CARMLIA

TAPAS

STARTERS

SPANISH CLASSICS

Green olives 2 Catalan tomato bread @ 8
Cantabrian anchovy gilda : 1pc ® & 3 % Bravas potatoes @ 8
Marriage gilda : 1pc ® & 3,5 With alioli and house spicy sauce
Cantabrian anchovy and white anchovy Chistorra sausage 8
Croquette - 1pc Soria-style crispy pork belly 8
Roasted chicken © © ® 3 With potato parmentier and poached egg (©) © (&) +7
Gorgonzola cheese with pear (©) () (&) 3 Russian salad ©@ ® © ® 9
% Ibérico ham © © ® 3,5 With northern tuna belly
Red prawn © @ 3,5 Andalusian gazpacho (© & 9
Broken eggs (® 12
Angry eggs (& & 12
% Spanish tortilla (&
FROM 'I'I_I [ S[A Cldssic potato omelette 12
Truffled potato omelette 13
Marinated mussels ® & @ 3
Cantabrian anchovies - 3pcs ® 6
White anchovies : 3pcs (® &
% Fried squid & ® 14
With aliol HOUSE SPECIAILTIES
% Galician-style octopus @ 16
Mussols with garlic © 16 3 tomatoes salad
Salmon meuniére ® @ (© 16 Hummus @ © &
With potato parmentier With smoked paprika, crudités and toast
Great-grandma macaroni @ @ (& 15
% Burrata with pesto © ® 16
With cherry tomatoes, wildflower honey and walnut praline
SANDWICH[; O Risoni with mushrooms and truffle(@© (@ 16
% Steak tartar ‘La Carmela’(® ® ® ® 16
Chicken brioche © () & 10 Ibérico pork secreto (o © 17
Sandwich With fries, green asparagus and alioli
Crispy pork belly & 10 Beef tenderloin cubes © @ ®™ 19
Fried squid (&) () @ 12 With three-pepper sauce
% Duck bikini @ ® 14
With truffle fondue
DESSERTS co®
BOARDS ©
Lemon pie 7
Cheese board @© 14 Chocolate cake 7
Serrano ham and tomato bread (¢ & 16 Tres leches cake 7
Selection of cured meats and cheeses® 18 Briilée cheesecake 8



CARMLIA

PAELLA & FIDEUA

Seafood == Vegetarian
Individual 17,90 Individual 14,90
For two people 34,90 For two people 29,90

I'ID[UA

Seafood ¢==s Vegetarian o
Individual 17,90 Individual 14,90
For two people 34,90 For two people 29,90
@CARMELA.BCN @ Gluten @ Egg ® Fish @ Molluscs @ Celery @ Crustaceans
WWW.CARMELABCN.COM @ Lactose @ Mustard @ sulfites ® Nuts @ Soy @ Sesame

Y House recommendations



