
Vegan cheese option +€3.00

Avocado Pizza.  13,80€
Traditional dough, pesto, avocado, mozzarella, basil,
parmesan, and roasted cherry tomatoes.

Black Pizza with Stracciatella.  15,90€
Charcoal dough, tomato sauce, arugula, parmesan,
semi-dried tomatoes, stracciatella, basil.

 

Menorcan Pizza.  14,50€
Charcoal dough with tomato, sobrasada, honey,
mozzarella, parmesan.

 

Bolognese Pizza.  13,50€
Charcoal dough, tomato sauce, vegan minced meat,
mozzarella, basil, oregano, and parmesan shavings.

 
 

Forest Pizza  12,50€
Traditional dough, mozzarella, goat cheese, seasonal
mushrooms, arugula, and parmesan shavings.

 

Ham Pizza.   17,00€
Traditional dough, tomato, mozzarella, basil,
parmesan, and Iberian ham.

Mortadella Pizza. 17,50€
Traditional dough, mortadella, pistachios,
stracciatella, mozzarella, and parmesan.

 

Pear & Gorgonzola Pizza.  14,90€
Charcoal dough, gorgonzola, pear, honey, chili, mix of
walnuts and cashews, mozzarella, and parmesan.

Truffle Pizza. 15,50€
Traditional dough, truffle sauce, basil, parmesan
shavings, egg, and mozzarella.

 
 

Optional: Iberian ham +€3.40           €18.90

Caesar Salad.

 

10,80€
Baby romaine, grilled chicken breast, homemade
Caesar dressing, pomegranate, parmesan, and
pumpkin seeds.

 
 

Tomato “Steak”.  11,50€
Seasonal tomato, cucumber, mango, avocado,
berries, strawberries, balsamic vinaigrette,
and pine nuts.

Stracciatella di Burrata with
Roasted Tomatoes and Focaccia.

 10,90€

Fresh stracciatella cheese, roasted tomatoes,
toasted pine nuts, dill, and basil.

Green Salad with
Goat Cheese.

 

8,50€

Mixed greens with caramelized pear, pomegranate,
toasted walnuts, pumpkin seeds, soft goat cheese,
and honey mustard vinaigrette.

 
 

Tuna Poke.  15,00€
Tuna marinated in kimchi with sesame,
sushi rice or quinoa base, soy sauce, avocado,
edamame, wakame seaweed, Japanese onion,
cucumber, and mango.

 
 

Salmon Poke.  14,50€
Salmon marinated in kimchi with sesame, sushi rice
or quinoa base, soy sauce, avocado, edamame, wakame
seaweed, Japanese onion, cucumber, and mango.

 

Crispy Chicken Bowl.  13,50€
Crispy chicken, sushi, rice, or quinoa base,
cucumber, Japanese onion, fried edamame, sauce of
soy and sesame oil, sriracha mayonnaise, avocado.

Shrimp Poke.  14,90€
Sushi rice sautéed in sesame oil, soy, red cabbage and
carrot, shrimp with kimchi, cucumber, avocado,
edamame, and Japanese mayo with maple syrup.

 
 

 

Falafel Poke. 
 

12,50€
Falafel, hummus, mixed greens, avocado, pickled red
cabbage, tabbouleh-style quinoa, vegan yogurt,
garlic, vegan mayo.

Sweet Potato Bravas. 6,50€
Sweet potato bravas with harissa emulsion.

French Fries with Parmesan
and Truffle.

6,50€

Mushroom Croquettes with
Truffled Vegan Mayo (3 pcs).

Eggplant and Sundried Tomato
Croquettes with Roasted
Pepper Sauce (3 pcs).

  
6,45€

 
 

6,00€

Traditional Guacamole
with Nachos.

8,50€

Nachos with “Carnitas”.

 

11,50€
Mix of blue and yellow corn chips with our
vegan minced “meat”, vegan chili, vegan sour cream,
cheddar cheese, guacamole, and pico de gallo.

Chickpeas, tahini, garlic, lemon, cumin.

 

Traditional Hummus with
Chickpeas and Focaccia.

 

 8,50€

Labneh with Herbs
and Focaccia.

 
 

8,50€

Thick creamy cheese made from Greek yogurt,
seasoned with fine herbs.

 

Homemade Herb Focaccia.
 
 4,00€

TO
SHARE

SALADS

BOWLS 

Salmon Ceviche with
Coconut Milk.

 
 

14,50€

Fresh salmon cubes marinated in a mild tiger's milk
with coconut milk, lime, and cilantro, orange, ginger, 
celery, pickled red onion, creamy avocado, crispy corn, 
and chili. Served with vegetable chips.

Steak Tartare with Capers.  15,50€
Thinly sliced   beef tenderloin seasoned with HP sauce,
Perrins, mustard, honey, and olive oil, capers, gherkins,
red onion, and quail's egg. Served with crispy
sourdough toast.

RAW DISHES

TOASTS &
SANDWICHES 
A Vocados Benedict.  12,50€
Toasted sourdough bread with guacamole, arugula,
and your choice of Iberian ham or smoked salmon,
poached eggs, and hollandaise sauce.

