
www.restauranteleka.com

“At the  Leka restaurant we are a great team with ethical and 

evolutionary intentions, committed to healthy eating, responsible 

consumption, sustainability and respect for the environment.

Our mission, vision and values   are to offer our clients a healthy raw 

material, betting on quality, ecological, sustainable and proximity 

products.

For this reason, among other things, we use products that are in 

season, we work with products free from additives, medicines and 

preservatives, we prioritize having products of km0, we reduce 

environmental impact with the majority use of bulk and plastic-free 

products, and we take advantage of the inevitable organic waste, to 

create compost for the garden, to produce our own soaps and to make 

animal food from our brand Circular Gos.

Furthermore, we select our suppliers with the requirement that they 

share our philosophy; committed to respect the environment and with 

the desire to provide healthy and quality raw material”.



HONEST BEVERAGES

¨ALL OUR SOFT DRINKS ARE MADE WITH ORGANIC OR UNREFINED

WITH ORGANIC OR UNREFINED FRUITS AND SUGARS."

L E M O N  P A P E L O N   2 . 2 0
Lemonade with sugar cane “NO carbonated”

O R A N G E  R E F R E S H  w i t h  g a s  2 . 4 0
By making our own soft drinks, since 2017 we have
saved one ton of waste to date.

S T R AW B E R R Y  S O D A  2 . 4 0

-Waste -Transport +Health 

G I N G E R  L I M E  S O D A    2 . 4 0
Slightly spicy and carbonated

H i b i s c u s  f lo w e r  s o f t  d r i n k   1 , 9 0

Unsweetened, with citric touch Non carbonated. 

AGUA km0

WA T E R  f r e e  0 , 0

WA T E R  W I T H  G A S  1 / 2 l  1 . 5 0

beers estrella damm

E s t r e l l a  b lo n d e  b e e r      -  1 , 6 0  /  2 , 2 0

D a m m  le m o n  b e e r  w i t h  le m o n   1 , 6 0  /  2 , 2 0

F R E E D A M M   2 , 5 0

C r a f t  b e e r  c o m p lo t    3 , 0 0

T o a s t e d  b e e r  v o l l d a m  2 , 5 0

G l u t e n  f r e e  b e e r  d a u r a   2 , 5 0



VERMUT
b l a c k  i n  b u l k   3 , 5 0

w h i t e  P a d r o  r e s e r va  3 , 5 0

GIN-TONIC

n u t  A P P L E  G R E E N  e m p o r d a   8 . 5 0

n u t  b l a c k b e r r y  e m p o r d a  8 . 5 0

n u t  g i n  e m p o r d a  8 . 0 0

n o r d e s  1 0 . 0 0

s e a g r a m s  8 . 0 0

COCKTEL aperitif

n e g r o n i  5 . 5 0

S P R I Z T  8 . 0 0

TOP mojito's with sustainable rum
and with lots of love 

m o j i t o  c l a s s i c  7 . 0 0
w i t h o u t  5 . 0 0

G I N G E R  M O J I T O  7 . 0 0
w i t h o u t   5 . 0 0

b l u e b e r r y  m o j i t o  7 . 0 0
w i t h o u t   5 . 0 0

T A N G E R I N E  m o j i t o  7 . 0 0
w i t h o u t   5 . 0 0

s t r aw b e r r y  m o j i t o    7 . 0 0
w i t h o u t   5 . 0 0
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for snacking
C O L O U R E D  B R AVA S   6 . 5 0
With potatoes, pumpkin, sweet potato, beetroot, carrot, cherry and
our special brava with vegan aioli.

M U S H R O O M  C R O Q U E T T E  1 . 8 0

S E AW E E D  F R I T T E R   2 . 0 0

With mayonnaise.

+  d a i ly  s u g g e s t i o n s

starters

A u b e r g i n e  w i t h  M i s o  K M 0   8 . 0 0
Miso produced in Barcelona. 100% probiotic

c i t r u s  le t t u c e  s a l a d  6 . 0 0
Braised lettuce with lemon curd and sage oil.

M U S H R O O M  C E V I C H E   8 . 8 0
Shitake with tiger’s milk based on organic sea lettuce with
ginger lime and sweet potato mousseline with an air of lime

f r e s h  s t u f f e d  p a s ta  1 0 . 0 0 
Ask for the filling and sauce.

p i q u i l lo  p e p p e r s  f i l le d  w i t h  c r e a m  c h e e s e   7 . 5 0 
with light béchamel sauce and blue cheese

+  d a i ly  s u g g e s t i o n s

SANDWICH

P O R T O B E L L O  M U S H R O O M  A N D  c h i c k p e a  B U R G E R  1 3 . 5 0

Crispy, with brioche bread, vegan kimchi mayonnaise, lettuce, tomato and 
paste cheese,lettuce, tomato and hermesenda organic pasteurized cheese 
made with raw cow’s milk and served raw cow’s milk and served with fried 
in two batches..

H A M B U R L E K A  1 3 . 5 0
70% beef 30% pork 200gr, with fries,
 chimichurri mayonnaise, lettuce, tomato, pickled onion, 
and local,organic cheese.

