STARTERS

Balfcgc’) Bluefin Tuna T ataki with soy mayonnaise ,
tougarashi and wakame seaweed 238,00€

Crispg Artichol«-:s with f:oicgras and Pedro Ximenez
Reduction 19,00€

Snails “a la llauna” with two “aliolis” 19,00€

Warm Mixed Greens Salad, Mats Cheese, Armagnac-
soaked ]:igs, T oasted Pine Nuts, and “[_th Brinhon”
Honcy \/inaigrcttc” 19,00€

Crispg chicken salad with soy, mustard and honcg
\/inaigrcttc and Piclclccl beetroot 19,00€

Wild Boar Kagout Kisotto, black Trumpct Mushrooms,
and T éte de Moine Cheese F]owcrzz,ooej

Buttcrpish Carpaccio, ]bcrian Bacon Powder, /39'1'
Amariuo Mayo, and Kaspbcrrg Salt 21,00€
}:rcnclvstglc Onion SouP: Caramclizcd Onion,

T oasted Brcad, (iratinated Chccsc, and E&g 16,00€
}:rcsl'\ Pasta SPaghctﬁ: NaPolitana, Bologncsc, or

Carbonara 16,00€

MAIN COURSES

Discarlux Old Cow Sirloin (Galicia origin) 35,00€
Authentic Ox Chop (National Castrated Male)
Discarlux (Approx. 2 K g. Price and availability upon request)

| ocal | amb Sepherd pie on Roasted | eck Cream,
Fomegranate, and Sautéed Beans 25,00€

|berian Pork “|_agarto?, Sweet Potato T wo Ways,
|_emon and T hyme Salt 26,00€

Octopus [Hot Roll in Potato PByrioche, Kimchee Mayo,
Corn Powder, and Fico de (Gallo 29,00€

Cod | oin Confit, Roasted Celeriac Pase, Faux Filpil
with FcPPcrs, and Fca Shoots 28,00€

Line-caught [ake | oin on Sepia Stew, Guanciale, and
Seasonal Mushrooms 29,00¢

lLa Grarja’s Burger 100% Galician Old Cow 23,00€
Cordon Bleu [ scalope 15,00€

ORGANIC EGGS
}:ricd with Carrasco |berian [Ham 25,00€

Fried with Trumc oil and Foie Micuit 25,00€



HOMEMADE PIZZAS

We make the dough artisana“y with loca”g sourced flour milled on a
stone mill. €2.00 charge for each additional ingredient.

Natural Red Fcppcr, Mushrooms, Artichokcs) and ]:rcsh

Asparagus 17,00€
4 estaciones Fresh Muslﬁrooms, Ham, Tuna and Articlﬁokes
17,00€

BBQBBQ/SUEBCC, chicken and Mushrooms 17,00€
FcPPcroni [talian Fcppcroni 12,90€

Carl‘)onara Carbonara sauce with bacon and onion16,00€
anucira Sausagc, PBacon and E_gg 18,00€

4 quesos Grugere, Ta]eggio and Gorgonzo]a cheeses 18,00€
Ranchera SPny Bo]ognaisc and Onion 17,00€
Margarita 13,00€

Frosciuto Ham15,00€

Talcggio [talian SPeck and Ta!eggio cheese 17,00€
Beicon Pacon, Egg and Plack Olives 17,00€
Gorgonzola SPeck and Gorgonzo]a cheesei7,oo=€
Mexicana SPiCQ chorizo, Onion and red FCPPer 18,00€

SIGNATURE PIZZAS

Pizza TcmPtation: QOur most desired Pizza‘ T ruffle, buffalo
mozzare“a, parmesan, 1Coie, ... make this Pizza a P]easure for the
SENnses 29,00€

Nort]'Icm Ffzza ) . Fremium Can’cabrian Anchovies,
E_ncantaran sun-dried tomato (loca] Product), and Mato’ cheese
from the ( atalan Fgrenees 23.00€

