BREAKFAST | vitit 12:00 uoon

Savoury

The classic small baguette sandwich with Andreu’s bellota iberian shoulder Ham () - 4.85

Small baguette sandwich with country sausage, all-natural cooked ham
and melted brie cheese or ® turkey - 3.25

Butter croissant - 1.70 :
Lemon or chocolate sponge cake - 225 i COFFEES AND TEAS - see back

Raspberry, lemon or cappuccino muffin - 2.50 FRESHLY SQUEEZED
Hot chocolate with ladyfingetrs, a delicious all-time classic - 4.55 { ORANGE JUICE ® ®-340

BRUNCH | Dip of your choice: hupmumus or guacamole

Truffled brie cheese and bellota iberian shoulder Ham tramezzino sandwich, with salad and dip of your choice - 13.75

Baguette sandwich with white tuna from Guetaria, Cantabrian anchovies, roasted red pepper,
salad and dip of your choice ®-13.75

Bellota iberian shoulder Ham and melted brie cheese baguette sandwich, salad and dip of your choice - 12,50
Norwegian smoked salmon and melted brie cheese on coca flatbread, salad and dip of your choice - 10.50

Bellota iberian loin and melted brie cheese with roasted green pepper on coca flatbread,
salad and dip of your choice - 1050

SNACKS | 75 cijoy at ang tune of the day

Our very own croquettes (bellota iberian shoulder Ham, aged sheep’s milk cheese and catalan blood sausage) - 4.75
Téte de moine cheese flowers ®®) - 460

Grandpa Andreu’s spicy olives and potato crisps ®® 375

Dip of your choice (baba ganoush, guacamole or hummus) with carrots, baby cucumbers and nachos & ®)-6.25
Toasted mini ciabatta with duck foie gras and rose petal jelly - 4.65

“Secallona” sausage fingers ® - 395

Red vermouth reserva - 3.50

Additive-free draft beer (33 cl) -3.70

Glass of white or red wine sangria made using natural ingredients (with low alcohol content: 5%) - 5.20

Class of Andreu Selection Crianza red wine - 3.40

Glass of Andreu Selection white wine - 3.10

SOUPS
Care o add o feus bellstn iberian shoulder Ham shavings
o a Parmesan cheege crigp?

Creamy pumpkin soup, sweet and purifying () - 495
Creamy courgette soup, digestive and refreshing ) - 4.95
Creamy leek and pear soup, rich in fibre and nutrients ) - 495
“Gazpacho” (seasonal) ® - 4.95

SALADS | Heatthy

Pyramid of tomato, white tuna from Guetaria, Cantabrian anchovies with extra virgin olive oil ® - 10.75

Buffalo mozzarella cheese, bellota iberian shoulder Ham, arugula, fruits in season,

seasons and Caviaroli olive oil pearls - 12.75

Norwegian smoked salmon with our very own vinaigrette and quail eggs ®® - 10.25

Tender broad beans with bellota iberian shoulder Ham and a variety of mushrooms with extra virgin olive 0il ) - 10.75
Shavings of bellota iberian shoulder Ham and shrimp crisp with romesco sauce ® - 10.75

Quinoa, fresh vegetables, chickpeas, sunflower seeds and a refreshing touch of mint with a citrus vinaigrette ® ® - 10.25
Radiatori pasta with colorful cherry, boiled egg, cheese and chicken - 9.25

OUR PIZZAS
With towmatoes in season and a touch of sregans

White tuna from Guetaria, roasted red pepper and caramelised onions - 12.75
Buffalo mozzarella cheese with bellota iberian shoulder Ham and rocket - 11.75
All-natural cooked ham and fresh mushrooms with caramelised onions - 10.25
Bellota iberian shoulder Ham and swiss emmental cheese - 1475

Norwegian smoked salmon, cherry tomatoes, capers and rocket - 11.25

PLATTERS TO SHARE | with breadsticks and mini toasts’

Selection of bellota iberian cured cold meats: Shoulder Ham, loin, “chorizo” and “salchichén”

with Grandpa Andreu’s olives and fresh basil* - 13.50

Selection of cheeses: montbri (goat’s milk), dehesa (sheep’s milk), comté and stilton Shropshire (cow’s milk),
with dried nuts, forest fruits and jam* - 15.50

Bellota iberian shoulder Ham ® ®) - 13.90

Assortment of dips (baba ganoush, guacamole and hummus) with carrots, baby cucumbers and nachos ® © - 11.75
Grissini breadsticks with Italian mortadella sausage and Parmesan cheese shavings - 6.25

Coca flatbread with tomato and extra virgin olive oil ) - 2.35

COCA FLATBREADS AND
BAGUETTE SANDWICHES

Gourmet,

Baguette sandwich with white tuna from Guetaria, Cantabrian anchovies, roasted red pepper ) - 10.75
Truffled brie cheese and bellota iberian shoulder Ham tramezzino sandwich and shoestring potatoes - 10.50
Goat’s cheese and wildflower honey coca flatbread - 6.25

