Menu

Starters
Pumpkin creamr-soup with gihger
Burrata salat with baby spinach and pesto

Goat cheese salad with pumpkin, quince and nuts
Escdlivada with anchovies and olive sauce coulis

Creamed mushrrooms pie

Poached eqq with potatoes Parmentier ahd mushrooms
Macarohnis Catalan 9+y|e with cheese au 3r'a+in
ariled vegetables with romesco sauce
Cured ham croquettes
Auber'aines Musaka
Shails with chimichurri sauce

Main course
Hake Donostis style with gr'illecl vegetables
Small squid sautéed with garic and parsley
Sea bass with vinegar pickle
Backed bream with potatoes and Figueres onhion
Angler Fish with plenty mushrrooms cream
Tuha Mirin with pink. peooer
Fideua with cuttiefish and prawns (min 2 pax)
Mushrrooms, vegetdbles and sausages rice (min 2 pax)
Veal hamburger in five peppers sauce
Veal rump with mushrooms
Pig's trotters au gratin
Baked shoulder of lamb
Wid boar stew with onion and bacon
‘Butifarra esparracada” with mushrooms (ragged large Catalan pork
sausaae)
Dessert
Catalan cream
Biscuit gace with amonds and hot chocolate sauce
House ice creams and sorbets
Our tiramist
Rum baba with coconut ice cream and Malibu with pineapple reduction
Cheese cake with vanila
Caramel apple watHe with Catalan cream ice-cream and hazelnuts
streusel
Bailey’-s créme caramel
Orange with its peel preserve with Cointreau sorbet
Milefeuile with lemon cream and raspberties coulis
Our Whisky cake
Menu with dessert or c e (drinks not included)

Lunchtime Nights, weekends and holiclays
35,80€ 37,80€



