
A NEW MERCAT COMING MARCH 2017!!
PLEASE PARDON OUR DUST AS WE RENOVATE OUR MAIN DINING ROOM

WE ARE EXCITED TO WELCOME YOU BACK TO A NEW MERCAT EXPERIENCE 
IN MARCH 2017.  

PLEASE FOLLOW OUR SOCIAL MEDIA TO KEEP UP TO DATE ON 
ALL THE CHANGES!

SANGRIA
BLANCO - Rum, Pineapple	     				    Gl 11 / Pi 44

ROSADO - Tequila, Pomegranate       			   Gl 11 / Pi 44

TINTO - Brandy, Orange             				    Gl 11 / Pi 44

SANGRIA FLIGHT- Half portion of each housemade sangria        $16

LA MORA  J Rieger Whiskey, Agave, Blackberry, Mint, Black Pepper 
POSTA DEL SOL Vida Mezcal, Vermouth, Aperol, Lime, Rhubarb

LA PRESSEC  Francesc Ricart Brut Cava, Vermouth, Peach, Orange

POMA TARDOR Grey Goose Vodka, Brandy,  Apple, Cranberry  
MENTA CIDRO  Tito’s Vodka, Elderflower, Mint, Citrus 
DOLCA I PASTIS Beefeater Gin, Lemon, Cherry, Elderflower

PERA HERBA Winter Spiced Ford’s Gin, Pear, Lime, Tonic  
AVIACIÓ Aviation Gin, Lemon, Cherry, Winter Violette, Tonic

NEGRONI FUMAT J Rieger Gin, Vermouth, Amaro, Smoke

COCKTAILS  $13

DRAFT BEERS		  CIDERS
ESTRELLA DAMM LAGER $9                                	 MAELOC DRY APPLE  $9
METROPOLITAN MAGNETRON LAGER $9        	 MAELOC PEAR CIDER $9
BLUE MOON WHEAT $9                                         	 MAYADOR (750ML)    $16 

SPAIN 

ESTRELLA GALICIA $8                                                                           
ESTRELLA DAURA $8

1906 RESERVA $9

CHICAGO	

GOOSE ISLAND FOUR STAR PILSNER $8

LAGUNITAS AUNT SALLY SOUR MASH ALE $9

BOTTLES/CANS 
IMPORTS/CRAFT
CORONA EXTRA $8

AMSTEL LIGHT $ 8

HEINEKEN $8 

TRIPEL KARMELIET $10

BELL’S TWO HEARTED IPA  $9

ALLAGASH WHITE BELGIAN WHEAT $9

SAM ADAMS SEASONAL $8

FAT TIRE $8

MILLER LITE $7BOMBOLLES
NV MERCAT  BRUT NATURE (MACABEO, XAREL-LO, PARELLADA)- CAVA              

NV FRANCESC RICART BRUT (MACABEO, XAREL-LO, PARELLADA) - CAVA          

14 NAVERAN BRUT (XAREL-LO, MACABEO, PARELLADA) - CAVA  

NV FLAMA D’OR ROSÉ (TREPAT) - CAVA

BLANCA
15 TXISPAZ (HONDARRIBI ZURI) - GETARIAKO TXAKOLINA

15 SENDA VERDE (ALBARIÑO) - RIAS BAIXAS                                       	     

15 DANDELION (ALBARIÑO) - RIAS BAIXAS                                                   	    

14 GABA DO XIL (GODELLO) - VALDEORRAS 

14 VERDEO (VERDEJO) - RUEDA	              		                    

13 JASPI BLANC (GARNATXA BLANCA, MACABEO) - TERRA ALTA                 

14 PARDEVALLES (ALBARIN BLANCO) - TIERRA DE LEON                           

14 JEAN LÉON (CHARDONNAY) - PENEDES                                                                             

13 CONDE DE VALDEMAR (VIURA) - RIOJA 	                   
15 GENIO ESPANOL ROSADO (MONASTRELL) - JUMILLA

TINTO
14 TRITON (MENCIA) - BIERZO                                                        

12 GINÉ GINÉ (GARNATXA, CARIÑENA, CABERNET) - PRIORAT	       

13  ATTECA (GARNACHA) - CALATAYUD                   	                       

14 EL PRIMAVERA (TEMPRANILLO) - RIOJA	                 

10 CARLOS SERRES RESERVA (TEMPRANILLO, GRACIANO) - RIOJA

10 RASO DE LARRAINZAR (TEMPRANILLO, CABERNET, MERLOT) - NAVARRA                                 

14 DOMINIO BASCONCILLOS (TEMPRANILLO) - RIBERA DEL DUERO                                  

11 SAN CRISTOBAL (TEMPRANILLO,CABERNET,MERLOT) - RIBERA DEL DUERO    

13 JUAN GIL (MONASTRELL) - JUMILLA				           

13 LA ATALAYA DEL CAMINO (GARNACHA TINTORERA, MONASTRELL) - ALMANSA
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WINE BY THE GLASS

OLIVAS QUESOS I CHARCUTERIA
OLIVAS MIXTO  
Selection of Zorzalena, Cornicabra, and Manzanilla

MANCHEGO Raw Sheep 
Raw Honey / $11

LA PERAL Cow 
Apricot-Cider Mustard / $10

FERMIN JAMÓN SERRANO 
La Alberca, Spain   / $9

SOPA I ENSALADAS   SOUP & SALADS

ARROZ A LA CAZUELA Saffron Chicken Broth with  
Maine Lobster, Chicken, Chorizo, Rabbit / $14 

SOPA DE BOLETS Wild Mushroom Soup, Focaccia, Truffle  / $10

AMANIDA VERDOSA  Mixed Greens, Green Apple, Winter Radish,  
 Shaved Mahon Cheese, Sherry Vinaigrette / $12

VERDURAS   VEGETABLES

BRUSSEL-LES AMB CANSALADA Charred Brussels Sprout, Iberico Pancetta,  
White Anchovy Aioli, Hazelnut, Lemon Vinaigrette / $12

SETAS AL HORNO  Grilled Mushrooms, Confit Potato, Shallot, Parsley / $14

COCAS FLATBREADS

CEPES I BUTIFARRA  Catalan Sausage, Grilled Mushroom,  
Roasted Garlic, Manchego / $14  

MARISCOS I PESCADOS SHELLFISH & FISH

GAMBAS Jumbo Prawns  $12 / $24    		          

 
TAPAS DE SIEMPRE   TRADITIONAL TAPAS
TRUITA DE PATATA  Spanish Omelette with Cage Free Egg, Yukon Potato, 
Potato Aioli / $10

PIMIENTOS DE PADRÓN  Flash Fried Padrón Peppers, Salbitxada / $7	

DÁTILES CON ALMENDRAS  Bacon-Wrapped Dates, Marcona Almond,  
La Peral Cheese Fondue / $9

PATATAS BRAVAS  Spicy Potatoes, Smoked Paprika Aioli / $5

GRATUITY NOT INCLUDED ON PARTIES OF FIVE OR LESS
© 2017 SAGE RESTAURANT GROUP. ALL RIGHTS RESERVED.

CARNES MEATS

HANGER STEAK Grass Fed, Wisconsin - 10oz / $35

XORIÇO Smoked Paprika & Garlic Sausage, Spain  $9

HAMBURGUESA DE MERCAT Grass Fed Burger with Padron Peppers,  
La Peral Cheese, Tempranillo Onion Jam / $16

POLLASTRE Free Range Airline Chicken Breast - 8oz / $12

 	         




