


ENGLISH

TO SHARE 

Ibérico ham croquettes  (4 pcs.) 	 9,00€ 

Ibérico shoulder and crystal bread with tomato    	 15,00€ 

100% acorn-fed Ibérico ham and crystal bread with tomato 	 40,00€ 

L’Escala anchovies       	 18,00€ 

Manchego cheese tapa    	 7,00€ 

Idiazábal cheese mousse with sunflower seed bread     	 17,50€ 

Galician-style octopus 	 23,00€ 

Potato omelette with ibérico sobrasada and cured cheese	 15,00€

Nachos with guacamole, pico de gallo and cochinita pibil	 16,00€ 

Farmhouse chicken, roast jus mayonnaise and spinach   	 15,00€

Crystal bread with tomato, ibérico shoulder and omelette   	 20,00€ 

100% beef burger, semi-dried tomato tartare, bacon jam 
and cheddar cheese      	 20,00€ 

Foie gras millefeuille with candied figs     	 20,00€ 

Steak tartare with quail eggs	 25,00€ 

Avocado and lobster cannelloni 	 40,00€ 

Salad of onion, roasted carrot, avocado, tomato 
and mozzarella   	  16,00€ 

Caesar salad with marinated chicken  	 17,00€ 

Marinated salmon tartare, basil emulsion and pickles   	 20,00€ 

Cream of the day 	 18,00€ 

Carpaccio of confit figs and duck ham 	 17,00€ 

WITH BREAD

STARTERS



ENGLISH

PASTA AND RICE

Cod with ajoblanco, orange and honey	 28,00€ 

Donostian-style sea bass with baked potato    	 28,00€ 

Monkfish fricandó with shimeji mushrooms    	 30,00€

Puntalette risotto with bacon, cured egg yolk 
and Idiazábal cheese	 20,00€  

Dry rice with squid and sea urchin roe 	 22,00€ 

FISH

MEATS

DESSERTS

Ibérico pork secreto with peach sauce	 30,00€ 

Girona beef entrecôte, creamy potato and chimichurri  	 34,00€ 

Girona beef tenderloin with celeriac cream, 
demi-glace and foie gras     	 42,00€  

Seasonal fruit salad   	 9,50€ 

Ferrero chocolate coulant	 9,50€ 

Artisan ice creams 	 9,50€ 

Artisan pastry cart 	 9,50€ 

If you have any allergies or intolerances, please ask the Maître for the allergen information. 
Although we follow strict protocols, some dishes may contain unintended traces.



BLANCS / BLANCOS / WHITES

NEGRES / TINTOS / ROUGES / RED

SUGGESTIONS DE VINS & CAVAS
RECOMMENDED WINES & CAVAS

Cigonyes Blanc - D.O Empordà	 6,00€	 18,50€

Només Garnatxa Blanca - D.O Empordà		  18,50€

Viña Salceda Blanco Sobre Lías 2023 - D.0 Ca. Rioja		  20,00€

Collection Blanc - D.O Empordà		  22,50€

Obsequi - D.O Empordà		  25,00€

Chivite Legardeta Chardonnay-SOS - D.O Navarra		  24,00€

Finca La Garriga Blanca - D.O Empordà		  33,00€

5 Fincas - D.O Empordà	 6,50€	 23,00€

Només Garnatxa Negra - D.O Empordà		  23,50€

Amfitrió - D.O Empordà		  26,50€

Aires de Garbet-SOS- D.O Empordà		  65,00€

Viña Salceda Crianza - D.O Ca.Rioja		  19,50€

Cruor-SOS- D.O.Q Priorat		  32,00€

Chivite Colección 125 Vino de Guarda-SOS - I.G.P 3 Riberas		  39,00€

Finca Espolla-SOS - D.O Empordà	 8,50€	 29,50€

Finca Malaveïna - D.O Empordà	 8,75€	 34,00€



SUGGESTIONS DE VINS & CAVAS
RECOMMENDED WINES & CAVAS

DOLÇ / DULCE / DOUCE / SWEET

ESPUMOSOS
Brut Reserva Festival - D.O Cava	 4,00€	 15,00€

Brut Rosado Festival - D.O Cava	 4,00€	 15,00€

Perelada Stars Touch Of Rose-Eco - D.O Cava		  24,50€

Perelada Stars Brut Nature Reserva-Eco - D.O Cava		  23,00€

Privat Brut Nature Reserva Chardonnay - D.O Cava		  25,00€

Perelada Gran Claustro Brut Nature Gran Reserva- D.O Cava		  31,50€

Taittinger Brut Reserva Nv-Sos - A.O.C Champagne		  75,00€

Garnatxa de l’Empordà 12 años  - D.O Empordà	 7,00€	

Cigonyes Rosé - D.O Empordà	 6,00€	 18,50€

Perelada Mar de Rosa - D.O Empordà		  21,50€

Chivite Las Fincas Rosado-SOS - I.G.P 3 Riberas		  23,00€

ROSATS / ROSADOS / ROSÉ / ROSE
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