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Our dishes
Starters

Main Dishes

Garnishs

Our Desserts
 

Toast bread with or without tomato
Plate of iberian ham
Anxovies with olive oil
Home-made free-range chicken croquettes (3 pieces)
Cheeses assortment
Iberian ham and Brie cheese bikini
Warm cod and shrimp salad
Tomato, ventresca and onion salad
Burrata with roasted eggplant, miso and walnuts
Catalan atbread with smoked sardine.
Open omelette with seasonal mushrooms, young garlic, and 
blue cheese from the Pyrenees
Beef carpaccio with mustard sauce

Santa Ana bean cream with seasonal mushrooms and pork pracklings
Spinach and ricotta stuffed pasta with parmesan béchamel
Vegetarian lasagna with eggplant and smoked tofu
Oxtail cannelloni with porcini mushroom sauce
Creamy black rice with cuttlesh, shrimp and pork jowl
Grilled catch of the day (side dish to choose)
Roasted iberian pork shoulder with chimichurri
Marinated chicken skewers (side dish to choose)
Beef steak (side dish to choose)
Galician beef burger with raclette cheese and 
caramelized onion with french fries
Stew of baby squids, broad beans, and catalan sausage with parmentier

French fries
Steamed vegetables
Piquillo peppers
Rosemary potatotes

Home-made cheesecake
Handcrafted ice creams
White and dark chocolate trufes
Home-made carrot cake with kér and lime ice-cream
Caramelized Torrija
Sliced seasonal fruit salad

 5,00 � 
 5,00 � 
 5,00 � 
 5,00 � 

 7,00 � 
 7,00 � 
 5,00 � 
 7,00 � 
 7,00 � 
 7,00 � 


	Página 2

