
STARTERS          MAIN COURSES

* Goat cheese salad with nuts and honey and rosemary * Gratin cod with honey aioli

* Mixed salad with tuna and anchovy * Grilled squid with garlic and parsley

* Broad bean, anchovy and mozzarella salad * Roasted meatballs, chicken and sausage

* Escalivada with tuna and anchovies * Grilled beef steak

* Cod esqueixada with tomato * Grilled onion blood sausage

* Crab salad with pineapple and pink sauce * Grilled Creole chorizo

* Chicken and calamari risotto * Grilled country sausage

* Ravioli with Parmesan and summer truffle sauce * Grilled chicken thigh

* Macaroni with Bolognese sauce * Grilled rabbit

* Meat cannelloni with béchamel sauce * Grilled pork tenderloin strips (lizard)

* Piquillo peppers stuffed with cod brandade * Grilled pork cheek

* Provolone cheese casserole with oregano * Grilled pork secret 

* Roman style calamari with salad * Grilled beef churrasco with chimichurri

* Olot potatoes with salad * Grilled beef entrecote (€5 supplement)

* Stew meat croquettes with salad * Grilled pig's feets

DAILY MENU

MENU PRICE 18,5€ VAT INCLUDING, BREAD, A BOTTLE OF WINE (4 people)

WATER AND DESSERT OR COFFEE INCLUDED



DESSERTS           SUPPLEMENTS

* Chocolate ice cream * Extra Bread ------------------------- €1

* Vanilla ice cream * Extra Bottle of Wine --------------- €7.1

* Lemon ice cream

* Turron ice cream

* Contesa ice cream

* Catalan cream

* Honey and Mato (Cake)

* Egg flan

* Homemade yogurt with strawberry coulis

* Cheese mousse with red berries

* Nuts

* Fresh pineapple

* Melon

WATER AND DESSERT OR COFFEE INCLUDED
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