
DRINKS

DRAUGHT BEER/NO ALCOHOL


MINI BOMBAY SAPPHIRE & TONIC 


MINI ST-GERMAIN SPRITZ


CAVA GLASS


WHITE WINE GLASS


RED WINE GLASS
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FROM OUR COUNTER

POTATO OMELETTE 
WITH FIGUERES ONION (v) [3]


CROQUETTES (3U) 
FROM Iberian ham [1,3,7]


“BRAVAS” POTATOES 
with piri-piri sauce & ALIOLI [1,3]


100% IBÉRICO HAM 
D.O. JABUGO, HAND-CUT


CATALAN RUSTIC BREAD 
WITH TOMATO SPREAD & EXTRA VIRGIN OLIVE OIL (v) [1]


Perelló cod fritters (3u) * 
with quince aioli (KM 0) [1,3,4,7]
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SUGGESTIONS

Russian salad 
with garlic prawns [1,2,3,10]


Spinach ravioli  
with sage and lemon sauce (v) [1,7]


Perelló cod * 
(150 g), confit in extra virgin olive oil, served 

over samfaina (KM 0) [4]


Aged beef entrecôte 
(300 g) with Primor potatoes and Padrón peppers [1]
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LUNCH SET MENU 
MONDAY TO frIDAY 26.90€


(WATER, SOURDOUGH BREAD)

STARTERS

Courgette, pear and walnut 
cream soup (V) [8]


Roasted beetroot 
with orange and feta cheese (V) [12]


Pea stew 
with black pudding and egg [3,12] (km 0)


Endive salad 
with smoked ingredients and carquinyoli romesco 

sauce [1,4,7,8]

MAIN

Catalan-style beef fricandó 
with potatoes [1,8,12]


Chargrilled mackerel 
with roasted tomatoes and REMOLATA [4]


Bean stew 
with duck and mushrooms [9,12]


Roasted pumpkin 
with plums and mató [7]

DESSERT

Chocolate cake 
[1,3,7] 


Seasonal fruit salad


Pear tarte Tatin 
with mascarpone [1,3,7]


Persimmon  
with coconut mousse [7]
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