Truffled “Bikini” Toastie. 11,90€
Brioche-style sliced   bread, Iberian ham, mozzarella
cheese and truffle sauce.

 

Toasted Brioche with Shrimp. 12,00€
Toasted brioche bun with sauteed shrimp, pickled
onion, fresh avocado, onion, celery, green apple, and
kimchi mayonnaise.

Chicken & Avocado Wrap.  11,50€
Spiced chicken, wheat tortilla, avocado, pickled onion,
Caesar dressing, and guacamole.

 

Smoked Salmon & 
Avocado Wrap.  12,50€
Smoked salmon, wheat tortilla, avocado, cream cheese,
arugula, Japanese mayonnaise, and guacamole.

 

 
Crispy Chicken Katsu Sando. 12,90€
Japanese-style sandwich on buttered white bread,
spread with Japanese mayo, filled with crispy katsu
chicken, tonkatsu sauce, and crunchy red cabbage.

 

Carnitas Tacos.  11,50€
Corn tortillas with vegan minced “meat”,
guacamole, pico de gallo, and vegan sour cream.

 

Shredded Beef Tacos.  14,50€
Blue corn tortillas with slow-cooked shredded beef,
guacamole, red cabbage, and pickled onion.

 
 

Tuna Tacos.  13,90€
Crispy tortilla with fresh tuna marinated in soy and
sesame oil, avocado, Japanese onion, and
chipotle mayo.

 
 

TACOS PIZZAS

Hot Pizza.  13,50€
Charcoal dough, spicy Italian salami, tomato sauce,
mozzarella, and basil.

TOPPINGS:
Egg +€1,50
Iberian ham +€6.00

Stracciatella +€6.00
Avocado +€3.00
Charcoal dough +€1.50

Pistachio Ice Cream. 6,00€

Nutella Pizza.  7,50€

Cheesecake.  6,50€

Chocolate Cake.  6,50€

Cake of the Day. 6,00€
Pistachio Tiramisu. 6,00€

DESSERTS

huevo soja lácteo pescado sésamo crustáceofrutos
secos ajo

Plato 100% vegano Vegetariano Picante Sin Gluten 

gluten mostaza apio

altramucescacahuetemolusco

Traditional Guacamole accompanied by cheddar 
cheese cast, jalapeño and fried corn trout.

Mesé board  16,00€
Hummus, guacamole, labneh, muhammara, falaphel, 
vegetables, lettuce, marinated olives and focaccia.

Salmon tartare with crispy rice.  15,00€
Crispy sushi rice with salmon tartare and avocado, 
sesame oil, soy sauce, kimchi sauce, lime, sesame, 
scallions and jalapeños.



@avocados.restaurant

@avocadosbcn

a-vocados.com

-  ENG -

Filtered Water  2,00€                                                 
Sparkling Water  2,75€                                            
Soft Drinks  2,75€

 Cold-Pressed Juices  4,50€                                            
Kombucha                              4,80€

DRINKS

Sangría                                   16,90€                                         
Sparkling Sangría  18,90€                                         
Glass of Sangría  5,90€                                         
Glass of Sparkling Sangría  6,90€
Vermout                            4,70€
Shot  3,00€
Aperol Spritz                  8,00€
Tinto de Verano
(Red Wine with Lemon Soda)

 5,00€

Mixed Drink
 

8,00€
Premium Mixed Drink

 
11,00€

ALCOHOLIC
DRINKS

Espresso  1,70€                                                
Americano                  2,00€                                                
Cortado                       1,90€                                                 
Coffee with Milk  2,30€                                                 
Cappuccino                   2,40€                                                 
Latte                             2,60€
Tea  2,20€
Matcha Latte         4,00€
Chai latte                 4,00€

 Pink latte                 4,00€
 

COFFEE/TEA
/LATTE

Mojito  (Classic, Strawberry, Passion Fruit) 10,00€
Caipirinha 10,00€
Caipiroska  10,00€
Margarita  10,00€
Moscow mule   10,00€
Espresso Martini 10,00€

COCKTAILS

WHITE WINES 
House White 4,15€  16,90€                                                       
Señorío de Lizia  4,40€ 17,90€
Rueda, verdejo   
Gata blanca   4,50€  18,50€
Garnacha blanca orgánica
Señorío de Lazario  22,50€
Albariño
Costa dar Dornas 4,60€  18,60€
Albariño

ROSÉ WINES
House Rosé 4,15€  16,90€                

RED WINES
House Red 4,15€  16,90€                
Gata negra 4,50€ 18,50€
Garnacha negra y syrah orgánico
Hallazgo Rioja Crianza  20,90€
Irreverente  22,50€  

CAVA 4,40€
 

17,90€

CAVA
WINE &

Supplement for Plant-Based Milk 
(Almond/Soy/Oats)  +€0.20

*10% terrace supplement

Non-Alcoholic Beer 3,30€ 

Gluten-Free Beer 3,80€ 

Draft Beer 3,30€ 

IPA
 

3,80€ 

Radler (Beer with Lemon Soda) 3,30€


