TO SHARE

Our sweet potato bravas. 6,50€
Sweet potato bravas with Harissa emulsion.

Vo®

Mushroom croquettes with truffled
vegan mayonnaise (3pcs). 6,45€

V®

Avocado croquettes with
cheddar cheese (3pcs). 6,00€

A\ O

Traditional guacamole
with Nachos. 7,90€

Guacamole, Chile flakes, pico de Gallo,
and cherry tomatoes.
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Our carnitas nachos. 11,50€

Mix of blue and yellow corn chips with our vegan
minced meat, vegan sour cream, cheddar cheese,
guacamole, and pico de gallo.

Vo ®

Traditional hummus with
chickpeas, homemade focaccia. 8,50€

NS
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Homemade focaccia. 5,00€
%"'é

SALADS

Caesar Salad. 10,80%€

Romaine lettuce, chicken breast, our Caesar
sauce, pomegranate, parmesan shavings, and
pumpkin seeds.

ORI RC)

Tomato Steak Salad. 11,50€

Seasonal tomato, cucumber, papaya, mango,
avocado, forest fruits, strawberry, balsamic
vinaigrette, and pine nuts.

Vet @

Burrata Salad. 13,90€

Buffalo Burrata, mix of seasonal tomatoes,
pine nuts, pesto sauce, and basil.

WO @

BOWLS

Tuna Poke. 15,00€

Tuna marinated in kimchi with sesame, rice or
quinoa base, soy sauce, avocado, edamame, wakame
seaweed, Japanese onion, cucumber, and mango.

&Y
Salmon Poke. 14,50€

Salmon marinated in kimchi with sesame, rice or
quinoa base, soy sauce, avocado, edamame, wakame
seaweed, Japanese onion, cucumber, and mango.

@Y
Crispy Chicken Bowl. 13,50€

Breaded chicken, rice or quinoa base, cucumber,
Japanese onion, toasted edamame, ginger, olive oil
mayonnaise, and sriracha sauce, avocado.

&%
Prawn Poke. 14,90€

Stir-fried sushi rice with sesame, soy sauce, red
cabbage, and carrot, shrimp with kimchi, cucumber,

avocado, and Japanese mayonnaise with maple syrup.

DO %Y
Falafel Poke. 12,50€

Falafel, hummus, romaine lettuce, avocado,
pickled red cabbage, real quinoa, pico de gallo,
and fresh cilantro, vegan yogurt sauce, garlic.

VoO®
RAW

Mango Ceviche with tiger
milk and coconut milk. 10,90€

Mango, avocado, coconut milk, tiger milk, red
onion, fried corn, lime, cilantro, accompanied
with vegetable chips.

Salmon Ceviche
with coconut milk. 14,50€

Salmon, cilantro, tiger milk, red onion,
avocado, coconut milk, fried corn, and
lime, accompanied by vegetable chips.

3
Salmon Tartare. 13,50€

Salmon, avocado, goma sauce, kimchi, sesame,
Japanese onion, based on old mustard sauce
with honey. Accompanied by vegetable chips.

x o
Tuna Tartare. 14,50€

Tuna, avocado, goma sauce, kimchi, sesame,
Japanese onion, based on old mustard sauce
with honey. Accompanied by vegetable chips.

xpx
Steak Tartare with capers. 15,50€

Beef tenderloin, HP sauce, Perrinis sauce, honey,
olive oil, mustard, capers, cucumber, red onion,
quail egg, sourdough toast.

aROR

BREADS
AND TOASTS

Iberian Benedict Avocado. 12,50€

Sourdough bread, guacamole, arugula,
Iberian ham, Benedict eggs, hollandaise sauce

NJOR

Truffled Bikini. 11,90€

Sliced bread, Iberian ham,
mozzarella cheese, and truffle sauce.
11
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Chicken Avocado Wrap. 11,50€

Spiced chicken, wheat tortilla, avocado,
pickled onion, Caesar sauce, and guacamole.

SEOY
Smoked Salmon
Avocado Wrap. 12,50€

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

G20y
Carnitas Tacos. 11,50€

Corn tortillas, vegan minced meat,
guacamole, pico de gallo, vegan sour cream.

Voe®
Chicken Tinga Tacos. 12,50€

Blue corn tortillas with tinga chicken,
sour cream, and lamb’s lettuce.

a‘“},
Tuna Tacos. 13,90€

Crunchy tortilla, fresh tuna marinated in soy
and sesame oil, avocado, Japanese onion,
and chipotle mayonnaise.

