
 

 

 

 

 

 

Welcome a ppetizer  

 

STARTERS  

Legumes of the day  

Tender sprout salad , sweet potato and nuts  

Vitello tonnato with garden vegetables  

Escabeche bonito, new potatoes, and capers  

Rigatoni with creamy mushrooms  (sup. 6,00 €)  

Suggested pairings: Obsequi White –  Perelada - D.O. Empordà  

____ 
 

MAIN COURSES  

Fideuá  with cuttlefish and squid  

Beef skirt steak, piquillo pepper, and boulangère -style potatoes  

Cockerel, its juice, sweet potato and vegetables  

Monkfish suquet  

Artichoke burger with vegetable demi -glace and portobello 

mushroom   

Suggested pairings: Finca La Garriga Red –  Perelada - D.O. 

Empordà  

____ 
 

DESSERTS  

Grilled “xuixo” pastry with cream and “ratafia”, served with 

cinnamon ice cream  

Selection of ice creams and sorbets  

Chestnuts, pears, hazelnuts  

Chocolate, extra virgin olive oil D.O. Empordà, bread and salt  

Dessert of the week  

 

Pri ce  € 38 ,00 per person drinks not included  

Selection of breads supplement 4 ,50 €  

 

Prices include VAT. Please ask for a list of allergens.  


