
FISH
Grilled monkfish medallion, sautéed carrots and leeks,
with a light saffron sauce
Grilled sole, steamed baby potatoes, brown butter sauce,
capers and lime
Oven-baked cod, tomato chutney, sautéed courgette
and aubergine
Line-caught squid cooked “à la bruta”, served with aioli

MEATS
Beef steak tartare with pickles, truffled egg yolk, and
brioche toasts 
Girona beef fillet with grilled foie gras escalope and
Pont-Neuf potatoes
Dry-aged beef rib steak with its garnishes (approx.1 kg)

TO SHARE
Folgueroles coca bread with Roseta tomato and extra
virgin olive oil
Acorn-fed Iberian ham
L'Escala anchovies with coca bread and tomato (4 pcs)
Foie de mer on toasted brioche bread, tomato and
lavender jam, and microgreens (1 u.)
Crispy sphere filled with salmon tartare, avocado cream,
trout roe, and microgreens  (3 u.)

DESSERTS
Seasonal fruit salad 
Grilled pineapple, Lotus biscuit crumble, and coconut
foam
Our Girona apple Tarte Tatin served with cinnamon ice
cream
Xuixo filled with recuit cheese, finished on the grill and
served with ratafia caramel
Chocolate coulant with Madagascar vanilla ice cream

4,5€

26€
12€

4,5€

16€

STARTERS
Ajoblanco (cold almond and garlic soup) with prawn
tartare and trout roe 
Tomato tartare, smoked sardine, recuit de drap fresh
cheese, toasted pine nuts, and basil
Marinated tuna, seasoned grated tomato, radishes, and
spring onion
Andalusian-style squid flavoured with curry and lime
65 °C cooked eggs, shoestring potato nest, creamy
seafood sauce

30€

16€

26€

16€
28€

14€
17€
17€

31€

28€

28€

29€

29€

29€

8€
10€

10€

9€

9€

Bread service 1€ VAT included

STEAMED SHELLFISH
Bouchot mussels
Clams
Cockles

OUR RICE DISHES

Es Portió Paella
Traditional Fideuà
Lobster Rice stew
Carabinero Prawn Rice with Fried Egg
and Truffle
Creamy Beef Rice

26€
25€
41€

44€

32€

20' | Mín. | Price per person

CHILDREN'S MENU
Tagliatelle with Natural Tomato Sauce
and Parmesan Cheese
Ham and Cheese Focaccia
Chicken and Ham Croquettes with
French Fries
Grilled Beef Fillet with French Fries
Grilled Sea Bass Fillet with Seasonal
Garnish

14€

16€
16€

21€
18€

RICE MENU

Starters to share
Tomato tartare with smoked sardine, recuit de
drap, toasted pine nuts and basil
Andalusian-style fried squid flavoured with
curry and lime
Assorted shellfish

Main Course (choice of)
L’Hostalillo fish and seafood paella 
L’Hostalillo fish and seafood fideuà
Lobster rice stew (supl. 9€ / pax) 
Grilled sea bass supreme with arugula jus and
Mediterranean “picada”
Slow-cooked beef with truffled potato
parmentier

Dessert (choice of)
Grilled pineapple, Lotus biscuit crumble and
coconut foam 
Chocolate coulant with Madagascar vanilla ice
cream 

 50€ 
Drinks not included.

For whole tables only.

80€/Kg


