
 

 

 

 

 

Welcome a ppetizer  

____ 

STARTERS  

Mixed tomato salad, pickled bonito and 

Ibarra pepper  

Traditional Gazpacho  

Beef carpaccio , arugula and kimchi  emulsion  

Arrabbiata  mussel stew  

Linguini with a red tuna  seafood bolognese 

(sup. 5 ,00 €)  

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

Empordà  

____ 

MAIN COURSES  

Fideuá with cuttlefish and squid  

Dry -aged sirloin steak with boulangère 

potatoes and béarnaise sauce (sup. 7,00 €)  

Monkfish zarzuela with mussels  

Artichoke burger with its vegetable demi -

glace and portobello  

Cockerel with potato parmentier and 

vegetables  

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

Empordà  

____ 

DESSERTS  

“3 leches ” exotic  

Tiramisu  

Chocolate textures  

Vanilla mille -feuille  

Dessert of the week  

 

Pri ce  € 38 ,00 per person drinks not included  

Selection of breads supplement € 4 ,50  
 

Available f rom Monday to Friday at lunchtime, except on 

public holidays . 


