
CARDENAL MENDOZA

1 8 €

1 2 €

CLÉS DES DUCS -  VSOP

D I G E S T I V O S
GRAPPA /  PACHARAN BAINES

AMARETTO /  AMARO MOTENEGRO

6 €
7 €

1 6 €

2 0 €

2 0 €

1 4 €

1 6 €



APPLE,  PINEAPPLE,  BLUEBERRY

FRESH ORANGE JUICE

VIRGIN MARY

C O F F E E  B A R

J U I C E S

PULITZER WATER 0.5L

PULITZER SPARKLING WATER 0.5L

CABREIROÁ 0.5L

W A T E R  &  S O F T  D R I N K S

MAGMA WITH NATURAL GAS 0 .5L

COCA-COLA ZERO

SCHWEPPES NARANJA,  LIMÓN, TÓNICA

SPRITE,  GINGER ALE

GINGER BEAR, BITTER KAS

ESPRESSO

CORTADO

AMERICANO

C O F F E E

CAFÉ CON LECHE

DOBLE ESPRESSO

CAPUCCINO

LATTE

COFFEE & LIQUOR -  “CARAJILLO”

IRISH COFFEE

LEMON & GINGER

ENGLISH BREAKFAST

EARL GREY

T E A  &  I N F U S I O N S

GREEN TEA

MINT TEA

RED FRUITS INFUSION

CAMOMILLE

ROOIBOS

4,5€

4 €

8 €

3€
2€

3€

3,5€
4,5€

3 ,5€

3 ,5€

4,5€

2 , 5 €

2 , 5 €

2 , 5 €

3 , 5 €

3 , 5 €

4 €

4 , 5 €

4 , 5 €

8 , 5 €

4 €

4 €

4 €

4 €

4 €

4 €

4 €

4 €


