
OrganicVegan Vegetarian

OUR MENU
Allergens

Gluten

Lactose

Fish

Sesame

Crustaceans

Molluscs

Nuts

Mushrooms

Egg

Sulphites

Soy

Pig

Celery

Mustard

Peanuts

Walnuts



SMALL DISHES
Vinaròs Anchovies on Toasted Ciabatta
with Pickled Onions

Portion (4 pcs.):
Piece:

9,80 €
2,50 €

Burratina on a Bed of “All Cremat”
(Burned Garlic), Kumato Tomato
and Italian Bread

9,00 €

50% Fodder-Fed Iberian Ham
with Tomato-Rubbed Bread

24,00 €

Crunchy Bread with Tomato
(4 pcs.)

4,20 €

XL Platter of National Cold
Cuts and Cheeses
Guijuelo Iberian Ham, Pork,
Top Loin, Chorizo and Iberian Cured Sausage,
Idiazabal and Manchego Cheese

22,00 €

Assortment of
D.O. Catalan Cheeses
Garrotxa (Matured and Pasteurised Goat Cheese)
Tarragona (Ash-Matured Sheep Cheese)
Ripollés (Mild Cow Cheese, 3rd Prize 2018)
Blau Ceretà, Molí de Ger (Soft Cheese)

15,80 €

Local
Mixed Greens with Tomato, Sweet
Onion and Other Products from
the Organic and Sustainable Farms
of Viladecans (Baix Llobregat)

12,60 €

Tomato
Seasonal Tomato with
Tuna Belly, Anchovies, Pickled Figueres
Onion and Mojo-Dressed Olives

15,00 €

Caesar
Local Romaine Lettuce, Chicken,
Smoked Bacon, Bread Croutons,
Idiazabal Cheese and Caesar Sauce

15,80 €

Classic Russian Salad
with Puffed Bread

6,00 €

Torrezno de Soria (Fried Pork Belly)
on a Bed of Guacamole and
Charcoal Salt

9,40 €

Smashed Egg on Straw Potatoes,
Iberian Pork Shoulder and Truffle

9,20 €

Breaded Chicken Fingers with
Homemade Tartar Sauce

9,00 €

Serrano Ham, Roast Meat and
Spinach Croquettes (1 pc.)

1,25 €

Nachos with Guacamole,
American Cheese and Refried Beans

9,00 €

King Prawns with Garlic
and Parsley

10,60 €

Our “Abbravas” 7,50 €

Chips 5,50 €

OUR CHEESES

SALADS

AND CURED
MEATS



 OUR
CLASSICS

SANDWICHES

PIZZAS

Cream of Pumpkin, Coconut 12,00 € 
 and Orange Soup with Heura Tartare

Dried Egg Pasta with Traditional 15,80 € 
 Bolognese or Pesto Sauce

Black Rice, in Individual 18,00 € 
 Paella Pan with Alioli-Style

Garlic Sauce and Pink Prawns

Hake Supreme with Vegetable 20,00 € 
 Caviar and Sun Dried Cherry Tomatoes

Sesame-Wrapped Salmon 22,10 € 
 with Nori Seawed, Prawns,

Soy Sauce and Asparagus

Grilled Chicken Breast 13,00 € 
 Truffled Potatoes

Piquillo Peppers Stuffed 16,20 € 
 with Suculent Beef and Pepper Sauce

National Beef Entrecôte with 23,00 € 
 Potatoes and Peppers (300 g.) 

Veal Milanese with Slow-Cooked 17,50 € 
 Egg, Iberian Ham Shoulder

and Truffle Sauce

Individual Truffled Spanish 9,50 € 
 Omelette, Made to Order

Margarita 12,70 € 
 

Ham with mozzarella 12,70 € 
 

Four Cheeses 12,70 € 
 

Grilled Vegetables 12,70 € 
 

Our Ham and Cheese Toastie
Sliced Bread with Butter, Ham
and Edam Cheese

9,00 €

abba Club Sandwich
Sliced Bread, Lettuce,
Mayonnaise, Tomato, Grilled Plain,
Chicken, Bacon, Ham and Cheese
with Plain Potatoes

13,70 €

BURGERS
Aged Beef Steak Burger
with Edam Cheese, Bacon,
Mayonnaise, Lettuce, Tomato
and Egg, Served with Chips

16,80 €

Iberian Ham Shoulder,
Served with Crisps

14,00 €

Butter Brioche with
Tartar Sauce, Smoked
Salmon and Fried Avocado

16,20 €

Hot Dog with Cheddar Cheese
Bacon, Pico de Gallo and
Slow-Cooked Truffled Eggs

12,00 €

abba Veggie Burger Complete
with Aubergine Faux Bacon,
Lettuce, Tomato and Vegan Mayo

16,00 €

WORLD
SANDWICHES



SWEET TREATS
Fresh Fruit Salad with Lemon Sorbet 6,00 €

6,00 €

6,00 €

6,00 €

6,00 €

6,00 €

Please ask for our suggestions

 

 

Pink Panther Cheesecake and Strawberry Ice Cream
with Strawberry Chunks

Caramelised Brioche French Toast with Sheep Milk Ice Cream

Chef’s Selection of Ice Creams on Vanilla Cream

Gluten-Free Chocolate Coulant with Vanilla Ice Cream

Natural Local Yoghurt with Honey and Nuts


