BLAVIS
•RACÓ GASTRONÒMIC•

Refreshing dishes
EGGPLANT CARPACCIO

7.25€

Marinated aubergine slices in balsamic pickle (olive oil, bay leaf, oregano, garlic, and
Modena vinegar) with goat cheese and tomato jam.
TOMATO TARTARE WITH “MELVA TUNA” CANNED
7.9€
Like a steak tartare, but with tomato and a delicious dreesing with olive oil.
11.9€
SHRIMPS CEVICHE
Shrimps marinated in a very fresh Peruvian-style lime juice and a spicy point.
“BONITO TUNA SASHIMI”
13.75€
Marinated instantly with gluten-free soy, accompanied by vermicelli (vegetable
noodles), endives, soy sprouts, ginger and a black garlic mayonnaise.
SALMON “TATAKI”
13.75€
Japanese cut of raw salmon, over a miso, honey, and ginger sauce with marinated
cucumber seaweed and a soft wasabi vinaigrette.
6.95€
“CAPRESE FAJITA”
Rolled up Tex-Mex style with melted mozzarella, fresh tomato and basil oil
7.8€
SMOKED SALMON FAJITA
Smoked salmon, arugula, hard-boiled egg, spring onion and “Nordic Jette sauce”: emulsion of
sweet mustard, sugar, dill, sunflower oil and white wine).
STEAK TARTAR
13.95€
How do you like it? Smooth, medium or spicy?

Classic Tapas
“PATATAS BRAVAS”
4.5€
Homemade and tasty fried potatoes with mild garlic mayonnaise and
spicy tomato sauce.
BLUE CHEESE OR IBERIAN HAM CROQUETTES

2€

“KIMCHI WINGS”
7.5€
Spicy chicken wings marinated in Korean style and cooked at low temperature.
“COCHINITA PIBIL”
7.9€
¡”Viva México”!
Yucatan-style pulled pork, stewed with orange, garlic, vinegar, and achiote. Accompanied
by tortilla chips with avocado, tomato and coriander.

Hot dishes and rich sándwiches
7.8€
“TANDOORI FAJITA”
Rolled in the tex-mex
style with marinated chicken and cooked in the Indian style with yogurt and spices.
We serve it with arugula, spring onion, tomato and homemade “kebab sauce”
“VIETNAMESSE SANDWICH” 7.9€
Made with coca bread, roasted pork belly, chipotle mayonnaise, marinated
cucumber, arugula, teriyaki sauce, fresh coriander and homemade pickles.
“DON PEPITO SANDWICH”
9.8€
With Coca bread, beef tenderloin, arugula, red sweet peppers, tender cow cheese
and Argentine chimichurri.
6.5€
“ROAST BEEF WARM SANDWICH”
With veal, brie cheese, capers, caramelized onion, and a smooth mustard sauce
“CHICKEN ENCHILADA”
8.5€
A bit spicy!
Stewed breast with soft poblano mole, served with corn tortillas, cheddar cheese and
accompanied by guacamole, coriander, tomato, red onion, and green tomato sauce).
RED CURRY WITH TENDER IBERIAN PORK
9.8€
Spicy thai-style
Iberian pork stew with coconut milk and a sauce of onion, garlic, ginger, and
spices. Accompanied by basmati rice with a little butter.
11€
KOREAN VEGETABLES WOK WITH RICE NOODLES
Sautéed zucchini, soy sprouts, pack choi, chives and shitake with a sumptuous sauce inspired
by the Korean “bulbogi”.

Homemade desserts
TIRAMISÚ
5.5€
Classic and creamy…
CHOCOLATE TRUFFLES 70% WITH LIQUOR
Intense!

4.5€

MATCHA TEA “PANNA COTTA”
4€
Delicate and creamy... with the subtle flavor of matcha...
4.5€
MOJITO SORBET
Very refreshing! made with lime, mint and cane rum.
"TORRIJAS" (FRENCH TOAST...) (15') 5.5€
Heavenly ... with vanilla ice cream