S M O K E D  R O A S T  B E E F   1 3 . 5 0 
Sandwich with coca bread, pickled mayonnaise,
 pickled red cabbage, low temperature 
marinated and cooked veal,served with fried  

WE BUY WHOLE ANIMALS ORGANIC AND FROM REGENERATIVE AGRICULTURE
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buy and consume local. ------ reduce, reinvent and recycle. 
Together we will make a movement and a real change.

v e g a n  o p t i o n

v e g a n

m i l k

c e le r y

s e s a m e



buy and consume local. ------ reduce, reinvent and recycle. 
Together we will make a movement and a real change.

m i l k

s e s a m e

rice 
r i c e  o f  t h e  w e e k 

D R Y  V E G E T A B L E  A N D  M U S H R O O M  R I C E  1 2 . 0 0  + H E U R A  4 . 0 0
Dark vegetable broth with caramelized artichoke and

vegan saffron aioli. 
.

meat
M I L A N E S E  1 5 . 0 0

Veal Milanese with Neapolitan sauce, 
grilled cheese and fries.s

s
G R I L L E D  E N T R E C O T E   2 4 . 0 0

With truffled mashed potatoes and vegetables

W I L D  B O A R  M E A T B A L L S  1 2 . 0 0  1 2 . 0 0
With its juice and white rice  

+  d a i ly  s u g g e s t i o n s 

VEGGIE

H E U R A  ya k i t o r i  1 6 , 0 0
Homemade yakitory sauce with rice pilaf base with cardamom,

 cinnamon and vegetables.

a c t i va t e d  r i c e  c a s s e r o le  1 4 . 5 0  1 4 . 5 0
With seaweed, garlic, black and brown rice with tofu protein. 

+  d a i ly  s u g g e s t i o n s 

DESSERTS

R E D  C H E S S E  C A K E  7 , 0 0

B R O W N I E  D E  X O C O  6 . 0 0
Gluten-free and with vanilla ice cream.

V E G A N  C A R R O T  C A K E  5 . 0 0
Gluten free, with rice flour from the Ebro Delta. 

I C E  C R E A M  3 . 0 0
                               Vanilla, chocolate, and/or lemon sorbet 
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WE DO NOT WORK FISH BECAUSE OF UNPRECEDENTED OVEREXPLOITATION,
 MARINE BIODIBERSITY IS IN DANGER. reduces FISH CONSUMPTION ABOVE MEAT CONSUMPTION,

reduce your meat consumption. Eat meat from regenerative agriculture

g l u t e n - f r e e

e g g s

s p i c y

s o ya  b u t  w i t h o u t 

DON'T MISS 
OUR DAILY AND WEEKLY 
DAILY AND WEEKLY SUG-



WHITE WINE

l a f i g a f lo r     c o p a  3 , 5 0   b o T E L L A  1 5 . 0 0

Elaborador: Bell Cross D.O Montsant 12,5%º 
100% Garnacha blanca 

p e t i t  b e r n at     c o p a  3 , 9 0   b o T E L L A  1 6 . 5 0

Elaborador: Oller de Mas D.O PLa del Bages 12,0%º 
60% Macabeo 40% Malvasía. 

m e n d o l      b o T E L L A  1 6 . 5 0

Elaborador: 9+ La Nau de Gaià D.O Tarragona 12,5%º 
Xarel·lo

d i d o      b o T E L L A  2 9 . 0 0

Elaborador: Vebus La Universal D.O Montsant 14,50%º 

50% Macabeu, 40% Garnacha Blanca 10% Xarel·lo

RED WINE
s a n g r i a  1 6 . 0 0

e lc a m i  2 0 1 9     c o p a  3 , 5 0   b o T E L L A  1 5 . 0 0

Elaborador: Bell Cross D.O Montsant 14,23%º 
74% Carinyera  26% Garnacha Negra

p e t i t  b e r n at  2 0 2 0     c o p a  3 . 9 0   b o T E L L A  1 6 . 5 0

Elaborador: Oller de Mas D.O PLa del Bages 13,5%º 
40% Cabernet Franc 25% Syrah, 20% Cabernet Sauvignon 
10% Merlot 5% Picapoll

j o v e n t      b o T E L L A  1 9 . 5 0

Elaborador: Dasca Vives D.O Alt Camp 13%º 
70% Garnacha Negra 30% Tempranillo

c u p 3      b o T E L L A  1 6 . 5 0

Elaborador: Celler Vidberuts D.O Conca de Barbera 13,23%º 
100% Trepat

PINK WINKE
A S K  U S



BUBBLES
S A N G R I A  C AVA  1 8 , 0 0 

m e n d o l  r o s a d o  e s p u m o s o      b o T E L L A  1 8 , 0 0

Elaborador: 9+ La Nau de Gaià D.O PLa del Bage  12,00%º 

ANCESTRAL 100% SUMOI

L A  C A R R A  " E S P U M O S O  A C C I D E N T A L "      b o T E L L A  1 5 , 0 0

Elaborador: Mas Sant Iscle Sant Fruitos D.O PLa del Bage  12,5%º 
100% Picapoll

H u g u e t  b n  c o r p i n n at  g r a n  r e s e r va  2 0 1 3 "      b o T E L L A  2 7 , 0 0

Elaborador: Huguet Can Feixes D.O Penedes  12,0%º 
Parellada, Macabeo , Pinot Noir 

ratafia " catalan herb liqueur

l ' h o s t i a  32% vol 

 r a i d e r s  29% vol 

limoncelo km0

l i m o n 
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LIQUor rice delta del ebrO

c r e a m  o f  r i c e
 h e r b  l i q u e u r

O R U J U  r i c e  

pacharan
 

b a i n e S  28% vol 
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