Ffzza La Grarja: Black dough Pizza with boletus sauce base,
topped with goat cheese log and parmesan 21,00€

Pizza from My Fathcr—in-’aw’s (Garden: Slices of Raf tomato on
a Margl—xcrita, toPPed with arugula, parmesan, and black garlic
mousseline 21,00€

Margl'!crita di Napoli: T he traditional Neapolitan Margl—\erita.
Fizza with buffalo mozzare”a, natural crushed tomato, fresh basil,

and extra virgin olive oil. 17,00€




TO SHARE

Carrasci |berian Bc”ota Ham 28,00€

Ages Waygu [icanha 25,00€
Wor‘d Fremlum Cheesc Tastmg 26,00€

Fcconno al Tarl:uFO I’ca]xan Shccp 8 Montl’xs and T ruffled

La Antrgua Tcmpranlllo fjpamsh Sheep 12 Months and TcmPrani”o
grapes skins

o Conté D()l> Frcnch, Cow raw milk and 2 months agcd

(Cantabrian Anchovies Size 0, Escalivada, Black Olive
Fowc]cr, and Thymc Salt 26,00€
]bcrian Pork Tcnclcr‘oin T oast Marinated 12 Hours in

5l1crr3, Bonc Marrow Crcam, and Tomato Concassé
22,00€

Mushroom ]:oic: A tromPe~l’oeil made from fresh
mushrooms that will surPrisc you. \/egan oPtion 19,00€
C—.oat Chccsc Toast, ]bcrian bacon, and Homcmadc
Tomato Jam 19.00€

Potatoes with “|a Grarja” Brava Sauce and A”ioli

Foam 14.00€

Largc |berian Fam Croqucttcs with Trmq:lc Cream

15.00€

}:rcc~rangc Chicken Fingcrs Marinated and Brcadcd in
Fanko with Jimchi Mago 15.00€

SWEET ENDING

Caramelized French T oast, T offee, Crumble, and Vani”a
]ce Crcam 9,50€

Deconstructed | emon Pie. Gluten-free dessert 9,50€
CréPCS: 2 CréPes with the Fo”owing oP’cions: vanilla and
cl’mocolate/ choco]atc/jam or sugar 9,50€

Red Fruits Mi“c—-lccui"c, Chanti[[g, and E_nglish Crcam on
Cassis 5oup 9,50€

Chocolate \/olcano 9,50€

| a Granja’s Chccsccakc and bcrrics 9,50€
Deconstructed Banogcc: 5oil, Stewed Panana, T offee,
and ]cc Crcam 9,50€

Fincapplc in Two Tcxturcs, Limc Sorbct, Guava Soup,
and Orangc B]ossom Marshma“ow (a dessert suitable for

vegans, cc]iacs, orlactose intolerant—no excusesi!) 9,50€




THE EXPERIENCE NACARII CAVIAR

Nacarii Caviar is Procluced since 1999 in| es,in the Aran Frices:

\/a”ey. The sturgeons, origina”y from Laice baika! in

Siberia, live in the crgstaLclcar, pure waters of the (Garona * E.CPCﬁCHCC= Tradicion + Sc:lcccién 62€
Rivcr,Just afew kilometers from its source. e (ani Ogr Caviar T radicién 29€

They are raised bg bio]ogists go”owing the traditional i Can 10gr Caviar 5ClCCCié” 37€

methods of |ranian masters. | his process results in caviar of
excellent quality and pure flavor.

At La Granja Baqucira, we offer an cxPcr?cncc to taste
Nacarii | radition Caviar and Nacarii Sclcction Caviar. |n

T radition, the eggs are between 2.5 and 2.9 mm in diameter , . CA
and the caviaris agccl longer. Jn Selection, the eggs are larger \ MBAVIAR"

(6 to 3.4 mm). Servcd in 10g tins with mothcruof;}:)car] cutlery
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and blinis—a luxurg accessible and a different cxPcrience.
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