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Weekend menu with “Calcotada’

To share

Cracked olives and fuet Catalan cured sausage

Starters to choose

Ca lQO ts 15 large onion grilled with sauce

Traditional “escudella” stew Soup with vegetables, pasta and little meetballs
Xato salad with escarole, shredded cod, anchovies, tuna, pepper, black olives
Roasted pumpkin with thyme, creamy bean, honey, pesto, and parmesan cheese
Cannelloni au gratin with cheese

Snails with sausage and pork belly

Main course to choose

Mixed grilled meats sausage, lamb, chicken, pork belly, beans and baked potato

Mountain-style rice casserole with chicken, pork ribs, sausages, rabbit, spring garlic,
and artichokes (minimum 2 servings)

Chicken with plums and pine nuts
Stewed beef with mushrooms
Monkﬁsh and mussels with fish sauce

Stuffed squid with mushrooms and prawns

Desserts to choose

P l] ama creme caramel, fruit in syrup, vanilla ice cream, and biscuit
Catalan cream

Cottage cheese with honey

Homemade chocolate cake

Nougat ice cream with ratafia liqueur

Drinks

Water
Red house wine

Price: 39,50 € (VA included)

Any other drinks are not included in the menu price
Any dish from the menu can be ordered a la carte
The menu cannot be shared
Take-away available. Each take-away container costs €0.75
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