NEW DISHES

Our Sweet Potato Bravas 6,00€

Sweet potato bravas with harissa emulsion. (Available
in A Vocados Badalona, Tuset, Ferran and Playa de Aro)

Voo

Our Nachos With Carnitas 10,90%€

Nachos with our vegan minced meat, sour cream,
cheddar cheese, guacamole and pico de gallo.
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Salmon Ceviche
with Coconut Milk 14,50€

Salmon, basil, tiger milk, red onion, avocado and
coconut milk.
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POKES

Tuna Poke with Rice or Quinoa 13,90€

Tuna marinated in kimuchi, avocado, edamame,
wakame seaweed, cherry tomato, soy, rubber sauce,
sesame, with sushi rice or quinoa.
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Salmon Poke
with Rice or Quinoa 13,50€

Salmon marinated in kimuchi, avocado, edamame,
wakame seaweed, cherry tomato, soy, HP sauce,
sesame, with sushi rice or quinoa.
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Shrimp Poke 14,90€

Sautéed sushi rice with sesame, soy, red cabbage and
carrot, prawns with kimchi, cucumber, avocado and
Japanese mayonnaise with maple syrup.
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Falafel Poke 10,50€

Falafel, hummus, peas, Romaine lettuce, pickled red
cabbage, royal quinoa, pico de gallo, fresh coriander,
vegan iogurt souce and garlic.
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CARPACCIOS

Avocado and Mango carpaccio  9,90€

Mango, avocado, citrus, olive oil, mango vinegar
and berries.
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Salmon and Avocado Carpaccio 1€

Fresh salmon carpaccio,avocado, arugula, purple
onion, soy, lime juice and olive oil.
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Beef Carpaccio 12,50€

Beef tenderloin, balsamic vinegar, olive oil, arugula
mix, toasted pine nuts and parmesan slices.
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FROM ORCHARD

Caesar Salad 10,80%€

Romaine lettuce, chicken breast, our caesar sauce,
pomegranate and parmesan flakes.
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Quinoa Salad 11.00€

Royal quinoa, edamame, avocado, cucumber,
pistachio, poached egg, soy, balsamic vinegar, olive oil
and sea salt.
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Tomato Steak 11.50€

Seasonal tomato, cucumber, papaya, mango, avocado,
forest fruits,strawberry, balsamic vinegar and
pine nuts.
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Goat Cheese Salad 10.50€

Baby spinach, canon salad, arugula, soft goat cheese,
vegan cream, avocado, roasted cashews, cherry
tomatoes with mango vinegar.
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Burrata Salad 13.90€

Burrata bufala 200gr, cherry tomatoes mix, arugula,
pine nuts, pesto sauce and chive.
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Traditional Guacamole
with Nachos 7,90€

Guacamole, chili flakes, picé de gallo and
cherry tomatoes.
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Traditional Hummus
with Za’atar and
homemade focaccia 8.50€
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Avocado Hummus Za’atar
with Pumpkin Seeds and

homemade focaccia €8.90
V2L
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Our Sweet Potato Bravas 6,00€

Sweet potatoes with spicy harissa sauce. (Available in
A Vocados Badalona, Tuset, Ferran and Playa de Aro)
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TARTARES

Salmon Tartar 13,00€

Salmon, avocado,HP sauce, kimchi, soy, sesame, crispy
onion and vegetables chips.

& QRO XY
Tuna Tartar 13,80€

Tuna, guacamole, HP sauce, kimchi, soy,sesame,
crispy onion, and vegetables chips.
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Knife-cut Steak Tartar 15,50€

Beef tenderloin, wholegrain mustard, HP sauce,
olive oil, honey, perrins sauce, quail eggs and
crunchy toasts.
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BREADS
AND TOASTS

Truffle Bikini 11.80€

Sliced bread, Iberian ham, mozzarella cheese and
trufa sauce.
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Avocado Bikini 10.80%€

Sliced bread, avocado, canon salad, mozzarella cheese
and pesto.
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Avocado Toast
with Feta Cheese 9.50€

Avocado toast with circuma bread, guacamole,
avocado, nuts, grenade, feta cheese and honey.
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Chicken Wrap with Avocado 11.00€

Spiced chicken, wheat tortilla, avocado, pickled onion,
caesar sauce and guacamole.
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Smoked Salmon Wrap
with Avocado 11.90%

Smoked salmon, wheat tortilla, avocado, cream
cheese, arugula, sesame and guacamole.

