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STARTERS

Tomato salad with fresh cheese and basil

Quails salad in vinaigrette sauce

Cold tomato soup with yogurt and anchovies

Salmon tartar with avocado and ice cream of mustard
Esqueixada (shredded salt cod salad)

Carpaccio of fillet with duck liver and butter of mustard
Carpaccio of pig’s trotters with mushrooms

Grilled vegetables with romesco sauce

Cold cannelloni of tuna with radish cream

Traditional cannelloni

Duck raviolis covered with goat cheese cream

Duck liver with with plums in armagnac

Plate of iberian ham with coca

Smoked salmon with toasts and butter of herbs
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FISH

Salt cod baked in the pan with white beans

Hake with baby eels and clams

Frog’s legs roasted in the pan

Grilled squid with garlic and parsley

Tuna hamburguer with tomato preserve

Small octopus with onion

Sautéed prawns and artichokes with catalan sausage

Rice with broth of cuttlefish and sausages
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MEAT

Suckling pig with black beer sauce and licorice

Roast lamb chops with honey and rosemary

Entrecotte (with roquefort or pepper)

Roast kid with potatoes and onions

Fillet of veal with port wine sauce

Roast shoulder of rabbit

Chicken with Dublin bay prawns

Rabbit sausages with duck liver and mushrooms

Pig’s trotters au gratin with spinach and black sausage

Maigret of duck with ember baked potatoes and red fruits
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DESSERT

Mojito sherbet

Red fruits with vanilla ice cream and juice orange juice

Sacher with Kirsch

Catalan caramelized custard cream

Cubes of chocolate with brandy cream

Cottage cheese with figs of Can Bech

Figs preserve with yogurt mousse and rum

Chocolate coulant

Apple Strudel

Apple tatin with vanilla ice cream

Profiteroles with cream and hot chocolate

Glass of caramel custard with cream
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