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OUR DISHES TO SHARE… OR NOT

Crispy coca bread with tomato
Artisan cheese salad with quince and toasted walnuts
Raf tomato with tuna belly, spring onion and Kalamata olives
Escarole salad with candied squash threads, marinated salmon and avocado
Margarita pizzetta with stracciatella, tomato and fresh basil oil
Prawn brioche roll filled with prawns and prawn mayonnaise
Steak tartare brioche roll with mild mustard
Patatas bravas bites with spicy sauce and mild aioli
Andalusian-style fried squid with lime mayonnaise
Bouchot mussels grilled with shallot vinaigrette
“Balfegó” tuna tartare with avocado, sriracha and carasau bread
XL roast cannelloni with reduced jus and foie cream
Artichokes with fried egg and Iberian ham

Slow-braised beef in Empordà red wine with celeriac purée
Duroc pork tenderloin with mushroom sauce
“Collverd” duck magret with raspberry sauce
Beef fillet with its roast jus and vegetables

All our meat dishes are served with homemade French fries

Hook-caught squid with artichokes and caramelised onion
“Balfegó” tuna tataki with vegetable wok and sprouts
Monkfish with prawns
Cod with roasted garlic mousseline and tomato jam

Save some space for our delicious desserts!
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Rice “a la llauna” with cuttlefish and langoustines, topped with gratinated
langoustine
Rice “a la llauna” with farmhouse chicken, pork ribs, sausage and
artichokes
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