HINCHA TAKE AWAY

LES PIZZES

Our Margarita

Tomato, mozzarella and pepperaoni
Tomato, stracciatella, basil and arugula

Our Carbonara

From the orchard:tomato, eggplant, courgette, pumpkin, olives and parmesan

Six cheeses:mozzarella, comté, blue cheese, maon cheese, payoyo and parmesan

13,5€

+York ham 5€

Iberian ham with Payoyo cheese, artichokes and pine nuts
Cantabrian anchovies, tomato confit, olives and capers
Roasted calcots, hazelnuts and deconstructed romesco

Beef picana with Bauma cheese, macadamia nuts and smoked oil 19€

Organic sobrassada with brick cheese, honey and endive
Beef steak tartarr, stracciatella and arugula

17€
17€
19€
17€
19€
22€
19€
17€

17€
27€

THE VEGETABLES

Grilled pumpkin salad with beetroot, feta
cheese and roasted pumkin seeds

Grilled fennel on stracciatella with fresh
herb pesto and pistachios

Burrata with special Catabrian anchovies,

hazelnuts and toasted butter

Grilled eggplant with avocado, natural
mustard, sesame and yogurt

14€

14€

17€

12€

THE CARPACCIOS

Lightly smoked picagna carpaccio with 16€
fried macadamia nuts on puffed bread

LA PASTA

Messi's ibern pork Bolognese
macaroni, grandma’s stir-fry and

parmesan

THE MEATS

La Burger 10

“Elephant’s ear” of beef with

breadcrumbs
( 500gr )

18€

16€

30€

IGI 4,5% inclos



