
Weekend’s Menu 
 
First course to choose from: 
 
Shredded cod salad  
with orange, endive, and black olives with saffron vinaigrette 
 
Tomato salad with smoked sardine,  
candied figs, and cured cheese shavings 
 
Fruit carpaccio with Iberian ham 
 
Large mushroom and foie gras cannelloni 
 
Traditional cannelloni from Granma’s recipe 
 
 
Second course to choose from: 
 
Seafood paella (minimum 2 servings) 
 
Grilled fish: bass, squid, prawn, and mussels 
 
Roasted lamb tournedo with pan-fried potatoes 
 
Duck leg with fig sauce 
 
 
 
Desserts to choose from: 
 
Catalan cream 
 

Greek yogurt delight with fruit 
 

Mojito sorbet 
 

Homemade chocolate cake 
 
 
Mineral water 

Price:Ê€36.50Ê(VATÊincluded) 

Any other drink is not included in the menu price. 
Any dish from the menu can be ordered à la carte. 
The menu cannot be shared. 
Take Away option available. The price for each takeaway container is €0.75 


