
According to Regulation (UE) nr. 1169/2011 we inform you that our products and ingredients may contain
allergens. We are at your disposal to inform you in case of food allergy and/or intolerance. 

STARTERS
Watermelon gazpacho with tomato tartare and croutons
Carasau bread mille-feuille with salmon tartare, avocado, pico de gallo, and dressed watercress
Mango and strawberry salad with creamy burrata and pine nuts
Flame-grilled and steam-finished aubergine with roasted pepper emulsion, crushed
hazelnuts, kimchi, and croutons
Steamed mussels with a hint of bay leaf
Sautéed tagliatelle with garlic oil, cherry tomatoes, Kalamata olives, and fresh basil
65°C eggs with a nest of shoestring potatoes, creamy Iberian ham sauce, and crispy ham

DESSERTS
Seasonal fruit salad
Catalan cream with carquinyoli almond biscuit
Recuit de Drap fresh cheese with orange blossom honey and pine nuts
White chocolate cream with passion fruit ice cream
Pineapple tarte Tatin with vanilla ice cream

PRICE

32€
35€

HOSTED CLIENTS

EXTERNAL CUSTOMERS   

Drink not included

MAIN COURSES
Chicken roulade stuffed with prunes, raisins, and dried apricots, served with Catalan-style
spinach
Pork rib marinated with mustard and honey, served with pineapple chutney
Grilled skirt steak with chimichurri sauce and potato rösti
Slow-braised beef with truffled potato parmentier
Croaker fillet in green sauce, served with asparagus and hard-boiled egg
Pan-seared sea bass supreme with arugula jus and Mediterranean vegetable brunoise
Pan-seared salmon supreme with pipérade (Basque pepper stew)

VAT included

APPETIZERS
(with additional supplement)
Hand-cut iberian shoulder and coca bread and tomato | €14 (1/2 portion)
Anchovy from l’Escala with coca bread and tomato | €2.5 / unit
Roast chicken and iberian ham croquettes | €2.5 / unit

SEASONAL MENU


	SEASONAL MENU
	APPETIZERS (with additional supplement) Hand-cut iberian shoulder and coca bread and tomato | €14 (1/2 portion) Anchovy from l’Escala with coca bread and tomato | €2.5 / unit Roast chicken and iberian ham croquettes | €2.5 / unit
	STARTERS Watermelon gazpacho with tomato tartare and croutons Carasau bread mille-feuille with salmon tartare, avocado, pico de gallo, and dressed watercress Mango and strawberry salad with creamy burrata and pine nuts Flame-grilled and steam-finished aubergine with roasted pepper emulsion, crushed hazelnuts, kimchi, and croutons Steamed mussels with a hint of bay leaf Sautéed tagliatelle with garlic oil, cherry tomatoes, Kalamata olives, and fresh basil 65°C eggs with a nest of shoestring potatoes, creamy Iberian ham sauce, and crispy ham
	MAIN COURSES Chicken roulade stuffed with prunes, raisins, and dried apricots, served with Catalan-style spinach Pork rib marinated with mustard and honey, served with pineapple chutney Grilled skirt steak with chimichurri sauce and potato rösti Slow-braised beef with truffled potato parmentier Croaker fillet in green sauce, served with asparagus and hard-boiled egg Pan-seared sea bass supreme with arugula jus and Mediterranean vegetable brunoise Pan-seared salmon supreme with pipérade (Basque pepper stew)
	DESSERTS Seasonal fruit salad Catalan cream with carquinyoli almond biscuit Recuit de Drap fresh cheese with orange blossom honey and pine nuts White chocolate cream with passion fruit ice cream Pineapple tarte Tatin with vanilla ice cream
	PRICE 32€ 35€
	HOSTED CLIENTS
	EXTERNAL CUSTOMERS
	Drink not included
	VAT included




