
DESSERTS CHILDREN'S MENU

Chocolate ice cream Chicken escalope, macaroni, and potatoes

Lemon sorbet Ice cream, crème brûlée

Cream and chocolate profiteroles  --- 16€ ---
Honey and mato

Mango and passion fruit panna cotta SUPPLEMENTS
Caramelized Cream puff

Cheese mousse with red berries Extra Bread ------------------------- €1

Pineapple Extra sauces ------------------------ €1

WEEKEND MENU
STARTERS

Goat cheese salad with nuts and honey and rosemary vinaigrette

Tomato, tuna belly, and spring onion with pesto

Burrata, cherry tomatoes, prawns, tomato cream, and anchovies

Olot potatoes with salad

Grilled pork cheek

Grilled pig's feets

Grilled pork secreto

Gratinated cod loin with honey aioli

Duck magret with peach and creamy pumpkin purée

Slow-cooked lamb shoulder with potato parmentier

Grilled country sausage

Grilled beef churrasco 

Grilled chicken thigh

Escalivada with tuna and anchovies

Brioche with creamy cheese, smoked sardine, and tomato jam

Roast beef, tuna tartare and its sauce

Scallops, almond and coconut cream, mango, and apple coulis

MENU PRICE €30,50 INCLUDING VAT, BREAD, ONE GLASS OF HOUSE WINE (D.O. PENEDES)
WATER AND DESSERTS OR COFFEE INCLUDED

Grilled rabbit

Grilled strips of pork fillet (lizard cut)

MAIN COURSES

Piquillo peppers stuffed with salt cod brandade and au gratin

Mushroom cannelloni with gratinéed béchamel sauce

XL cannelloni with roast beef, foie gras and truffle with gratinated béchamel sauce


