
Olive cocktail        4,5€

Crispy fried potatoes        3,5€

Our “bravas”        7€

GRILLED RED PEPPER HUMMUS WITH A HINT OF SPICE          8€

CITRUS FLAVOURED BEETROOT HUMMUS          7,5€

Homemade Guacamole        9€

RUSSIAN SALAD WITH PRAWNS AND GALICIAN STYLE OCTOPUS          10€

Cantabrian 000 anchovies served on
toasted bread with tomato          13€

Iberian Ham with toasted Catalan bread with tomato        18€

Crepizza stuffed with cooked Mediterranean vegetables        8€

Low-temperature cooked free-range egg
served on a basis of truffled potato parmentier        9,5€

Mini croquettes stuffed with roasted meat        9,5€

Spinach croquettes or “gorgonzola” and walnut croquettes     9,5€

“Cannoli” stuffed with baked iberian bacon        9€

Cured Foie Can Marc style        11€

Chargrilled aubergine caviar with focaccia bread        10€

TrufFle raviolis with foie sauce        12€

CHICKEN SKEWERS WITH TERIYAKI SAUCE          10€

CODFISH WITH SWEET POTATO MOUSSELINE CREAM AND QUINCE          12€

SCALLOPS WITH CARAMELIZED ONION  AND AROMAS OF CAVA
AND IBERIAN HAM          12€

Red tuna tataki with mango cream, crunchy beetroot
and teriyaki sauce       14,5€

Salmon sashimi with avocado, ponzu and red pickled onion        15€

Low-temperature cooked veal cheek with “ratafía” sauce        13€

Galician beef mini burguer with Flavored onion        9€

Slowly cooked suckling pig with pear and tamarind puree     13€

An assortment of chocolate textures          8€
(Brownie, crispy crushed cacao, creamy chocolate
fudge and light foamy mousse) 



“Rus” (typical Catalan cake) and moscatell shot          9€

“Bisbalenc” (typical Catalan cake) and garnatxa shot          9€

Passion fruit tiramisú	         8€

Yogurt treats: orange and chocolate / coconut and pineapple          8€

- vegan Sorbets:

Yuzu with citronelle / Mandarin /Lemon with basil          7€

- ice creams:

citrus with raspberry / Jijona almond nougat /
RISTRETTO COFFEE WITH CACAO NIBS    7€

HALF PINT/SHANDY HEINEKEN      4,5€

HEINEKEN 0,0      5€

INEDIT     6,5€

COMPLOT IPA      6,5€

coca-cola      5€

fanta orange / lemon     5€

Appletiser      5€

waters      3,5€

SANGRIA 2.0	  24€
Red wine, brandy, sherry, syrup,
soda, fruit and cinnamon

SAUC        32€
Elderflower champagne, apple
and grapes

FIERO	  25€
Cava, fiero, orange
and tonic water

EFÍMERA        25€
Cava, tequila, agave
and lemon

AIGUABLAVA      25€
Sparkling white wine, blue curaçao, 
strawberry liqueur, lemon juice, soda 
and strawberries

Bread     1,5€ Toasted catalan bread with tomato     3,5€

*important information for people with allergies
or nutritional intolerances

Ask our staff for the menu with extra information of all dishes and cocktails 
served at our establishment. 



oro alejandria          6€ / 22€
D.O. Alta Turia (Valencia)
Moscatel de Alejandria 9º

la fura      6€ / 22€
D.O. Empordà
Sauvignon blanc 100%. 12º

murri   (dry)    6€ / 22€
D.O. Empordà
Garnatxa blanca, Macabeu. 11,5º

gessamí  (fruity)    6€ / 24€
D.O. Penedès
Muscat, Sauvignon blanc,
Gewürztraminer. 11º

FINCA LA COLINA    26€
D.O. Rueda
100% Verdejo. 13º

Jean Leon 3055      24€
D.O. Penedès
Ecologic wine. Pinot Noir. 12,5º

huella 2023        6€ / 20€
D.O. Alta Turia
Syrah 100%

LA PETITE AGNÈS        24€
D.O. Priorat
50% Samsó, 50% Garnatxa 14º	
4 months aging in barrels

Figuero 4         6€ / 24€
D.O. Ribera de Duero. 13,5º
Tempranillo
4 months aging in barrels

soca crianza 2019      6€ / 24€
D.O. La Mancha. 13,5º 
 

Luis Cañas        26€
D.O. Ribera de Duero. 13,5º
Tempranillo
4 months aging in barrels