Bellota iberian loin and melted brie cheese with roasted green pepper on coca flatbread - 7.75

Norwegian smoked salmon and melted brie cheese on coca flatbread - 7.25

“Sobrasada” sausage and mozzarella cheese with wildflower honey on coca flatbread - 5.75

Coca flatbread with bellota iberian “chorizo”, melted brie cheese, basil and a bed of tomato - 6.75

Rustic multigrain sandwich with fresh goat’s cheese, courgette, tomato and lettuce - 5.75

Rustic multigrain sandwich with turkey, hard-boiled egg, tomato, lettuce and yogurt sauce - 6.75

All-tume Andrew bayourites

The authentic bellota iberian shoulder Ham and melted brie cheese baguette sandwich - 9.60
Bellota iberian shoulder Ham baguette sandwich §)-8.95

Bellota iberian shoulder Ham and melted brie cheese on coca flatbread - 8.95

Our very own bread with bellota iberian shoulder Ham ® - 10.95

Bellota iberian loin and melted brie cheese baguette sandwich - 7.40

Bellota iberian loin baguette sandwich - 6.90

Country sausage baguette sandwich - 5.40

All-natural cooked ham baguette sandwich ®-5.60

Coca flatbread with all-natural cooked ham and melted swiss emmental cheese ®-6.15

Melted swiss emmental and brie cheese coca flatbread - 6.35

TEMPTATIONS | Sueet

Chocolate fondant - 5.75

Chocolate cake, cheesecake or lemon pie - 5.75

Traditional chocolate truffles - 4.75

Natural yogurt with raspberry foam - 4.75

Artisan ice cream (100 ml cup) - 4.50

Thick and creamy iced coffee with caramel, chocolate or cream - 3.50
@ Lactose Free @ Cluten Free

ALLERGEN INFORMATION: Ask us

SUGGESTIONS Prices are VAT inclusive

O 0 www.andreu.shop



COME AND DINE WITH US!

00000000 cccoce MONDAYTO SA'I’[JRDAYNIGHTS e00ccccccccoe
Original recipes with our trademark product philosophy

b Y

RED WINE CAVA

Andreu Selection‘Crianza = é Andreu Selection Brut Nature, o é
Conca de Barbera Vilafranca del Penedés

Tempranillo, merlot and cabernet sauvignon 3.40 10.20 Macabeo, xarel 1o, parellada 420 1550

Vivanco Crianza, Rioja Andreu Selection Brut Rosé,

Tempranillo, graciano and maturana tmnta 4.20 14.95 . .
= = Vilafranca del Penedeés
i 420 1550
Enate Crianza, Somontano Trepat and grenache
Tempranillo and cabernet sauvignon 17.90
) SANGRIA / VERMOUTH
Pago de los Capellanes Crianza,
Gz del UED , White or red wine sangria made using
Tempranillo, cabernet sauvignon and merlot 19.00

natural ingredients (with low alcohol content: 5%) - 5.20

Gotim Bru Crianza, Costers del Segre Red vermouth reserva -3.50

Tempranillo, merlot and cabernet sauvignon 15.25
BEER ADDITIVE FREE

Remelluri, Rioja

Mol 6 (e bl (e) o1 2660 Draft beer (33 cl) -370  Draft beer (20 cl) - 2.80
Bottled beer (33 cl) -3.90

WHITE WINE Alcohol-free beer (33 cl) -3.90

Andreu Selection, Conca de Barbera Y é SOFT DRINKS

Fruity - muscat and parellada 3.10 9.45

Calcari, Penedés M1ner§1 watgr -2.25
Dry - xarello 4.60 16.40 Sparkling mineral water - 2.95

Coca-Cola (can) -3.10 Coca-Cola (35 cl bottle) - 3.40
Coca-Cola Zero (can) - 3.10

ORGANIC JUICES Coca-Cola Zero (35 cl bottle) - 3.40

Schweppes Lemon / Orange - 3.10

Schweppes Tonic Water - 3.10

Trina Orange -3.10

Nestea -3.40

Bitter Kas - 3.50

TEAS, HERBAL TEAS AND COFFEES

“Indian Breakfast” Pennyroyal mint tea - 2,45
100% pure black tea. Rich in theine - 2.75 Chamonmile tea - 2.45

100% apple -3.25
50 peach and 50% grape - 3.25

“Green Moroccan Mint”
Green tea with mint leaves.

Perfect to quench your thirst and beat the heat - 2.75 Black coffee -1.80

“Rooibos Chai” Small white coffee -1.90

Theine fr ith ani fl lightl icy - 2.
eine free, with an intense flavour and slightly spicy - 2.75 White coffee -2,10

“Green Citric & Matcha”
Digestive green tea low in theine, aromatised
and refreshing - 2.75

Cappuccino - 2.20

“Earl Grey CitrusVanilla”
Aromatised black tea, perfect for breakfast - 2.75

“Red Apple & Cinnamon”
Aromatised red tea with the sweet flavour of cinnamon - 2.75
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