STARTERS TO SHARE

WAGYU JERKY (50GR)

SANFILIPPO ANCHOVIES (FILLET)

MARINATED ANCHOVIES IN VINEGAR WITH SMOKED OLIVES (3 PIECES)

RED PRAWN CARPACCIO WITH PORCINI OIL SPICED TOMATO, AND PISTACHIOS
OUR GREEN SALAD

CONFIT TOMATOES, MOJAMA (SALTED CURED TUNA), FRESH CHEESE AND DATES
RUSSIAN SALAD WITH MARINATED MACKEREL

CHARGRILLED PUMPKIN, CARAMELISED SEEDS AND CATALAN BLUE CHEESE
ROCK MUSSELS WITH TOMATO SAUCE AND AROMATIC HERBS

“FINORRI” MACARONI

TRUFFLED CREAM CHEESE AND JERKY GRILLED SANDWICH

FRIED

ROAST MEAT CROQUETTE (UNIT)
COD FRITTERS WITH ROMESCO AND ROASTED GARLIC PUREE (UNIT)
MINI BOMBA, AIOLI, AND SPICY DARK TOMATO (UNIT)

MELLOW IBERIAN JAMON CROQUETTE (UNIT)

23

2,90

14

24

14,50
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15,40

2,90

2,50

4,90

3,10

with techniques and control of processes that offer a reasoned proposal, centered in the flavour with

recent tradition interpretation.

At finorri we develope a kitchen based in quality product, local suppliers and seasonal criteria. We work

*All prices include VAT.




CHARCOAL GRILL

GREATER AMBERJACK WITH MALDONADO PANCETTA AND SALMON ROE 20,50
TURBOT WITH GREEN PIL PIL AND VEGETABLES 32,60
IBERIAN LOIN WITH PIQUILLO PEPPERS AND CHAR GRILLED POTATOES 19,70
GALICIAN BEEF SIRLOIN, MUSHROOM SAUCE AND CHESTNUT MUSHROOM 29,70
HOLM OAK CHAR GRILLED VEGETABLES 16,50
DUCK MAGRET SKEWER WITH BRIOCHE BREAD 18,90
40 DAY AGED CHAR GRILLED BEEF ENTRECOT (550 GR. To share) 55,50

*TWO SIDE DISHES TO CHOOSE FROM:

o French fries e Green salad

e Grilled vegetables e Piquillo peppers and potatoes

PALS RICE WITH FISH, CUTTLEFISH AND RED PRAWN

PALS RICE WITH MUSHROOMS AND GRILLED PORK BELLY 21
BRAISED VEAL CHEEK, SWEET POTATO PUREE AND MUSHROOMS 23
STEW OF SQUID STUFFED WITH EGGPLANT, MUSHROOMS AND PEROL SAUSAGE 21,50

ROASTED LAMB SHOULDER WITH JERUSALEM ARTICHOKES AND FINE GREEN BEANS 27,50

BREADS ﬂ%

< 2
CATALAN BREAD WITH TOMATO 3
CHUNK OF BREAD GRILLED 1,90
BREAD CHUNK WITH SIURANA OLIVE OIL AND SALT OR SMOKED BUTTER 2,90

*All prices include VAT.