CrOY
Toasted Brioche with Prawns. 12,00€

Toasted brioche bread, prawn, apple, onion, avocado,
Japanese mayonnaise, kimchi, pickled onion.

€S0

PASTA

(Available at Tuset, Ferran, Badalona, PDA, Granollers)

Pasta with pesto,
pistachio and Burrata. 15,00€

Fresh pasta, pistachio, fresh Burrata, basil,
pine nuts, semi-dried tomato, Parmesan
shavings, homemade pesto sauce.

LV RilCR

Vegetarian Carbonara Pasta. 14,00€

Fresh pasta, vegan bacon, cream,
Parmesan shavings, egg yolk.

VHo¥

PIZZAS

Vegan cheese option available.

Avocado Pizza. 13,80€

Traditional crust, Pesto, avocado, basil,
Parmesan, roasted cherry tomato.

oo
Burrata Pizza. 17,90€

Charcoal crust, tomato, mozzarella,
arugula, semi-dried tomato, Burrata.

(VRN
Menorcan Pizza. 14,50€

Charcoal crust with tomato, sobrasada,
honey, mozzarella, eggplant.

aY
Bolognese Pizza. 13,50€

Charcoal crust, tomato sauce, veggie mince,
mozzarella, basil, oregano, Parmesan shavings.

Ve
Forest Pizza. 12,50€

Traditional crust, mozzarella, goat cheese,
seasonal mushrooms, arugula, Parmesan shavings.

(¥
Ham Pizza. 17,00€

Traditional crust, tomato, mozzarella,
basil, Parmesan, Iberian ham.
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Hot Pizza. 13,50€
Charcoal crust, tomato, mozzarella, basil, chorizo.
N

Mortadella Pizza. 17,50€

Traditional crust, mortadella, pistachio,
stracciatella, mozzarella, Parmesan.

(O ¢
Pear and Gorgonzola Pizza. 14,90€

Charcoal crust, Gorgonzola, pear, honey, spicy,
mix of walnuts and cashews, mozzarella, Parmesan.

Voo ¢
Truffle Pizza. 15,50€

Traditional crust, basil,
Parmesan shavings, egg, mozzarella.

Option: Iberian ham 18,90€
Wom¥
Veggie Pizza. 14,00€

Charcoal crust, tomato, basil, vegan cheese,
zucchini, asparagus, eggplant, mushrooms, spinach.

W ¢

TOPPINGS:

Egg +1,00€

Iberian ham +5,00€
York ham +2,00€
Burrata +7,00€
Avocado +1,90€

Charcoal crust +1,50€

POSTRES

Nutella Pizza. 7,00€
@ Y

Cheesecake with

Mango and Ginger Sauce. 6,00€
i ¢
Carrot Cake. 6,00€
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D R l N K S @avocados.restaurant
Filtered Water 2,00€
Carbonated Water 2,75€
Soft drinks 2,75€ @ @avocadosbcn
Cold Press juices 4,50€
Kombucha 4,80€ ﬂ
Beer cup 3,20%€
Toasted beer 3,30¢€ @ a-vocados.com o
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 8,00€
Premium Cocktail 11,00€
Shot 3,50€
WHITE

House white wine 4,15€ 16,90€
Gata blanca 4,50€ 18,50€
Organic white garnacha

Senorio de Lizia 4,40€ 17,90€
Rueda, verdejo

Seforio de Lazario 22,50€
Albarino

ROSE

House rose wine 4,15€ 16,90€
RED

House red wine 4,15€ 16,90€
Gata negra 4,50€ 18,50€
Organic red garnacha and syrah

Hallazgo Rioja Crianza 20,90€
Irreverente 22,50€
CAVA 4,00€  17,50%
Mojito (classic, strawberry or passion fruit) 10,00%€
Caipirinha 10,00€
Caipiroska 10,00€
Margarita 10,00%€
Moscow mule 10,00€

COFFEE/
TEA/LATTE

Black Coffee 1,70€
Americano 1,70€
Coffee with a dash of milk 1,90€
Coffee with milk 2,10€
Capuccino 2,20€
Latte 2,40€
Tea 2,20€
Matcha Latte 3,90€
Chai Latte 3,90€ *10% terrace supplement
Curcuma Latte 3,90€
Pink Latte 3,90€
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(almond/soy/oat) +0,10€



