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Weekend menu and holidays

To share

Cracked olives and fuet (catalan cured sausage)

Starters to choose

Seafood cream soup with hake, mussels, and king prawns

Tomato tartare with creamy eggplant and buffalo burrata
Zucchini carpaccio with goat cheese, sun-dried tomato, and pine nuts
Salad of candied pears with blue cheese, Modena vinaigrette, and walnuts
Homemade cannelloni gratin

Catalan-style stewed snails with chorizo and bacon

Main course to choose

Seafood paella (2 people minimum)

Grilled fish sea bass fillet, squid, king prawn and mussels.

Duck confit with red wine poached pears

Crispy pig’s trotter stuffed with black sausage and pine nuts
Tender veal with mushrooms

Squid stuffed with mushrooms and prawns

Desserts to choose

Pijama creme caramel, fruit in syrup, vanilla ice cream, and biscuit
Creme brulée

Cottage cheese with honey

Greek yogurt with fruit

Mojito sorbet

Drinks

Water

Price: 38€ (1vA included)

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