
“Coca” bread with tomato  
Homemade ink squid croquettes (2 units)  
Patatas bravas “Santa Gula’s style”  
Cured foie gras with salt and sherry wine and crispy toasts  
Sardines in tempura with smoked aubergine puree and teriyaki sauce  
Zucchini carpaccio, goat cheese, cashews and mint  
Smoked eggplant “parmiggiana” with Burrata from Puglia  
Artichoke flowers “Santa Gula style”  
“Trinxat” (potato and cabbage) with butifarra from Perol, poached egg and black truffle  

“Ensaladilla rusa” with tuna tartare, sesame, ito togarashi and bonito flakes  

Maresme’s green peas “pil pil” with iberian gill and beach cuttlefish  
Scallops papillote, green curry, vegetables, coconut and keffir lime 
Galician octopus with sweet potato, kimchi and corn purée  
Delta del Ebro rice with suckling pig, cèpes and aspargus  
Homemade ravioli stuffed with mushrooms and prawns and parmesan sauce  
Tuna tataki in tempura with mango, sesame and avocado salad  
Codfish loin with baked apple, rösti potato and pine nuts and honey muslin  
Wagyu steak tartar with mustard and pickled egg yolk  
Wagyu karubi with “calçots” (variety of onion), romesco sauce and artichokes 

Chateaubriand beef tenderloin with their own juice and french fries (500 gr)  
Segovian boneless suckling pig with applesauce and Sichuan pepper  
Boneless oxtail Vietnamese style with parsnip puree  
Boneless pork feet stuffed with shrimp 

HOMEMADE DESSERTS  
Apple and ginger crumble with vanilla icecream  
Cheesecake “santaGula style” with passion fruit chutney “Mars” 

chocolate mousse, toffee and natural peanut icecream Crème 

caramel with yoghurt, crumble and citrus sorbet  
Babá au rum 
Catalan custard cream with muesli and mandarin sorbet 

Sandro Desii’s icecreams 

Assortment of cheeses from xarcutería J. Grau 

HOME 
MENU

*Our staff can help you about allergies or food intolerances of all our dishes, do not hesitate to ask about it. 

FOOD  
WITH  
SOUL


