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DIAL EXTENSION 9 (Front Desk) or 2001 (Restaurant)
TO PLACE YOUR ORDER

86 SUPPLEMENT FOR DELIVERY

BREAKFAST FROM 72M TO 10:302M
(WEEKENDS AND HOLIDAYS FROM 7:30 TO 11 AM.)

“BATUAR BREAKFAST” THE ROOM 40¢
NATURAL ORANGE JUICE, COFFEE OR TEA, SEASONAL FRESH FRUIT PLATE,
ASSORTMENT OF PASTRIES, JAMS AND TOASTS, AND A CHOICE FROM:

- BENEDICT EGG WITH HOLLANDAISE SAUCE AND CROISSANT
BREAD.

- OMELETTE / SCRAMBLED / FRIED EGGS WITH:
vegetables, ham, cheese, mushrooms.

- IBERIAN HAM SANDWICH.

- TOAST WITH AVOCADO, pumpkin seeds and feta cheese.

- PANCAKE WITH MASCARPONE AND CHOCOLATE.

- WAFFLE WITH TOFFEE vanilla ice cream, yoghurt crumble
and cotton candy.

- YOGHURT AND FLAKES ASSORTMENT

AVAILABLE 24 HOURS

POTATOES CHIPS 5¢
CATALAN CHEESE ASSORTMENT 25¢
IBERIAN HAM ACORN-FED 35¢

SEASONAL VEGETABLES MINESTRONE 18¢

GOAT CHEESE SALAD 18¢
LAMB'S LETTUCE, WITH PECAN NUTS, BLACKBERRIES, GOJI BERRIES

RIGATONI WITH TARTUFATA 18¢
HAM AND CHEDDAR CHEESE SANDWICH WITH CHIPS 16¢
OSMOTIZED FRUIT SALAD 12¢
SACHER CAKE 13¢
VANILLA ICE-CREAM (2 scoop) 10¢



AVAILABLE FROM 12AM TQ 1030PM

SHARING PLATES

CATALAN CRYSTAL BREAD WITH TOMATO AND OLIVE OIL 8¢

“JUAN MANUEL” ACORN-FED IBERIAN HAM (80g) 35¢
(BEST HAM IN SPAIN 2024) SERVED WITH CRYSTAL BREAD, TOMATO AND OLIVE OIL

AMELIE OYSTERS (SIZE Ne°2) 8¢ /EACH
WITH PASSION FRUIT PONZU AND PICKLED CUCUMBER

CATALAN-STYLE ROAST CHICKEN CROQUETTE 4¢ / EACH
WITH DRIED APRICOT MOJO AND PLUM GEL

SQUID CROQUETTE 4¢/EACH
WITH PRAWN AIOLI

BATUAR “PATATAS BRAVAS” 12¢
WITH CLASSIC AIOLI AND SPICY ROMESCO AIOLI

PIQUILLO PEPPER HUMMUS 15¢
SERVED WITH FRIED CHICKPEAS, PICKLED CUCUMBER AND PAPADUM

ANDALUSIAN-STYLE CALAMARI 18°
CRISPY BATTERED CALAMARI WITH CITRUS EMULSION

CANTABRIAN “00” ANCHOVIES 19¢
WITH PINK PEPPER AND SHALLOTS, SERVED WITH BREAD AND TOMATO

STARTERS

CHERRY GAZPACHO 21¢

WITH SMOKED EEL, GOAT CHEESE CREAM AND CHERRY
(VEGETARIAN AND/OR VEGAN OPTION)

GRILLED VEGETABLE STIR-FRY 21¢
WITH CHIPS AND ROMESCO SAUCE

TRUFFLED CAESAR SALAD 22¢

BRAISED CHICKEN THIGH, BABY GEMS LETTUCE, ANCHOVIES, PUFF
PASTRY CROUTONS AND PARMESAN

BURRATA STRACCIATELLA 22¢

WITH SEASONAL TOMATOES, PISTACHIO, GREEN SHISO AND
GRILLED TOMATO VINAIGRETTE

PRAWN CANNELLONI 24¢

WITH PRAWN, COCONUT AND LEMONGRASS BECHAMEL, CRISPY FRIED BABY PRAWNS AND LIME
ZEST

SEA BREAM TARTARE 28¢
WITH FISH BONE BROTH DRESSING, BRAISED APRICOT, TOASTED ALMONDS AND CUCUMBER

STEAK TARTARE 28°
WITH EGG YOLK EMULSION, SRIRACHA AND GUTTIAU BREAD



MAINS

SECRETO IBERICO RICE 29¢
WITH LEMON THYME AIOLI

BLACK RICE WITH CUTTLEFISH 28¢
WITH SEPIA "TAGLIATELLE" AND GREEN AIOLI

WILD MARKET FISH (ASK YOURSERVER) 3¢
WITH CODIUM SEAWEED SAUCE AND BABY VEGETABLES

GRILLED OCTOPUS (200g) 36¢
WITH POTATO CREAM AND ONION WITH ESPELETTE PEPPER

NEW CALEDONIA BLUE PRAWN IN TWO SERVICES 36¢

CARPACCIO WITH DUO OF PRAWN AND THYME AIOLI CRISPY TOAST
3 PIECES COOKED ON THE ROBATA

BEEF TENDERLOIN (180g) 33¢

BRAISED CELERY ROOT CREAM, GLAZED SHALLOTS AND
RATAFIA DEMI-GLACE

T-BONE STEAK 1 KG 90¢
WITH FRENCH FRIES AND CAFE DE PARIS BUTTER

AGED BEEF BURGER (150g) 27¢
WITH BRIOCHE BUN, BRIE CHEESE, TOMATO, HOMEMADE JACK DANIEL’S SAUCE, FRIED ONION

AND PICKLES, SERVED WITH FRENCH FRIES
SIDES — ©¢

FRENCH FRIES GREEN SALAD SAUTEED VEGETABLES

DESSERTS

MATCHA, PINEAPPLE AND COCONUT 12¢

MATCHA TEA CREAM AND STREUSEL WITH PINEAPPLE, LIME AND GINGER BRUNOISE, COCONUT
FOAM AND PINEAPPLE SORBET (PLANT-BASED)

GUANAJA CHOCOLATE COULANT 13¢
WITH A HAZELNUT CENTER AND MEXICAN VANILLA ICE CREAM

STRAWBERRIES AND VANILLA 13¢

“INSPIRATION FRAISE” CHOCOLATE GANACHE, “IVOIRE & VANILLA” WHITE CHOCOLATE CREMEUX,
EXPRESS VANILLA SPONGE CAKE AND STRAWBERRY ICE CREAM

PISTACHIO CHEESECAKE 13¢

OSMOTIZED FRUIT SALAD 12¢

VANILLA PINEAPPLE, MELON WITH HONEY AND LIME, WATERMELON IN TARRAGON SYRUP,
SERVED WITH RASPBERRY SORBET

CATALAN CHEESES SELECTION (RECOMMENDED FOR SHARING) p ¢
WITH PUFF PASTRY BREAD, JAM AND BERRIES

Prices include VAT.

Fishery products treated for the prevention of Anisakis. Allergen information available upon request.



