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T O  S H A R E

C r y s t a l  b r e a d  w i t h  t o m a t o  a n d  I b e r i a n  h a m
To a s t e d  c r y s t a l  b r e a d ,  s e a s o n a l  t o m a t o  a n d  

I b e r i a n  h a m .  |  1 8

S e l e c t i o n  o f  l o c a l l y  s o u r c e d  c h e e s e s
A  s e l e c t i o n  o f  a r t i s a n  c h e e s e s  f r o m  t h e  P a l l a r s  r e g i o n ,

s e r v e d  w i t h  j a m  a n d  n u t s .  |  1 8

P a t a t a s  b r a v a s  w i t h  t w o  s a u c e s
C r i s p y  p o t a t o e s  s e r v e d  w i t h  t w o  h o m e m a d e  s a u c e s .  |  1 0

I b e r i a n  h a m  c r o q u e t t e s  |  1 2

C r i s p y  c h i c k e n
S e r v e d  w i t h  y e l l o w  c u r r y  s a u c e  a n d  F r e n c h  f r i e s .  |  1 3

T r u f f l e d  b u r r a t a
S e a s o n a l  t o m a t o ,  b a s i l  o i l ,  r i p e  t o m a t o  

i c e  c r e a m  a n d  p i n e  n u t s .  |  1 6

S m o k e d  A n g u s  c u r e d  b e e f
S e r v e d  w i t h  b a b y  s p i n a c h  a n d  t r u f f l e d  p e c o r i n o .  |  1 8

T u n a  c e v i c h e
W i t h  p a s s i o n  f r u i t  t i g e r ’ s  m i l k .  |  1 8

S t e a k  t a r t a r e
H a n d - c u t  a n d  f r e s h l y  p r e p a r e d  t o  o r d e r .  |  2 1

V e n i s o n  t a t a k i
P o n z u  s a u c e ,  s e s a m e  m a y o n n a i s e  a n d  c r i s p y  w o n t o n .  |  2 1

C o l o u r f u l  s a l a d  w i t h  t u n a  b e l l y  |  1 6

P r a w n  t a r t a r e
A l m o n d  a j o b l a n c o  a n d  h e r b  o i l .  |  1 6

S o u r d o u g h  b r e a d ,  e x t r a  v i r g i n  o l i v e  o i l  a n d  b u t t e r
2 . 9 0  p e r  p e r s o n



G r i l l e d  v e g e t a b l e s
Seasonal vegetables with romesco sauce. | 18

A n g u s  L l e n y a  b u r g e r
Potato bun, cheddar cheese, rocket, 

caramelised onion and French fries. | 18

L a  M a d u r a d a
180 g of dry-aged beef, black brioche bun, truffle butter, 

wild mushroom sauce, Tou dels Til·lers cheese, caramelised onion,
 rocket and French fries. | 21

M a r i n a t e d  c h i c k e n
House-marinated chicken cooked on the grill. | 15

I b e r i a n  p o r k  p l u m a  s k e w e r
With garlic and parsley. | 19

G r i l l e d  b e e f  s k i r t  s t e a k
With Pedro Ximénez reduction. | 21

B o n e - i n  b e e f  r i b e y e
300 g. | 27

G r i l l e d  f i s h  o f  t h e  d a y
Market price.

B r a i s e d  b a b y  o c t o p u s  w i t h  p o t a t o e s  |  1 9

S l o w - c o o k e d  b e e f  c h e e k
With sweet potato purée. | 20

B R A S A  B Y  J O S P E R  
ALL OUR MEATS ARE COOKED ON A JOSPER GRILL OVER CHARCOAL..



T - B o n e  |  7 0  € / k g

T o m a h a w k  |  7 5  € / k g

L u r r a  |  8 0  € / k g

O X  |  1 0 0  € / k g

P a l o  P r e m i u m  |  6 0  € / k g

G a l l e g a  B l o n d e  |  1 5 0  € / k g

All meats are served with homemade French fries, seasonal

vegetables and our sauces.

O U R  S E L E C T I O N  O F  D R Y - A G E D  M E A T S

An exclusive selection of dry-aged meats.
Recommended for sharing between two and four people.



H o m e m a d e  f l a n
W i t h  a r t i s a n  c r e a m  i c e  c r e a m .  |  7

T i r a m i s u
H o m e m a d e .  |  8

G r i l l e d  p i n e a p p l e
W i t h  M e d i t e r r a n e a n  p i n e - i n f u s e d  

i c e  c r e a m .  |  8

B r e a d  w i t h  c h o c o l a t e
B r e a d  w i t h  o l i v e  o i l ,  

c h o c o l a t e  a n d  s a l t .  |  7

C i t r u s  d e s s e r t
C i t r u s  c r e a m ,  c r u m b l e ,  

h o n e y  c r i s p  a n d  m e r i n g u e .  |  8

C r e a m y  c h e e s e  d e s s e r t
W i t h  r e d  b e r r i e s .  |  8

A ç a í  b o w l
W i t h  g r a n o l a ,  f r u i t  a n d  c o n d e n s e d  m i l k .  |  8

D E S S E R T S


	ANG
	BRASA BY JOSPER
	Grilled vegetables Seasonal vegetables with romesco sauce. | 18
	Angus Llenya burger Potato bun, cheddar cheese, rocket,  caramelised onion and French fries. | 18
	La Madurada 180 g of dry-aged beef, black brioche bun, truffle butter,  wild mushroom sauce, Tou dels Til·lers cheese, caramelised onion,  rocket and French fries. | 21
	Marinated chicken House-marinated chicken cooked on the grill. | 15
	Iberian pork pluma skewer With garlic and parsley. | 19
	Grilled beef skirt steak With Pedro Ximénez reduction. | 21
	Bone-in beef ribeye 300 g. | 27
	Grilled fish of the day Market price.
	Braised baby octopus with potatoes | 19
	Slow-cooked beef cheek With sweet potato purée. | 20


	OUR SELECTION OF DRY-AGED MEATS
	T-Bone | 70 €/kg
	Tomahawk | 75 €/kg
	Lurra | 80 €/kg
	OX | 100 €/kg
	Palo Premium | 60 €/kg
	Gallega Blonde | 150 €/kg

	DESSERTS
	Tiramisu Homemade. | 8
	Creamy cheese dessert With red berries. | 8


