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Seasoned GORDAL OLIVES XL. 4.20€ == = = = = - - —— = = —-— - - =
SITGES POTATO CHIPS by Celler Diaz. 3.20€
GILDA anchovy and piparra. 3.50€
Giant Cantabrian ANCHOVY marinated in vinegar. 3€/unit {GDINSPECIALNG

Salted Cantabrian ANCHOVY. 3.50€/unit

Cured sheep CHEESE "EL ROS" de Can Pujol & quince jelly. 9.50€
100% IBERIAN HAM and breadsticks. 19€

IBERIAN CURED SAUSAGES and breadsticks. 19€

Coca BREAD with tomato. 3.80€

"Hogaza" soudough BREAD. 3.80€

LOURTAPASH

Pekados BRAVAS potatoes. 8€

WAGYU GYOZAS with teriyaky sauce. 9.5€

IBERIAN HAM XL CROQUETTE served with citrus mayonnaise. 3.80€ /unit

TRUFFED TOASTED SANDWICH with iberian ham&mozzarella. 9€

ANDALUSIAN-STYLE SQUID served with cilantro mayonnaise. 12€

GRILLED BONELESS CHICKEN WINGS coated in Korean sauce. 9.50€

SALMON TARTAR marinated in soy sauce and citrus, served with guacamole, mango chutney, and wasabi caviar. 15€
SPANISH OMELETTE cooked at the moment, with iberian cured pancetta veil. 12€

SALADS & VEGETABLES

BURRATA SALAD featuring arugula and basil oil, accompanied by tomato jam, walnuts, and Iberian ham. 14€

TOMATO SALAD with tuna belly in olive oil, "piparras", and capers. 14€

ROASTED EGGPLANT topped with sobrasada and parmesan cheese, drizzled with honey, and garnished with walnuts. 11.50€
GRILLED ARTICHOKE BLOSSOMS accompanied by romesco sauce, parmesan cheese & iberian ham. 12.50€

SALMOREJO with basil and lime ice cream. 9.50€

MAIN COURSE

XL CATALAN-STYLE CHICKEN CANNELLONI accompanied by truffle béchamel and demi-glace sauce. 12€
OCTOPUS prepared in its own juices, accompanied by spicy potato foam and crunchy belly pork. 18€
COD served with Catalan escalivada, gratin aioli, and black olive paste. 17.50€

BLOODY MARY with fresh vegetables. 4.6€
NELLY with shallots and vinaigrette. 4.6€
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NATURAL with lemon and Tabasco. Do it yourself. 4€ :
|
4 FRESH OYSTERS + 2 GLASSES OF CAVA. 17€ :

STEWED BEFF served with demiglace sauce and sweet potato pure. 19€

LAMB TARRINE with salted toffee, yogurt, and lemon/lime zest. 21€

DUCK MAGRET with FOIE, Pedro Ximénez reduction and tamarind, with orange zest. 21€
IBERIAN PORK PRESA with celeriac puree, ximixurri and crunchy yucca. 21€

BURGUERS & ROLLS

THE PK2 BURGER. 200g of beef, double cheddar, double bacon, and pickle mayonnaise. 14.50€
FRIED CHICKEN THIGH BURGUER accompanied by spicy Thai sauce and house-pickled red onion. 14.50€
FRICANDO SANDWICH on brioche bread with Parmesan cheese and camagrocs. 12.50€

PULLED PORK in oil bread, with cured cheese, caramelized onion and barbecue sauce. 12€

"X SWEET ENDING TO AN EVENING OF PEKADO"

SWEET ICE CREAM BURGER with toffee, chocolate and popcorn 7.50€
French toast with toffee and vanilla ice cream. 6€
PK2 Cheesecake. 6€
Chocolate coulant with ice cream. €6




VERMOUTHS AND APPETIZ

Izaguirre White and Red VERMOUTH 4€

White and red VERMOUTH “Las Bodegas del Padré” 4€
VERMOUTH “Malvasias de Sitges”, by Celler Diaz. 4€
APEROL SPRITZ 6€

APEROL PASSION (Featuring passion fruit) 6€
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LIME-LEMONADE FROZEN DRINK WITH MINT 6€
KALIMOTXO WITH BLACKBERRY FOAM 4.5€
“TINTO DE VERANO" RED WINE WITH

.
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SANGRIAS
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CLASSIC SANGRIA “LA ZURRA" (Red wine) Glass 6€ / Bottle 19€
CITRUS SANGRIA “LA ZURRA" (White wine) Glass 6€ / Bottle 19€
LOLA ICE Canals & Mune. 100% Pinot Noir. Aged for 20 months, featuring aromas of red fruits. 7€ per glass / 24€ per bottle.

WHITE SWEET ICE Canals & Mune. Macabéu, Xarello, and Parellada. Aged for 20 months, featuring aromas of
Mediterranean white fruits. 7€ for a glass / 24€ for a bottle.

SOFT DRINKS

Pepsi 3.20€

Pepsi Max, sugar-free 3.20€
KAS orange 3.20€

KAS lemon 3.20€

Aquarade 3.20€

Lipton 3.20€

Water 2.80€

Sparkling water 3€

Premium tonics 3.20€

BEERS

Alhambra reservation 3.20€
Alhambra Red Bock 3.20€
Mahou IPA 3.40€

Coronita 3.4€

San Miguel 00 3.20€

San Miguel bottle 3€

San Miguel half pint 3€

San Miguel pint 5€

Radler San Miguel half pint 3€
Radler San Miguel pint 5€

COFFEES AND MORE

Espresso 2€
Machiatto 2.20€

Latte 2.50€

Double Espresso 3.40€
Americano 2.20€
Chocolate 3.30€
Cappuccino 3.50€
Infusion €2.80

Trifdsico 3.60€

Carajillo 3.30€

Shot 3.40€

Premium shot 4.90€
Baileys 4.80€

Brandy 5.70€

Macallan 10.50€

Johnny Walker Black 10.50€

C C e et

LEMON FOAM 4.50€
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CLASSIC MOJITO 9€
STRAWBERRY MOJITO 10.50€
PASSION FRUIT MOJITOM 10.50€
FROZEN DAIQUIRI STRAWBERRY 10.50€
FROZEN DAIQUIRI MANGO 10.50€
GIN AND TONIC 9€
PREMIUM GIN AND TONIC 10.50€
CUBALIBRE 10€
NEGRONI 9€
CLASSIC MARGARITA 9€
SEX ON THE BEACH 10€
BLOODY MARY 10.50€
CAIPIRINHA 9€
PINA COLADA 10.50€

ORIGINAL PEKADO 8€
FORBIDDEN EXOTIC 9€
GREEN POISON 8€



