
PAN DA MOA

PANS E DOCES

Artisan bun from Pan da Moa, crispy panko-breaded chicken breast, homemade 
guacamole, pickled jalapeños, crispy bacon, and homemade crunchy corn nachos.

Artisan bun from Pan da Moa, ultra-tender pulled pork rib, bourbon BBQ sauce, 
pickled cucumber, fresh arugula, and crispy “Bonilla” fries.

Artisan bun from Pan da Moa, Dry aged Marela Beef burger, Ibérico pork jowl, 
smoked cheese, sautéed portobello mushrooms, and a low-temperature egg yolk.

Sesame brioche bun, double smash burger made with dry aged Marela Beef burger, 
grilled tomato, fresh mozzarella, chimichurri sauce, and crispy “Bonilla” fries.

Sesame brioche bun, double 100g dry aged Marela Beef burger, goat cheese 
medallion, caramelized onion, tomato jam, and homemade crunchy corn nachos

Sesame brioche bun, double 100g dry aged Marela Beef burger, cheddar cheese, 
crispy fried onion, seasoned lettuce, our signature “Lemmy” sauce, and crispy 
“Bonilla” fries.

For the little rockers (under 12)

100g beef burger, cheddar cheese, and homemade French fries.

8,90 €

7,00 €
Our rock 'n' roll take on a classic lemon pie — made with passion fruit 
for an extra kick.

7,50 €
Just like we couldn't skip the iconic dark chocolate and hazelnut coulant,
we couldn't leave out one of Pepe Solla's favorite rock bands either.

7,00 €
The one we just couldn't leave out — our creamy cheesecake. Simply incredible! 

Artisan bun from Pan da Moa, dry aged Marela Beef burger, smoked San 
Simón cheese, pickled red onion, shredded lettuce with our special house
dressing, chipotle mayo, and homemade crunchy corn nachos.

RED HOT CHILI PEPE

7,50 €
Because cinnamon and rock always turn up the heat. Fluffy, outrageously good, 
and topped with a melt in your mouth frosting.

GUNS N´ CARROTS

FEELING LIKE SOMETHING SWEET?

...AS AXL ROSE WOULD SAY

Sesame brioche bun, double smash burger made with dry aged Marela Beef 
burger, double cheddar cheese, and crispy bacon.

13,50 €

...WHERE DO YOU WANT IT TO BLAST? Only the best musicians ride with us...



12,90 €
A hot dog?… Well, ours is made with premium artisan sausage, spicy mayo, 
crispy fried onion, and fresh lettuce.

13,50 €
Seasonal veggie burger, Gouda cheese, chive mayo, and crispy corn chips.

13,90 €
Marinated and grilled salmon burger, lettuce, tomato, crispy seaweed, tartara 
sauce, and crispy “Bonilla” fries.

+1,00 €

+4,50 €

+1,00 €
Our smash style version with two caramelized beef patties.
Try it with any of our available dry aged beef options.

+6,00 €
Our double-meat version — 400g of pure power!!
Double up your favorite rock band burger.
Think you can handle it? Or will you be left craving more?

3,90 €
The real French fries — homemade, crispy, and golden. Served with your choice 
of our exclusive sauces.

…Dip your fries in our house-made sauces: Spicy Mayo, Lemmy, Tartara, and BBQ

The smash trend, now with our potatoes: tender on the inside, crispy on the outside, 
topped with our spicy sauce and fresh chives.

14,50 €

Artisan bun from Pan da Moa, smoked San Simón cheese, Dry aged Marela Beef 
Burger, crispy pork cracklings (chicharrones), pickle relish, crispy bacon, and 
bourbon BBQ sauce

SEASONAL STRATOCASTER... CHIRAMONES
Hey! Ho! Let´s Go!

1,20 €

Bartisan sourdough roll from Pan da Moa
Soft sesame brioche
Gluten-free bun (just ask if you have allergies!)

CHOOSE YOUR FAVORITE BUN!

You came to the gig, but you´re not feeling Burgers...

17,50 €
As powerful as a Malcolm Young riff.
Slow-cooked and charcoal-grilled Iberian pork ribs, drenched in our damn addictive BBQ 
sauce and served with rustic potatoes. This is pure sin on a plate!

AC/DC RIBS...HELLS BELLS BBQ

13,50 €
Crispy corn nachos topped with cochinita pibil, pickled jalapeños, guacamole, pico de gallo, 
and melted cheese sauce. Gluten-free

13,50 €

Our crispy chicken wings with bourbon BBQ sauce, spring onion, and a touch of Tajín.

13,90 €
Four Mexican style tacos lled with cochinita pibil, pickled veggies, slow-cooked dried chili 
stew, and melted cheese. Pure Mexican power! Gluten-free

13,50 €
The legendary Caesar salad — crispy chicken, fresh lettuce, crunchy croutons, lime-mustard 
yogurt dressing, egg, and Parmesan cheese.

The chef´s croquette jam session (8 pieces) served with our house-made sauces.


