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BurgersBurgers
GRILLEDGRILLED

Km 0Km 0

200 gr

Wraps
& burritos

Tapas &
snacks

HOMEHOME
made

TAPASTAPAS

SaladsSalads

Salads
Goat’s cheese (lettuce, caramelised goat’s cheese, 
fruit and nut vinaigrette: sultanas, hazelnuts and 
walnuts, cherry tomatoes, tomato, pickled onions 
and fig jam) 

Pasta (lettuce, pasta, broccoli, black olives, cherry 
tomatoes, pickled onions, sun-dried tomatoes, 
diced cheese, basil leaves, tuna belly, herb oil and 
cream of balsamic vinegar)

Rice (mixture of different types of rice, sweetcorn, 
shrimp, cherry tomatoes, tomatoes, black olives, 
cocktail sauce, smoked salmon, apple, diced 
cheese and basil leaves)

Caesar grill style (lettuces, chicken, bacon, 
croutons, sultanas, hazelnuts, diced chicken and 
Caesar sauce)

Crunchy Caesar (lettuces, crunchy chicken, bacon, 
croutons, sultanas, hazelnuts, diced cheese and 
Caesar sauce) 

9,9

10,9

9,9

10,9

10,9

8,9

8,6

11,9

14,9

7,9

12,4

9,9

8,9

Tomatada (chopped tomato, cherry tomatoes, 
sun-dried tomato, tuna belly, Figueres onion 
and basil leaves)  

Breaded brie (lettuce, tomato jam and cherry 
tomatoes)  

Buffalo burrata, Mediterranean style (lettuce, 
black olives, pesto, capers and sun-dried 
tomatoes)  

Buffalo burrata, Nordic style (salmon, toasted 
corn, dill and sun-dried tomato) 

Natural with bean sprouts (lettuces, tender 
spinach leaves, sun-dried tomatoes, tomatoes 
and bean sprouts) 

Vegan chicken and edamame poke bowl 
(edamame, guacamole,  vegan chicken, cherry 
tomatoes, tomatoes, basil leaves, lemon 
vinaigrette and grated lemon zest) 

Quinoa Buddha bowl (quinoa, avocado, 
tomatoes, orange, sweetcorn, sultanas, mint 
and orange vinaigrette)  

Guacamole and Hummus with nachos and 
crudités

veggie

Chicken wrap (chicken, lettuce, 
tomato, basil, cheese and spicy 
sauce) *with chips

Crunchy chicken wrap (crunchy 
chicken, lettuce, tomato and 
cheddar sauce) *with chips 

Chicken teriyaki wrap (chicken 
sautéed with green pepper, red 
pepper, onion and tomato with 
teriyaki sauce

Salmon wrap (smoked salmon, 
lettuce, cheese, capers and Nordic 
sauce) *with edamame salad 

Mexican Chipotle burrito (Mexican 
chicken, lettuce, tomato, onion, 
roast pepper and chipotle sauce) 
*with nachos and guacamole

Carnita de Mamita burrito  
(cochinita pibil , lettuce, tomato, 
guacamole, cheese and coriander) 
*with nachos and guacamole 

Urii Korea burrito (duck confit, 
cabbage sautéed with kimchi, 
lettuce, cheese and carrot) *with 
basmati rice

Heura vegan chicken and kimchi 
wrap (heura vegan chicken, lettuce, 
tomato, carrot, basil leaves and 
kimchi sauce *with edamame salad

8,9

8,9

8,9

13,2

9,9

11,9

16

13,8

veggie

*Extra ingredients for the hamburguers:  onion, cheese, bacon or fried egg + 1 €

Drôme (crystal bread, hamburger, lettuce, Emmental, 
onion, tomato, bacon and fried egg)

Cimarelli (crystal bread, hamburger with caramelised 
onion, Emmental, brie and gouda)

Cabra Victoria (crystal bread bun, hamburger, goat’s 
cheese, caramelised onion and honey)

Kikiriki (brioche bread, crunchy chicken burger, 
tomato, lettuce and mayonnaise)

Sencilla (brioche bread, hamburger with caramelised 
onion and cheese)

La Lulú (brioche bread, hamburger, bacon, cheddar 
cheese, lettuce, gherkin and Dijon mustard)

11,5

10,5

10,5

10,5

10,2

11,50

Our 200 gr. Girona beef hamburgers Km 0, are 
accompanied with home-made chips.

5,9

6,9

4,6

5,5

6,9

3,9

6,5

5,9

5,9

5,9

6,9

5,95

5,95

5,9

11

9

7,5

8,9

9,85

5,4

14,9

5,9

7,9

4,9

4,9

4,9

4,9

Roast chicken croquettes (4u)

Iberian ham croquettes (4u)

Patatas bravas

Barcelona Bravas

Potatoes au gratin with 4-cheese fondue 

Home-cooked french fries

Kentucky crunchy chicken wings

Chicken fingers

Mozzarella fingers

Fresh Russian salad

Homemade meatballs

Vegetable omelette and bread with tomato

Spanish potato omelette with onion and bread with tomato

“Pincho” Navarran chistorra sausage

L’Escala anchovies with bread with tomato

Anchovies pickled in vinegar 

Fried eggs“estrellados” with fried potatoes and chistorra

Fried eggs“estrellados” with fried potatoes and “Perol” 
sausage

Fried eggs“estrellados” with fried potatoes and Iberian 
ham

Fried eggs“estrellados” with fried potatoes 

Fried eggs“estrellados” with artichoke chips and Iberian 
ham

Padrón peppers 

Artichoke chips

Norwegian salmon bread bao (1u) smoked salmon, lettuce, 
tomato, avocado and Nordic sauce

