PYRO

Bar & Grill

WINES ORIGIN GLASS BOTTLE TAP BEER COCKTAILS

e Josep Masachs Cava Brut Nature Penedés 4,50 24,99 e La Salve Lager 3,50 e Prepared vermouth “PYRQO” 5,00
e Pinord Moscato Penedés 2,50 14,99 e La Salve Toasted Lager 3,80 e Negroni 7,00
e Zapiain Sidra Natural Terra Alta 1,80 8,00 BOTTLED BEER « Apérol Spritz 6,00
e Solar de Estraunza Rosado Rioja Alavesa 2,00 11,99 » Mahou 0.0% Tostada 4,00 e Gin Fizz 9,00
e Angel Benés Rosado Rioja Cordovin 2,00 11,99 ¢ Mahou sin gluten 4,00 e Margarita 7,00
e Arregi Txakoli Guipuzcuano Zarautz 3,20 18,99 e Alhambra Reserva 1925 3,80 e Bloody PYRO 6,00
e Magalarte Txakoli Bizkaino Zamudio 3,70 21,99 e Alhambra Roja 4,00 e PYRO Mule 9,00
» IAigo Medrano Verdejo Rueda 2,00 11,99 e Alhambra Limon 3,80 o Screwdriver “PYRO" 10,00
e Solar de Estraunza Rioja Blanco  Rioja Alavesa 2,50 14,99 e Leffe blond 540 e Old Fashioned 9,00
« Bestué Chardonnay Somontano 3,00 15,99 o Leffe Bruin 5,40 WATER AND SODAS

e Capricho Godello Bierzo 4,00 23,99 o Leffe Tripel 540 e Sodas 3,20
e 7 Cepas Albarifio Rias Baixas 3,80 22,99 e Founders Centennial UPA 7,50 e Solan de Cabras water 33cl 2,00
e Blasde Lezo Rioja Alavesa 2,00 11,99 » Founders Porter 7,50 « Solan de Cabras water 50c| 3,00
e Monte real Crianza Rioja Cenicero 2,60 15,99 e Founders Dirty Bastard Imp. Stout 7,50 « Mondariz carbonized water 2,20
e Solar de Estraunza Crianza Rioja Alavesa 3,50 20,99

e Solar de Estraunza Reserva Rioja Alavesa 34,99 S

e Bayo 8 Ribera del Duero Crianza Fuentelcésped 23,99

IF YOU HAVE A SPECIAL REQUEST, PLEASE DO NOT HESITATE TO ASK US




SNACKS & SIDES

e Portion of olives with homemade pesto 3,80

e Portion of pimientos de Padrén 4,00

e Portion of Iberian shoulder ham 150gr 12,00

supl. sourdough bread + 2,00

¢ Ham croquettes 6 pcs, roast garlic mayonnaise 9,00

e Crispy chicken strips 6 pcs, sriracha mayonnaise 8,00

e Shrimp fritters 6 pcs 7,00

e Calamares, inked mayonnaise 9,00

¢ Hand-shaped sourdough bread 2,50

¢ Regular fries
With sauce of choice: roast garlic mayo, truffle mayo,
sriracha mayo or homemade ketchup 5,00

o Pulled Pork Fries
With roast garlic mayo, black pepper, pulled pork and
crispy buckwheat 9,50

e Las Dulces
Sweet potato fries, truffle mayo, Parmesan cheese,
sausage bits, crispy parsley and cheese/cashew-crumble
9,00

o Caesar salad
Romaine lettuce, anchovy cream, grilled chicken,
Parmesan cheese, garlic toast, poached egg and
cheese/cashew-crumble 10,00

e Caprese salad

Tomatoes, smoked burrata and homemade pesto 10,00

ALLERGEN MENU AVAILABLE

PYRO

Bar & Grill
CHARCOAL GRILLED

¢ Homemade “albéndigas”
Meatballs in tomato sauce 7,00
e Chorizo a la sidra
Chorizo cooked in local cider 6,00
¢ Chicken wings
Glazed in homemade teriyaki sauce, honey and
black sesame seeds 10,00
e Gulas
With cream of eggyolk 6,00
¢ Whole baked potato
Filled with cream cheese and bacon 9,00
¢ Grilled Provolone D.O.P. cheese
With garlic toast 11,00
¢ Nachos PYRO
With molten cheese, homemade ketchup, pulled
pork, guacamole and jalapefios 13,00
¢ Nachos “Cheesy”
With two cheeses, homemade ketchup, chorizo,

guacamole and jalapefios 13,00

IF YOU HAVE A SPECIAL REQUEST, PLEASE DO NOT HESITATE TO ASK US

) HAMBURGERS

180gr beef patty on a brioche bun
Can be made vegetarian and gluten-free (+1,00)

+ PYRO Classic
Lettuce, tomato, pickles, grilled onions and PYRO
sauce 13,00

+ Whole quail ¢ La Vaca Vasca

2 pes, with a fig/port sauce 9,00 Lettuce, tomato, pickles, grilled onions, cheese, bacon,

« Picanha truffle mayo and Pyro sauce 15,50

200gr with roast garlic jus 16,00 ¢ Take It Cheesy

. Secreto Ibérico Lettuce, tomato, pickles, cheese, bacon, pickled red

300 gr with roast garlic jus 16,00 onions, homemade ketchup and cheese custard 15,50

« Gamba's e El Pollo (chicken thigh, no beef)

With inked mayonnaise 10,00 Lettuce, tomato, pickles, grilled onions and PYRO

o Cuttlefish “Carbonara” style sauce 13,00

With chorizo and cream of eggyolk 13,00 « El Hermano (chicken thigh, no beef)

« Fish of the day Lettuce, tomato, pickles, grilled onions, cheese,

With lime sauce, price of the day guacamole and sriracha mayo 14,50
e Corn hob

With sriracha mayo and lime zest 5,00
o Green asparagus

With grated Parmesan and poached egg 9,00 -

o Cauliflower o -

With cream of anchovies 7,00




