
C R O Q U E T T E S  1 0 €

CHICKEN WITH TRUFFLE CREAM (3U)

I B E R I C O  H A M 2 3 €
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

C A N T A B R I A N  A N C H O V I E S 1 0 €

IN EXTRA VIRGIN OLIVE OIL & TOASTED BREAD
(3U)

S T E A K  T A R T A R 1 7 €

R U S T I C  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 €
BEETROOT AND PEAS WITH CRUDITES AND
PITA BREAD

T O  G R A B  A  B I T E

B R E A K F A S T

T O A S T E D  B R E A D 7 €
WITH BUTTER & MARMALADE

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

I B E R I C  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

A V O V A D O  T O A S T  8 €
WITH CONFIT CHERRY TOMATOES,  FETA CHEESE &
POMEGRANATE

T O A S T E D  S A N D W I S H 1 0 €
WITH GRUYÈRE CHEESE & HAM

P A N C A K E S 1 2 €
WITH GREEK YOGURT, MAPLE SYRUP & SEASONAL
FRUIT

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  À  L A  C A R T E 8 €
(OMELETTE/SCRAMBLED/POACHED) WITH IBERIAN
HAM OR BACON

TRADITIONAL,  WITH CURED EGG YOLK AND
TOASTS



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

EGGPLANT

13€

WITH GREEN CURRY, TAHINI & HONEY

ZUCCHINI 14€
IN SALAD WITH MODENA, DRIED TOMATOES &
BURRATA

R I G A T T O N I 1 5 €
TRUFFLE & PARMESAN OR BEEF RAGOUT

F R O M  T H E  G A R D E N

T H E  C L A S S I C S

1 6 €
ROASTED EGGPLANT, PUMPKIN,  BIMI & RICE

S I R L O I N  S T E A K 2 3 €
POTATO PARMENTIER, DEMI GLACE AND CHIVE
CONFIT

L O W - T E M P E R A T U R E  S E A  B A S S 1 8 €
WITH SEASONAL VEGETABLES & CAULIFLOWER PURÉE

T H E  M A I N S

O U R  C U R R Y

7 €
BASQUE STYLE

C H O C O L A T E 7 €
IN COCOTTE WITH ORANGE FOAM

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

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

+  F R I E S 3 €

+  F R I E S 3 €

CAULIFLOWER
MARINATED WITH CURCUMA, CINNAMON,
YOGHURT AND FETA SAUCE

14€



W I N E S
BUBBLES

WHITE

RED

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
3 5 €

4 5 €

7 €

9 €

ORANGE

C A S T E L L  D E L  R E M E I  L A  C U V É E 3 5 €

D.O.  CAVA -  MACABEO, XAREL·LO,  PARELLADA

M U M M  C O R D O N  R O U G E 8 0 €

A.O.C.  CHAMPAGNE -  PINOTS,  CHARDONNAY

7 €

1 2 €

A I R E  B R U T  N A T U R E 4 5 €

D.O.  CAVA -  MACABEO, XAREL·LO,  PARELLADA

D E  N I T  R O S É 4 8 €

CONCA DEL RIO ANOIA -  BLEND

P E R R I E R  J O Ü E T  G R A N D  B R U T 1 0 5 €

A.O.C.  CHAMPAGNE -  PINOTS,  CHARDONNAY

V E R D E O

D.O.  RUEDA -  VERDEJO

A L T A  A L E L L A 3 4 €

D.O.  ALELLA -  PANSA BLANCA

6 €

7 €

2 8 €

D O M A I N E  N & G  F E V R E 9 €

A.O.C.  CHABLIS -  CHARDONNAY

5 0 €

T E R R A  D E  G O D O S

D.O.  RIAS BAIXAS -  ALBARIÑO

3 8 €

F E N O M E N A L

D.O.  RUEDA -  SAUVIGNON BLANC

3 9 €

J O S E P  F O R A S T E R  B R I S A T 4 2 €
D.O.  CONCA DE BARBERÀ -  MACABEO

8 €

O R I O L  R O S E L L  V A L E N T I N O 4 5 €
D.O.  PENEDES -  XAREL·LO

8 €

R E B E L D E S
D.O.  MONTSANT -  GARNACHA, SYRAH

O L L E R  D E L  M A S  B E R N A T 4 6 €
D.O.  PLA DE BAGES -  MERLOT, SYRAH, PICAPOLL

7 € 2 8 €

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

1 0 € 5 8 €

V I Z C A R R A  S E N D A  D E L  O R O 3 6 €
D.O.  RIBERA DEL DUERO -  TINTA FINA

9 €

Y S I O S  S E L E C C I Ó N  6 2 €
D.O.  CA.  RIOJA -  TEMPRANILLO



“ 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 €

P A P E R  P L A N E 1 5 €
PATRÓN REPOSADO TEQUILA,  APEROL,
MONTENEGRO, LIME JUICE

L U N A R  B L O S S O M
BACARDI CARTA BLANCA RUM, LIME JUICE,  MARTINI
AMBRATTO, VANILLA SYRUP,  PINEAPPLE JUICE

B A C I O  D I  N O C C I O L A

1 5 €

GREY GOOSE VODKA, FRANGELICO, AMRETTO

1 5 €

T W I L I G H T
BOURBON, LIME JUICE,  AMARETTO, BROWN
SUGAR, APPLE,  CINNAMON, CRANBERRY JUICE

1 5 €

C I T R U S  B L I S S
BOMBAY SAPPHIRE, LIMONCELLO, LIME JUICE,
AGAVE SYRUP, PASSION FRUIT FOAM

1 5 €

O U R  S M O K E D  C O C K T A I L S

CAMPARI INFUSED WITH FIGS, MARTINI RUBINO,
BOMBAY SAPPHIRE

S M O K E D  N E G R O N I

S M O K E D  O L D  F A S H I O N E D
BOURBON, LICORICE LIQUEUR, FERNET BRANCA

S M O K E D  D I R T Y  M A R T I N I
BOMBAY SAPPHIRE, NOILLY PRAT, OLIVE BRINE

1 6 €

1 6 €

1 6 €



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 LE TRIBUTE

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 €



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

5 €

5 , 5 €

6 €

7 €

6 €

6 €

9 €

9 €

9 €

G I N  

SEAGRAM’S /  SEAGRAM’S 0 .0

BOMBAY SAPPHIRE

HENDRICKS /  GINRAW

LE TRIBUTE

BEEFEATER CROWN /  MONKEY 47

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 €



C O F F E E  B A R
J U I C E S

APPLE/ PINEAPPLE/ CRAMBERRY

ORANGE JUICE

VIRGIN MARY

4,5€

4 €

8 €

W A T E R  &  S O F T  D R I N K S
CABREIROÁ 0.5L

MAGMA WITH NATURAL GAS 0 .5L

COCA-COLA /  COCA-COLA ZERO

SCHWEPPES ORANGE/ LEMON/ TONIC

SPRITE/ GINGER ALE/ LIPTON

GINGER BEAR, BITTER KAS

3€

3,5€
4,5€

3 ,5€

3 ,5€

4,5€

C O F F E E
ESPRESSO/CORTADO/AMERICANO

CAFÉ CON LECHE

DOBLE ESPRESSO

CAPUCCINO

LATTE

COFFEE & LIQUOR -  “CARAJILLO”

IRISH COFFEE

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

2 , 5 €

3 , 5 €

3 , 5 €

4 €

4 , 5 €

4 , 5 €

8 , 5 €

4 €


