
45 Bond Street, New York, New York, 10012
www.mercatnyc.com | phone:  212.529.8600

Menu
Fritos

Xipirones – fried baby squid 12
Bunuelos de Bacalao - salt cod fritters 10
Padrones - blistered Padron peppers 8
Patatas Bravas – fried potatoes with alioli and spicy tomato sauce   9
Rååçiz de Buey – Crispy veal sweatbreads with fennel, and oranges,
caper-raisin vinaigrette 14

Plats de Mercat
Ensalada – Green apple and Garroxta salad with market greens and truffle vinaigrette  10
Rap - Monkfish a la plancha with scallions and Romesco 14
Navajas – Seared Razor clams with bacon and herbs 13
Almejas - Sautéed Manila clams with jamon, garlic and sherry   14
Sardinas - Grilled sardines with salsa verde and preserved lemon 11
Vedella amb escalivada – Grilled Hanger, roasted eggplant, peppers, onions and
horseradish  16
Caracoles - Skewered snails and Cippolini onions with chorizo sofrito and alioli  11
Caza - Guinea Hen a la plancha with pomegranate and salsify 15
Pancetta de Cerdo - Crispy Pork Belly with Brussel sprouts, crosnes and preserved
cherries   14

Platos del dia
Tortilla Espanol – eggs, potato, caramelized onions and chorizo   9
Sopa del dia-  soup    7
Setas - sauteed mushrooms of the day, garlic and herbs, poached farm egg   12

Platos Tradicionales
Fideua negra - Catalan noodles with Sepia and its ink, green peppers, alioli    16
Escabeche – marinated tuna, piquillo peppers and mushrooms, smoked pimenton
vinaigrette  13
Esquiexada - House-cured salt cod salad with olive tapenade, and roasted tomatoes    11
Suquet - Catalan fishermans stew with scallops, mussels and red shrimp   19
Espinacas Catalana - Sauteed pea shoots with pine nuts and golden raisins   8

Embotidos
Jamon a mano   14
Chorizo   9
Sobrasada  9
Llonganisa  9

Quesos choice of 3/5/7 cheeses $9/$14/$17
Mahon Cabralas Picon
Valdeon Torta de Casar Garroxta
Tetilla Manchego Gamoneda

Postres  $6 each
Pan con Chocolate Crema catalana
Arroz Cremoso con Azafran Torta de Manzana y nuez
Mato amb miel y Pera al Cava Surtido de helado




