
B E E R SC R A F T

MEAT:

     roasted vegetables with goat’s cheese (served cold) / 6’50€
       fried eggs with iberian ham / 7’50€ with foie 8€

ricotta and coulommiers stuffed portobello 
mushrooms with cured duck magret/ 7€

     homemade meatballs with tomato and ricotta sauce / 7’50€
  beef steak cubes with green peppers of Padrón / 10'50€

squid « a la andaluza » with lime 
and coriander mayonnaise / 9'50€

1,30€

Gorgonzola WITH PEAR
ROASTED EGGPLANT WITH PROVOLONE AND HONEY 
FUNGHI PORCINI AND CHESNUTS WITH RICE MILK (V) / 1’60€

XXL CROQUETTE  / 3’50€
tomato, basil and "mozzarella di buffala

SEA BASS WITH CHILI AND GARLIC / 1’50€

     squid in its INK / 1’50€

     Hake in green sauce
codfish « a la llauna »

CHICKEN CURRY
CHICKEN parmesan / 1’40€

PORK MEAT WITH BEER AND PISTACHIOS
red pudding with maó cheese

IBERIAN HAM / 1’60€

 sPANISH RED SAUSAGE WITH CAMEMBERT
sirloin beef steak with roquefort / 1’50€

ROAST LAMB WITH POTATOES / 1’50€

HAM AND CHEESE 
ham and emmental

FISH:

VeGETABLES:

CROQ’S OLIVIER SALAD WITH TUNA BELLY / 6’50€

BRAVES WITH CHILI ALLIOLI WITH HONEY
sweet potato / 4’95€ POTATO / 4’50€

    Hummus ASSORTMENT with « nachos » 
classic, grean peas and beetroot / 6’50€

CHICKEN FINGERS WITH HONEY MUSTARD SAUCE / 6’50€

       iberian ham board / 8€ 
D.O. Extremadura 

 flat tomato bread / 2€

extra sauce 0'50€ extra « nachos » 0'50€

ToAST:

SALADS:
(with honey and Dijon mustard vinaigrette)

SNACKS smoked salmon, creamy cheese, lamb's lettuce 
and dill oil / 7’50€

galician style octopus with potatoes 
and smoked mayonnaise / 9’5€

Roast chicken, avocado and brie / 7€

CATALAN SAUSAGE WITH PEAR AND GOAT’S CHEESE / 7€

« one-face » with ham, mushrooms 
and scamorza affumicata / 7’50€

Catalan pork sausage with BOLETUS  / 7€

POTATO AND ONION / 7€

baked artichockes with iberian bacon / 7€

Croq & Roll / 7€
spinach, white goat’s cheese, baked reinette apple and walnuts

Quinoa / 7€
royal quinoa, sun-dried tomtato, rocket, roast chicken and sunflower seeds

OMELETTES:  
(made to order with tomato bread)

Estrella Galicia 
TALL GLASS 2’20€ / SMALL GLASS 1’50€ / mug 3’50€

lager special, 5,5%

1906 Reserva Especial
TALL GLASS 2,40€ / SMALL GLASS 1’80€ / mug 3’70€

lager estrella galicia, 6,5%

estrella galicia gluten free / 3€
lager, 5,5%

Estrella Damm / 2’20€
lager, 5,4%

Voll Damm / 2’40€
oktoberfest-marzen, 7,2%

Alhambra Reserva / 2’40€
bohemian pilsener, 6,4%

DESIGNED  BY GOHO  ESTUDIO  FOR CROQ  RECORDS

4€ vermOUtH & AperitiF / 2€
white, red, fino, manzanilla, oporto (2’20€)

ladrón de manzanas / 2€
sidra 4,5% / 20cl

Apperol Spritz / 4’25€

LiQUORS 
SHOT 2’50€ / GLASS 3’75€

cremes of orujo, pacharan, baileys, 
licor cafè, ratafia…

SOFT-DRINKS / 2’10€
coca-cola, zero, fanta, nestea, tonic, juices

OSMOSISED WATER / 1/2L 1’50€

Infusions / 2’20€
japanese green tea, chinese white tea, 

chinese black tea, chai, rooibos, red berries, 
mint pennyroyal, chamomile

COfFEE / from 1,30€ to 2,20€

BEERS W I N E S OTHERS

11€

RIFF
at lunch

Come to taste our
lunch menu from

13h to 16h

CHEF RECOMmENDATIONs / Please let us know about any allergies or food intolerances you have / All prices include Taxes.

For  further  detai ls  ask our waiters!

AND NOW SOMETHING COMPLETELY DIFFERENT...

FOR THOSE aBOUT TO CROQ, WE SALUTE YOU! FOR THOSE aBOUT TO CROQ, WE SALUTE YOU!

Croq&Roll was created with the sole purpose of offering 
and epic expercience in the form of a croquette. We take 
one step beyond the classic grandma recipe, so we can 
explore new original and explosive combinations. 
As could not be otherwise, rock n' roll guides us and 
gives us inspiration throughout this journey. Of course 
craft beers are the perfect companion to enjoy the show.

spinach with goat cheese

BRAVES 
+ 2X BEERS

 
CROQUETTE

+
BEER

5€ 2€

EVERYDAY FROM 16H TO 20HEVERYDAY FROM 16H TO 20H

tapas & dishes

BLANCs:
DIAMANTE (D.O.Rueda) 

VIÑA POMAL (D.0.Rioja)

INCÒGNIT BLANC (D.O.Penedès)

RosAts:
Incògnit (D.O.Penedes)

negres:
EGUILUZ (D.O.Roja)

VINYES DEL GRAU (D.O.Terra alta) 
SISCU (D.O.Montsant)

Cava:
VIÑA ADERUS (Brut Nature)

SangrÍA casolana:        1/2 L / 1 L

de vi negre o de cava

3’20€ / 13€

3’30€ / 14€

2’50€ / 10€

2’90€ / 11’50€

2’50€ / 10€

3’20€ / 13€
3’30€ / 14€

2’50€ / 10€

6’50€ / 12€

GLASS / bottle

LAGUNITAS IPA
indian pale ale, 6,2%

CTRETZE obaga
indian pale ale 5%

BASQUELAND IMPARABLE
indian pale ale 6’8%

CTRETZE FURA 3’50€
german pilsner 4’8% 

VIRRA DE GRÀCIA 3’50€
pilsen ale 4’8%

AS CTRETZE WALLACE
gluten free American blonde, Ale 5’5%

SEGARRETA MILIET
weizen-weissbier 4’5%

L’oriental reload
american stout, 5’5%



sweets

DESSERT  SETLIST

 3

SWEET  CROQUETtES

xocolata negra amb taronja
chocolate negro con naranja, dark chocolate with orange
poma al forn amb canyella
manzana al horno con canela . baked apple with cinnamon
oreo

mascarpone amb nutella 
mascarpone con nutella . mascarpone with nutella
Platan amb "dulce de leche"
plátano con dulce de leche . banana with "dulce de leche" 

 

brownie casola amb gelat de vainilla i salsa de xocolata

brownie casero con helado de vainilla y salsa de chocolate
homemade brownie with vanilla icecream and chocolate sauce

assortiment de gelats  
(llimona, mandarina,xocolata i vainilla)  
surtido de helados 3 bolas (limón, mandarina, chocolate y vainilla) 
icecream assortment  3 scoops (lemon, tangerine, chocolate and 
vanilla) 

iogurt grec amb coulis de fruits vermells 
yogur griego con coulis de frutos rojos 
greek yogurt with red berries coulis 

 4.5

 1.4

 1.5

    5

tonight concert

3 boles


