
Potato omelette with bread and
tomato

5,50€

Nachos by El Cau

Corn patties stuffed with meat (2u)

Battered cheese with tomato jam

6,20€ / 3,50€

7,20€

6,90€

6,50€

Roast croquettes - mushrooms -
squid or beef jerky (3 u)

Authentic Torrezno (fried bacon
snack) from Soria

Spicy bomba (potato ball with
meat fillling) unbattered

6,00€

4,90€

4,80€

Spanish potato salad

Fried potatoes and eggs with ham

6,50€

8,90€

Battered crispy chicken

Andalusian style squid

Rejos (fried cuttlefish or squid
tentacles)

8,90€

9,50€

9,50€

Andalusian-style squid (fried)

Fried anchovies

9,50€

9,50€

Scallop (unit) 2,50€

Artichoke flower with foie gras
or ham

5,90€

Coca bread with tomato (thin
bread with a crispy crust)

2,50€

Lentil falafel with Tzatziki yoghurt

Homemade meatballs

5,90€

8,30€

Caramelised meat macerated in
vermouth

Skewered meat macerated in
mustard

Skirt steak on a slate

8,30€

8,30€

15,20€

HOME-MADE DESSERTS

Carrot cake

Cheesecake

5,90€

5,90€

Chocolate coulant cake 5,90€

Ración 1/2 ración

BURGERS

EL CAU 11,50€
Beef burger 200grs, caramelised onion,
vermouth reduction, Gouda cheese

 BBQ 10,90€
Pulled pork BBQ, smoked cheddar

CRISPY CURRY 10,90€
Chicken fingers, curry aioli, lettuce,
tomato

VEGGIE 11,50€
Homemade lentil burger, caramelised
onion, vermouth reduction, Gouda cheese

Caramelised onion, tomato or lettuce 0,50€
EXTRAS: Fried egg or cheese 0,90€

*ALL SERVED WITH POTATO
CHIPS

SPECIAL DISHES

Artichoke flower with salt flakes 5,10€

@elcaudelvermut

HOME-MADE TAPAS

Bravas or spicy potatoes
with our vermouth sauce

 *ASK US FOR OUR DAILY SUGGESTIONS



WITH OUR VERMOUTH

OUR VERMOUTHS

House black vermouth 2,20€

House white vermouth 2,20€

Beermut 2,50€(beer & vermouth)

*See the list of our bottled assortment

Chips Perelló 1898

Cau’s Gilda (Skewer with green 
peppers in vinegar, anchovies and
green olives)

Italian Olive Cocktail

Pickled anchovies with citrus fruit

Toasted almonds

2,30€

5,50€

2,40€

2,40€

2,50€

@elcaudelvermut

BEERS & SOFT DRINKS

Water

Caña (Small glass of draught beer)

IPA Moritz

Alhambra Verde / Epidor Beer

Copa (Large glass of draught beer)

 Alcohol-Free beer

Gluten-Free beer

1,80€

2,30€

1,60€

2,20€

2,70€

3,00€

4,00€

Tinto de Verano (Red Wine with
soda or lemonade)

Tonic Water, Bitter Kas, Sparkling
Water

Coca Cola / Coca Cola Zero

Fanta, Nestea, Aquarius, Juice

2,20€

2,20€

2,40€

3,00€

*Terrace service supplement: 0,10€ per item
*All dishes may contain traces of gluten, shellfish, eggs,
fish, nuts, soy, mustard, sesame, dairy products, celery,

sulphites and molluscs.

COFFEES

Black

Macchiato

With milk

Americano

1,40€

1,80€

1,60€

1,50€

Infusión

Carajillo

Cacaolat

Ice 0,20€

1,80€

2,40€

2,70€
(coffee + liqueur)

(chocolate)

SPIRITS & LONG DRINKS

Magno, Baileys, Pacharán,
Marie Brizard, Anís Mono,
White or herbal liqueur

Mojito with Vermut

Cardhu

Aperol, Campari, Con Brut

Hendrick’s

Tanqueray, Seagram’s,
Bombay, Puerto de Indias

6,50€

9,50€

2,70€ / 4,50€

5,00€ / 8,50€

8,50€

4,00€ / 7,00€

Cream liqueur,
Vermouth cream

3,50€ / 5,00€

Chupito Con Hielo

Con hielo Combinado

2,70€ / 4,50€ / 8,50€
Ron Pujol,
Cacique, JB

Chupito Con Hielo Combinado

Albariño | Verdejo | Ribeiro | Terra Alta | Penedès

BOTTLE  15,00€

WINES & CAVAS

Montsant | Ribera del Duero |Terra Alta | Rioja
RED

WHITE

CAVA (Sparkling wine)
White | Rosé

GLASS  3,20€