Juvé & Camps Essential  7€ / 29€
D.O. Cava
Xarel·lo. 12º

Bollinger Cuvée Brut    85€
AOC Champagne
60% Pinot noir, 25% Chardonnay,
15% Pinot meunier

glass or bottle

COMPULSORY MINIMUM purchase

&



GINGER FIZZ    12€
Must, ginger, lemon
and ginger beer

virgin colada    12€
Pineapple, coconut,
milk cream

MOJITO SIN    11€
Agave Sour, mint, sugar
and soda water

TIKI TAKA     12€
Lemon juice, orgeat, orange juice ,
mango and passion fruit

ALCOHOL-FREE COCKTAILS

MOJITO   12€
Rum, lime, sugar, mint and soda

MOJITO DE FRUTAS   14€
Rum, lemon, fruit syrup,
mint and soda

CAIPIROSKA     14€
Vodka , lime and sugar

PIÑA COLADA   16€
Rum, coconut, pineapple
and milk cream 

CAIPIRINHA   14€
Cachaça, lime and sugar

MAI TAI   15€ 
White and black rum, Triple dry,
almond syrup, lemon juice 

SATURN   15€
Gin, passion fruit, falernum
and lemon

TROPICAL AND TIKI COCKTAILS



HAT TRICK      15€
Amarena, 3 types of gin, 
blueberries juice and lemon

NEGRONI      15€
Gin, vermouth
and campari

APEROL SPRITZ      14€
Aperol, cava
and soda

AMERICANO      14€
Campari, vermouth
and soda

MITO      14€
Campari and vermouth
 
WHITE LADY      15€
Gin, Triple dry
and lemon juice

PALOMA      14€
Tequila , lemon juice,
grapefruit and salt

GIN FIZZ   14€
Gin, lemon juice,
sugar and soda

DAIQUIRI   14€
Rum, lemon juice
and sugar

COOLER   15€
Rum or Bourbon, lemon,
sugar and ginger ale 

COSMOPOLITAN   16€
Vodka, Triple dry,
lemon juice, cranberry juice

MOSCOW MULE    16€
Vodka, lemon, agave honey,
ginger and ginger beer

OLD FASHIONED  15€
Whisky bourbon, sugar,
angostura  

MARGARITA 	 15€
Tequila, lemon
and triple dry 

SOUR          15€
Whisky or Pisco or
Amareto, lemon and sugar

CLASSICAL AND SIGNATURE COCKTAILS



GIN & TONIC
Gin and tonics are served with
Fever Tree tonic.

Tanqueray 0,0 	    9€

Gin MG			     9€  

Tanqueray 		  10€

Seagram´s 		  11€

MG strawbwerry 	 10€

Puerto de indias	 11€

Bombay Sapphire	 11€

Bulldog		  12€

Martin Miller’s	 12€

Roku gin		  12€

Nut 			   12€

Nut de manzana	 12€

Citadelle		  12€

Nordes		  12€

Tanqueray Ten 	 13€

London nº1		  13€

Hendrick’s 		  15€

Gin Mare 		  15€

Brockman’s		  16€

G’vine Floraison	 16€

Gin Raw		  16€

Le Tribute		  16€

Magari blossom gin	 16€

vodka

Smirnoff		  10€ 

Absolut		  10€

Ketel one		  11€

Ciroc			   12€

Grey Goose		  13€

skyy 90		  13€

rum

Bacardí			       10€

Brugal			       10€

santísima trinidad 7	      12€

Havana 7		       13€

7 Villas		       15€

Zacappa centenario 23	      20€

tequila	                    3’5cl

Espolón Blanco/
Reposado		  5€ / 6€

Don Julio Blanco/
Reposado 		  6€ / 7€

100 pesos		          6€

Patron silver		         9€

Mezcal Pancho López	         6€

BRANDY / COGNAC /
ARMAGNAC

Lepanto Oloroso
Viejo			         16€

Cardenal Mendoza
Carta Real		        24€

Courvoisier
Napoleón		        17€

Château de
Laubade VSOP 		       14€



whiskies

MALTA

Glenkinchie		     14€
(Lowlands)

Copper Dog		     14€
(Speyside)

Talisker 10		     16€
(Skye, turbado)

Caol ila 12		     18€

Glenrothes vintage	    15€

Cardhu gold reserve	   14€

Lagavulin 16		     20€
(Islay, muy turbado)

liqueurs

Vermut Bandarra 	 6€
(white or black)

Ratafía			  6€

limoncelo		  6€

grapa			   6€

Bailey’s 		  8€

BLENDED

JB			   10€

Ballentines		  10€

Johnnie Walker
black 			   14€

Roe&Co		  12€
(Irish)

BOURBON/WHISKEY

Maker’s Mark		  12€

Bulleit		  11€

Jack Daniel’s		  12€

COMPULSORY MINIMUM purchase



www.canmarc.cat

wifi: canmarc    Password: Canmarcbegur

         eljardicanmarc_begur


