
T H E  O R I G I N S T H E  W O R L D

B E E F

M AT U R E D B E E F TA RTA R E
“coca” from Folgueroles with smoked sardine

14 €

TONGU E
with our “ravigote” dress, handmade 

“entrebaguette”

12 €

T H E  L A M B

S W E E T B R E A DS
breaded, with aubergine, peppers, onion 
and “mojo picón” sauce on a baguette

12 €

T H E  P O U L T R Y

C A L ROV I R A C H IC K E N 
breaded in “entremollet” bread

12 €

T H E  E G G S

“ TORT I L L A”
potato, onion and egg, 
“coca” from Folgueroles

8 €

F R I E D E G G W I T H T X I STOR R A
artisan, in “entremollet”  

and “cristal” peppers

10 €

T H E  L A N D

AG ROM I X
grilled seasonal vegetables  

on focaccia

10 €

E S C A L I VA DA
On crusty bread, escalivada,  

quince jelly, Idiazabal cheese and walnuts

9 €

FA L A F E L
in pita bread with tomato,  
cucumber, spring onion,  

tahini, coriander, yogurt and  
harissa sauce

12 €

M É X I C O

C H I L L I C H E E SE BU RG E R 

100% Galician bovine, original cheddar 

cheese, chipotle chilli sauce with beans, 

handmade “entrepá”

14 €

C U B A

M E DI A NO C H E  

“C U BA N I TO” SA N DW IC H

Roasted pork, ham, pickles, cheddar 

cheese and mustard on vienna bread 

14 €

 V I E T N A M

BÁ N H M Ì

originally from Vietnam with clearly 

french colonial influences. Delicacy and 

emergence of oriental perfumes and 

flavours. We make it with our porchetta,  

turnip, carrot, ginger, coriander,  

Sriracha sauce and peanuts paste,  

all served in handmade “entrebaguette”

12 €

N E W  Y O R K

BU RG E R C L A S SIC

100% Galician bovine, original cheddar 
cheese, tomato, lettuce, cucumber and 

onion, handmade bread

14 €

M A I N E

L OB ST E R

soft sandwich like the ones you can get at 
the beach bars in the port of Maine

20 €

M A D R I D

P OT E R A S Q U I D
with its ink aioli on sweet bread

10 €

C H I N A

P OR K BU NS 2.0

pork belly with Hoi Sin sauce,  
peanut and ginger sauce,  

chives and Chinese cabbage

12 €

S I C Í L I A

SMOK E D SA R DI N E S 
 with pickles and preserves,  

“coca” from Folgueroles

12 €

D E S S E R T S

 A SPA R AGUS SA L A D
with pesto, black garlic and almonds

14 €

F R E SH TOM ATO  
F ROM C A L ROV I R A  

cauliflower, capers and spring onions

8 €

C A E SA R’S SA L A D
lettuce, organic chicken,  

artisanal smoked bacon and croûtons

7 €

OLD-FASHIONED  
FRIED POTATOES

“Agria” type, with its own peel,  
fried to order

5 €

“B R AVA S” P OTATOE S
“Agria” type, with its own peel, 

fried to order. Allioli (garlic mayonnaise), 
“romesco”, Chile, ... 

6 €

Perrins, Wilkin mustard with grain, Normal Wilkin ketchup, 
Sriracha, Belgian Wostyin mustard, Jack Daniels barbecue

C HO COL AT E , OL I V E OI L & SA LT 
“coca” from Folgueroles

5 €

COT TAG E C H E E SE 
from goat milk with wildflower honey

7 €

C A RQ U I N YOL I S

5 €

STRAWBERRY,
with lemon sorbet and strawberry infusion

5 €

MEXICAN VANILLA ICE-CREAM
with toppins

5 €

SAUCES 
OF THE WORLD 

S I D E  D I S H E S

VAT INCLUDED

Sagàs is a small, mid-mountain village in the Berguedá region, north of Barcelona, a 

wonderful site, origin of every product we use in our kitchen. In these fertile grounds, 

the Rovira family grow transgenic-free vegetables, raise cattle under the highest qua-

lity standards and at their own workshop they craft charcuterie products following 

centuries-old recipes. The products arrive directly at the restaurant, no intermediaries, 

and we cook them on the spot. Deeply rooted cuisine, from the land to the table.  
 

At SAGÀS Farmers, Cooks and Co. we revolutionize the concept of finger food with 

an urban, informal and fun proposal for gourmet sandwiches, based on unique 

and 100% natural produce. Slow food applied to the most popular street bite.  

Along with our Michelin star chef Oriol Rovira and the products his family grows 

in the fields of Sagàs, we invite you to join in the fun and eat these gastronomic 

wonders with your hands. 

We bring you 
local  

products

IDEA, PRODUCTION AND MANAGEMENTS

VEGGIE

ACCORDING 
TO AVAILABILITY

VEGGIE

VEGGIE

VEGGIE

NEW

VEGGIE

VEGGIE

VEGGIE

ha

ndmade

5€  price per c
upRATAFIA

L Í B A N O

T R A DI T IONA L H U M M US 
with pita bread  

and harissa sauce

16 €

G R E A T  B R I T A I N

F I SH & C H I PS 
Chips, herb salad, fresh battered cod 

with tartar, mustard and sweet-soy 
dipping sauces

28 €

F E S T I V A L S

C A S A  M A L L A

C A L ROV I R A S OB R A S SA DA 
with honeycomb and Folgueroles  

coca bread with tomato 

12 €
(recommended for 2 people)

recommended  
for 2 people

R E M E M B E R

VEGGIE

NEW

P O R K

A S S ORT E D 
COLD SAUSAGES FROM CAL ROVIRA

“bull blanc”, “bull negre”, 
“catalana”, “sobrassada”,  

“coca” from Folgueroles with tomato

10 €

CO OK E D H A M
cooked Duroc pork shoulder,toast,  

spring onions vinaigrette and  
mustards mayonnaise

10 €

B L AC K “B OT I FA R R A” SAUSAG E
with onion cooked in red wine 

“entrebaguette”

12 €

W H I T E “B OT I FA R R A”
with wood-fire baked “escalivada”

(roast vegetables), 
handmade“entrebaguette”

12 €

“S OB R A S SA DA” SA N DW IC H
with mozzarella di Bufala from Campania 

and rosemary honey “entremolde”

9 €

P ORC H E T TA
with the juice from its roast,  

“coca” from Folgueroles

14 €

C I A BAT TA SAGÀ S
streaky bacon, capers, figs, arugula, fresh 

cheese, olive paste and “carquinyolis” 
vinaigrette

12 €

BACON A N D C H E E SE
handmade “entrebaguette”, natural 

smoked bacon from Els Casals, cream 
cheese and emmental cheese

12 €

LOIN OF PORK WITH CHEESE
fresh loin and smoked loin from Cal 

Rovira in “entrebaguette” with cheddar, 
emmental and cream cheese

12 €

NEW C H IC K E N B O S SÄ M 16 €

typical from all Korean restaurants worldwide, but reinterpreted and thought over. This is 
our “entrenciam” lettuce wraps, the excellence of eating with 5 fingers. Lettuce, roasted 
chicken, oysters from Marennes, kimchi, Sriracha sauce and leek and mint vinaigrette”

recommended  
for 2 people

NEW
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