
LUNCH SET MENU MONDAY TO FRIDAY - 24.90 EUROS  
(WATER, SOURDOUGH  BREAD, COFFEE/TEA INCLUDED)

STARTER - Choose a plate from the vegetable garden or daily soup
MAIN - Choose a plate from the barn, the fishmonger, or the butchery
DESSERT - Choose your favorite dessert

FROM OUR COUNTER
(NOT INCLUDED IN THE SET MENU)

SQUID
ROASTED, WITH POACHED ONIONS OR BEANS STEW

MONKFISH
“SUQUET” TRADITIONAL CALALAN STEW & RED PRAWNS

SEA BASS
ROASTED WITH POTATOES, VEGETABLES & GARLIC

OYSTER
FINE DE CLAIRE Nº2

CROQUETTE
RED PRAWN & ITS TARTAR

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

SPANISH OMELETTE 
“À LA MINUTE” WITH CARAMELIZED ONIONS

MUSSELS
IN HOMEMADE “ESCABECHE”(BRINED SAUCE)

ANCHOVY
ON A BRIOCHE TOAST WITH ROOFTOP SMOKED BUTTER

TOMATO
SALAD WITH ONIONS, BONITO & PICKLING DRESSING 

BEETROOT
CARPACCIO STYLE, STRACCIATELLA, CITRICS &
ALMONDS

ARTICHOKES
CONFIT STYLE, WITH IBERICO HAM & FOIE VELUTÉ

PUMPKIN
ROASTED, WITH QUINOA, KALE & SPICED YOGURT

MUSHROOMS
SEASONAL CHOICE, EGG-YOLK & IBERIAN GUANCIALE

EGGPLANT
WITH GREEN CURRY, TAHINI & HONEY

SEASONAL FRUITS
WITH ITS NATURAL SYRUPS

CHEESECAKE
BASQUE STYLE

CHOCOLATE
BAKED “EN COCOTTE” WITH SALTED CARAMEL

TORRIJA
WITH NOUGAT ICE CREAM & PECAN

BEEF
STEAK TARTAR, WITH PICKLES & TOASTS

VEAL
MEATBALLS OF TRADITIONAL CATALAN STEW 

CHICKEN
CANNELLONI, WITH BECHAMEL & ROASTED JUS

PORK
TATAKI, WITH ROASTED PEPPERS & CHIMICHURRI 

CLASSIC GARNISHES
HOMEMADE FRIES
SEASONAL ROASTED VEGETABLES
GREEN SALAD

PASTA
BAKED WITH PORK SAUSAGE & COMTÉ CHEESE

RICE
SURF & TURF, CREAMY STYLE 
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THE VEGETABLE GARDEN

DESSERTS

THE BUTCHERY

A MARKET CANTEEN

THE FISHMONGER 

THE BARN

OUR SIDES
(NOT INCLUDED IN THE SET MENU)


