CROQUETTES

MEAT:

CHICKEN CURRY

CHICKEN PARMESAN / 140€
PORK MEAT WITH BEER AND PISTACHIOS
RED PUDDING WITH MAO CHEESE
IBERIAN HAM / 160€

< SPANISH RED SAUSAGE WITH CAMEMBERT
SIRLOIN BEEF STEAK WITH ROQUEFORT / 1'50€

ROAST LAMB WITH POTATOES / 150€

HAM AND CHEESE
ham and emmental

FISH:

SEA BASS WITH CHILI AND GARLIC / 1'50¢€
Q SQUID IN ITS INK / 150€
HAKE IN GREEN SAUCE
CODFISH « A LA LLAUNA »

VEGETABLES:

SPINACH WITH GOAT CHEESE

GORGONZOLA WITH PEAR
ROASTED EGGPLANT WITH PROVOLONE AND HONEY
1Y FUNGHI PORCINI AND CHESNUTS WITH RICE MILK (V) / 160€

O XXL CROQUETTE / 3'50€
tomato, hasil and “mozzarella di huffala

LAGUNITAS IPA
indian pale ale, 6,2

CTRETZE OBAGA

indian pale ale 5%

VIRRA DE GRACIA 3'50€

pilsen ale 4°8%

AS CTRETZE WALLACE

pluten free American hlonde, Ale 575%

SEGARRETA MILIET

weizen-weisshier 475

L'ORIENTAL RELOAD

american stout, 53
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BEERS ©

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 180€ / MUG 3'70€

VOLL DAMM / 2'40€
oktoherfest-marzen, 7,24

ALHAMBRA RESERVA / 2'40€
hohemian pilsener, 6,44

“SNACKS ~

CROQ'S OLIVIER SALAD WITH TUNA BELLY / 6'50€
BRAVES WITH CHILI ALLIOLI WITH HONEY
Q SWEET POTATO / 4'95¢ POTATO / 4'50€

HUMMUS ASSORTMENT WITH « NACHOS »
classic, grean peas and heetroot / 6'S50€

CHICKEN FINGERS WITH HONEY MUSTARD SAUCE / 6'50€

IBERIAN HAM BOARD / 8¢
0.0. Extremadura

FLAT TOMATO BREAD / 2¢
EXTRA SAUCE 0'50€ EXTRA « NACHOS )» 0'50€

BLANCS:
DIAMANTE (0.0.Rueia)
VINA POMAL (0.0.Rija)

lager estrella galicia, 6,5 ROSATS:
BASQUELAND IMPARABLE ESTRELLA GALICIA GLUTEN FREE / 3¢ | INCOGNIT (1.0 fuwics)
' lager, 5,5%
CTRETZE FURA 3'50€ : NEGRES:
ettt ESTRELLA DAMM / 220 ———
lager, 5,4 S

SISCU (0.0 kontsant)

CAVA:
VINA ADERUS (Brut lature)

DE VI NEGRE O DE CAVA

< @ p

«WINES»

INCOGNIT BLANC (0.0.Penedis)

VINYES DEL GRAU (D.0.7erra alta)

SANGRIA CASOLANA:

* TAPAS & DISHES =

ROASTED VEGETABLES WITH GOAT'S CHEESE (SERVED COLD) / 6'50€
Q FRIED EGGS WITH IBERIAN HAM / T'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 PADRON / 10'50€
Q SQUID & A LA ANDALUZA » WITH LIME
AND CORIANDER MAYONNAISE / 9'50€

TOAST:

SMOKED SALMON, CREAMY CHEESE, LAMB'S LETTUCE
AND DILL OIL / T'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€

OMELETTES:

(MADE TO ORDER WITH TOMATO BREAD)

« ONE-FACE » WITH HAM, MUSHROOMS
AND SCAMORZA AFFUMICATA / T'50€
O CATALAN PORK SAUSAGE WITH BOLETUS / 7€
POTATO AND ONION / 7€
BAKED ARTICHOCKES WITH IBERIAN BACON / 7€

SALADS:

(WITH HONEY AND DIJON MUSTARD VINAIGRETTE)
CROQ & ROLL / 7€

spinach, white goat’s cheese, haked reinette apnle and walnuts

O QUINOA / 7€

royal quinoa, sun-dried tomtato, rocket, roast chicken and sunflower seeds

—< QTHERS =
GLASS / BOTTLE VERMOUTH & APERITIF / 2€
2'50€ / 10€ white, red, fino, manzanilla, oporto (2°20€)
320€ / 13€ LADRON DE MANZANAS / 2¢
3'30€ / 14€ sidra 4,5 / 20cl

APPEROL SPRITZ / 4'25¢
2'90€ / 11'50€ LIQUORS
SHOT 2'50€ / GLASS 3'75€
cremes of orujo, pacharan, haileys,
licor café, ratafia. ..
2'50€ / 10€
3-20€ / 13€ SOFT'DRINKS 1 210€
coca-cola, zero, fanta, nestea, tonic, juices

3'30€ / 14€

OSMOSISED WATER / 1/2L 150€

INFUSIONS / 2'20€
2'50€ / 10€ jananese green tea, chinese white tea,
Chinese hlack tea, chai, rooihos, red herries,
mint pennyroyal, chamomile
1721711

6'50€ / 12€ COFFEE / FROM 1,30€ TO 2,20€

For further details ask our waiters!

RIFF
at lunch

Come to taste our
lunch meny from

2 to 16k

11€
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AND HOW SOMETHING COMPLETELY DIFFERENT...

CROOGROLL 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 '@}: T ow.
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Q CHEF RECOMMENDATIONS / PLEASE LET US KNOW ABOUT ANY ALLERGIES OR FOOD INTOLERANCES YOU HAVE I ALL PRICES INCLUDE TAXES.

© DESIGNED BY GOHO ESTUDIO FOR CROQ RECORDS ©
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— JONFGHT CONCERT

X swee7 (ROCUE7ES 14 £
XOLOLATA NEGFAAMB TARONTH
chocoldle negto con nasanjw, dask chocolale with osange
POMA AL FORNAMB (ANYELLA
manzana al helne con canela . baked apple with cinnameon

OR&D
MASCARFONEAME NUTELLA
mascatpone con nulella . mascatpone willy nulella

FLATANAMB "PULLE PE LECHE 1.5 £
platane con dulce de leche . banana willy "dulce de leche”

- SWeETS

BROWNIE (ASOLAAMB GEIAT DE VIINZLLA £ SALoA PEXDLOATH & £

b&awniam&%amheladademmtﬂwyﬁaﬁwdem
homemade blewnie with vanilla icecheam and checelale Sauce

ASSORTIMENT PE 681475 3 boles 4.5 £

(Uimena, mandatina, xecelaln i vainilla)
Suslide de helade$ 3 belas (limén, mandatina, chocelale y vainilla)

vanille)
TDGVRT GREL AMB LOULFS PE FRUSTS VERMELLS 3 £
WWWMW&MW
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