Dos pebrots classics menu

Dishes

Cured dry aged beef

Sott'olio napolitan vegetables
Vitello tonato

Pine nuts omelette

Squid “allipebre”

Gnocchis with mushrooms
Kebab

Iberian pork “a la orza”

Desserts

Raval garden
Chocolate doughnut

Price

Menu 75,00€/pax
Wine pairing 45,00€/pax

VAT Included
Dos pebrots tasting menu
Dishes Desserts
Fig doughnut Torrija with wild strawberries

Cured dry aged beef

Sardine toast
“Ajoblanco” with mackerel
Pipirrana

Red Mullet Gaudi, elBulli 1987

Chocolate doughnut

Barcino oyster Price

Squid “allipebre”

Dry aged beef kofta Menu 90,00€/pax

Duck with pears Wine pairing 50,00€/pax
VAT Included

Dos pebrots festival menu

Dishes Desserts

Fig doughnut

Cured dry aged beef Torrija with wild strawberries

Sardine toast

“Ajoblanco” with mackerel

Pipirrana

Red mullet Gaudi, elBulli 1987

Cauliflower, bone marrow and Caviar Louis Imperial
Barcino oyster

Squid “allipebre”

Grilled wild fish

Duck with pears

Iberian pork mask

Chocolate doughnut

Price

Menu 125,00€/pax
Wine pairing 65,00€/pax
VAT Included

All menus are subjected to possible changes due to the avaibility in the market
Menus served to the full table