Asian teriyaki bread bao (1u) confit duck, teriyaki sauce and 
cucumber

Mexican pulled pork bread bao (1u) pulled pork, lettuce, 
pico de gallo salsa and coriander 

Chicken chipotle bread bao (1u) Mexican chicken, lettuce, 
tomato, onion, roast pepper and chipotle sauce

Croak’s Andalusian-style squid
Fried squid rings in batter 
Grilled cuttlefish 
Baby squid in batter 
Salmon tartare togarashi
Tuna tartare asian blue 
Red tuna tataki with salmon caviar
Fried whitebait 

8,9
11,2
8,9
8,9

14,9
14,9
15,9
8,9

Seafood tapas

3,9
3,1
3,7
1,5

Farmer’s fuet
Diced cheese
Olives stuffed with anchovies
Alioli sauce

Country bread
From Peralada’s Llonguet bakery (toasted
or untoasted, with tomato and garlic)

2,5

Peralada Smash Edition (brioche bread, double burger of 100 gr, Peralada 
sauce, "bauma" goat cheese, bacon, Figueres onion and arugula)

Cheese Rock Bacon (brioche bread, hamburger, Emmental, gouda, 
cheddar, brie, blue cheese, onion and bacon)

La Bestial (brioche bread, two hamburgers, double bacon, double cheddar, 
lettuce, tomato, caramelised onion, fried egg and spicy sauce)

Sexy Brie Burger (brioche bread, hamburger, breaded brie, tomato jam, 
lettuce, tomato, bacon, fried onion and basil leaves)

Miss Moneypenny (brioche bread, hamburger, pulled pork, tomato, 
lettuce, cheddar, caramelised onion, bacon and barbecue sauce)

Veggie Bunny (brioche bread, vegan chicken burger, tomato, soy 
mayonnaise, lettuce, basil leaves and fig jam)

12,9

13,9

19,8

12,9

12,9

13,8

veggie

Catalan cheese board (selection 
of 5 Catalan cheeses) Petit Nevat 
de Cabra del Maresme, Aletjó de 
vaca de Molí de Ger, Llanut de 
Peralada d’ovella de Mas Mercè, 
Formatge Garrotxa de cabra de La 
Bauma, Blau Ceretà de vaca de 
Molí de Ger

Emporda sausage board (white 
sausage, black sausage, fuet, 
reserve ham) 

Iberian board (Iberian chorizo, 
Iberian loin, Iberian ham, Iberian 
sobrasada)

Iberian ham board

Reserve ham board

16,9

17,5

21,9

22,9

11,5

10,9

11,4

14,3

14,1

8,1

All our boards are accompanied by country 
bread from Peralada’s Llonguet bakery 
(toasted or untoasted, with tomato and 
garlic)

1 Ration
The tradition is
to share it withCava Perelada

Cava Perelada Blue 
Festival Brut  

Cava Perelada Rosé 
Festival Brut 

Cava Stars Brut Touch 
of Rosé  

Cava Stars Brut Reserva

Cresta rosa o blanc 
pescador o jardins

+8

+10

+12

+12

+8

Offer only to go with the 
Peralda bread with tomato

pa amb tomata
   Peralada

Fem un ADD A BOTTLE
FOR ONLY

+

THE CLASSICde Peralada
Iberian ham, slice of 
Tramuntana bread with tomato, 
extra virgin olive oil Molí de 
Peralada and a glass of Rosé 
Brut Perelada Cava

Omelette with farm-raised 
chicken eggs, Tramuntada 
bread with tomato and a glass of 
Peralada Brut Rosé cava

8,5

6

Chicken breast or leg
“Picantón” (baby chicken)
Duroc sausage 200 gr
Perol sausage 200 gr
Country bacon with fried eggs
Pig's feet
Steak
Half a well-bred rabbit from the Empordà
Duroc “Pluma” 
Grilled lamb (ribs and halves)
Girona beef tenderloin 200 gr
Girona beef entrecote 280 gr
Galician cow steak matured 60 days 500 gr
Salmon
Grilled octopus
Sea bass

10,5
10,5
9,9
8,9
10,5
12,5
9,8
16,5
14,8
22
22

16,9
36
15

16,5
14,5

With fried tomatoes, bacon, chorizo with a little kick

The Croak's
Peralada snails 14,2€

OUR GRILLED DISHES COME 
WITH HOMEMADE

CHIPS AND AND
PADRÓN PEPPERS.

MENU
MENU

Tomato salad, grilled meat: spicy, Duroc sausage, churrasco and 
halves, artisan chips, country bread from Peralada’s Llonguet 
bakery and aioli
Peralada “Recuit” with honey or grilled Girona’s Xuixo
Water and bottle of wine Jardins de Peralada or Cava Perelada Blue 
Festival Brut  

de Peralada 27€/pp.

+

+
+

Minimum 2 ppl.

Baked potato
Grilled escalivada

Piquillo peppers
Santa Pau beans

Seasonal vegetables
Korean rice

Add a side dish for 4€

PlatesPlates
Hamburguer (200 gr local) with cheese, croquettes, 
fried egg and chips 

Fried squid rings in batter, croquettes and chips

Grilled cuttlefish with Korean rice and quail egg 

Chicken fingers, fried eggs and chips

Grilled chicken with buffalo burrata, tomato and salad 

Chistorra (spicy fast-cure sausage) from Navarra and 
grilled pork loin with fried egg and Barcelona bravas 

11,9

14,9

9,9

9,9

12,9

9,9

GrillPeralada

PERALADA
TIME


