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All dishes are made with Quebracho charcoal

For a start

Grilled lettuce hearts with pulled country chicken 
and spicy cesar sauce  12,5

Grilled mussels with smoked oil and chives  13,9

Grilled picaña carpaccio with roasted garlic emulsion 
and green sprouts  14,5

Burrata with grilled green asparagus and thai ginger 
(vinaigrette, teriyaki and vegetables)  15

Meats and fishes

All fish and meats are accompanied by potatoes and garlic piquillo 
Peppers

Can Seli sausage with salt and pepper (250 gr)  13,5

Boneless and marinated chicken leg
with paprika  14,5

Aged beef ribeye burger (200gr.) with mustard 
mayonnaise, onion and melted cheese  17,9

Pork ribs marinated with our orange and soy BBQ 
sauce  22,9

Entrecot of low loin of matured old boneless 
cowgrilled (300 gr)  24,5

Good size squid  21,5

Ration monkfish (600-800 gr.)    23,5

Whole pulpit (450gr.)    27,5

** Sauces to accompany meats:
chimichurri, blue cheese, green pepper or aioli  3

SHARE YOUR EXPERIENCE
@eldescaratbyesportal | #eldescarat Prices incl. VAT

Contains gluten

Vegetarian

The allergens contained 
in all products are 
available to customers.

We CANNOT guarantee 
that gluten-free dishes 
will NOT be 
cross-contaminated.
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