@i
Carnitas Tacos 11,00€

Corn tortillas, vegan marinated ground beef,
guacamole and pico de gallo, vegan sour cream,
chipotle and cocoa sauce.
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Chicken Tinga Taco 11,90€

Blue corn tortillas with tinga chicken, sour cream,

lamb’s lettuce with chipotle and cocoa sauce.
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Tuna Tacos 12,50€

Blue corn tortilla, fresh marinated tuna, avocado with
a citrus touch of mango, onion and vegan sour cream.
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Truffled Brie A Vocados 9.50€
Brie, ricotta, truffle paste, truffle oil, multigrain toast.
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Our Nachos With Carnitas 10,90%€

Nachos with our vegan minced meat, sour cream,
cheddar cheese, guacamole and pico de gallo.
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Bread servings 2,50€
Homemade Focaccia 3,00€

Focaccia with grated
tomato, rosemary
and tahini 7,00€

PIZZAS
A VOCADOS

Avocado Pizza 13,80€

Traditional dough, pesto, avocado, mozzarella, basil,
parmesan, roasted and cherry tomato.
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Children s Pizza 10,80%€

Traditional dough, basil, mozzarella, parmesan and
sweet ham.
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Green Pizza with Straciatella 15,50€

Spinach dough, tomato, baby spinach, straciatella and
dry tomato.
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Minorcan Pizza 14,50€

Traditional dough, tomato, sobrassada, honey,
mozzarella and eggplant.
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4 Cheeses Pizza 13,80€

Traditional dough, basil, parmesan, smoked cheese,
mozzarella and gorgonzola.
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Burrata Pizza 17,90€

Traditional dough, tomato, basil, rosemary, burrata
200gr, arugula, and Parmesan slices.
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Pizza Bolognese 13,50€

Charcoal dough, tomato, minced veggie meat,
mozzarella, basil, oregano, and Parmesan slices.
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Sweet Ham and
Mushroom Pizza 13,50€

Traditional dough, tomato, Mozarella, sweet ham
and mushrooms.
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Ham Pizza 17,00€
Traditional dough, tomato, basil, parmesan,
mozzarella and chorizo.
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Hot Pizza 13,50€

Traditional dough, tomate, albahaca, parmesano,
mozzarellay chorizo.
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Margarita Pizza 12,00€

Traditional dough, tomato, mozzarella and basil.
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Courgette and ricotta pizza 13,50€

Charcoal dough, courgette, ricotta, basil, toasted
pistachio and Parmesan slices.
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Mortadela Pizza 17,50€

Traditional dough, mortadella, pistachio and pistachio
cream, stracciatella, mozzarella and parmesan.
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Pear and Gorgonzola Pizza 13,90€

Charcoal dough, gorgonzola, pear, spicy honey, mix of
walnuts and cashews, mozzarella and Parmesan.
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Salmon pizza 15,90€

Charcoal dough, fine red onion, fresh dill, Viking
salt,tempered sliced salmon, arugula and avocado.
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Truffle Pizza 15,50€

Traditional dough, trufa, albahaca, laminas de
parmesano, huevo y mozzarella.
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Truffle Pizza with Ham 18,90€

Traditional dough, truffle, basil, Parmesan slices, egg,
mozzarella, ham.
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Veggie Pizza 12,90€

Dough of spinach, tomato, basil, parmesan,
mozzarella, courgette, pepper, aubergine and
mushrooms.
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TOPPINGS

Egg 1,00€
Burrata 5,00€
Avocado 1,50€
Iberian Haom 4,50€
Feta Cheese 2,50€

CHOOSE YOUR DOUGH

Regular
Charcoal 1,50€
Spinach 1,50€
DESSERTS
Avocake 6.00€
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Cheesecake with red berries 6.00€

Moo

Carrot Cake 6.00€
¢0o

Pizza Nutella 7.00€
Y

Chocolate Cake 6.00€
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DRINKS

Filtered Water 2,00¢ @avocados.restaurant
Carbonated Water 2,75€

Soft drinks 2,75€ @ @avocadosbcn

Cold Press juices 4,50€

Kombucha 4,80€ ﬂ
Beer cup 3,20€ a-vocados.com o
Toasted beer 3,30€

Clara 3,50€

Free alcohol beer 3,50€

IPA 3,50€

Free gluten beer 3,50€

Sangria 16,50€

Sangria with Cava 18,50€

Glass of Sangria 6,00€

Glass of Sangria with Cava 7,00€

Vermut 4,70€

Spritz Aperol 8,50€

Summer red 5,00€

Cocktail 10,00€

Premium Cocktail 12,00€

Shot 3,50€

WINES

House Wine Glass (Red) 4,00€
Torracollons ecolégico (Red) 13,90€
Hallazgo Rioja crianza (Tinto) 17,50€
Irreverente Roble (Tinto) 19,50€
House Wine Glass (White) 4,00€
Torracollons (ecological white

Macabeo and Chardonnay) 13,90€
Seforio de Lizia (Rueda, Verdejo) 17,90€
Pazo de Barreiras (Albarino 17,50€

COCKTAILS
& CAVA

Mojito (Classic, strawberry, passion fruit) 10,00€

Espresso Martini 10,00€
Daiquiri 10,00€
Pina Colada 10,00€
Margarita 10,00€
Cava Bottle 17,50€
Cava Glass 4,60€

COFFEE/
TEA/LATTE

Black Coffee 1,70€
Coffee with a dash of milk 1,90€
Coffee with a dash of milk and ice 2,00€
Coffee with milk 2,10€
Coffee with milk with and ice 2,30€
Capuccino 2,50€
Double Coffee 3,00€
Caraijillo 3,50¢ *10% terrace supplement
Telinfusion 2,25€
Matcha Latte 4,00€
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Pink Latte 4,00€



