




Cuina casolana, cada dia

· Seconds ·
Pork in the oven at low temperature

Pork ribs with BBQ sauce
Chicken breast stuffed with spinach and goat cheese

Grilled chicken
Sausage with garnish

Grilled prawns 
Fresh baked sea bass with baked potato and onion

Gratined cod 
Tastapans snails  with garlic and vinegar sauce  (+6,00)

Octopus with potato parmentier (+6,50)
Veal steak with garrison (+6,50)

Pizza to choose from  [ Spicy meat pizza with onion / 4 seasons pizza / 4 cheseses pizza / Ham pizza
Bacon pizza / Vegetable pizza ]   

*Pizzas  gluten free

· Homemade deserts ·
Catalan cream
Cheese cake

Mint flan
Chocolate crepe

Cream cake with hot chocolatet

Included: Bread, wine, water and sangria.
*The menu is individual and cannot be shared  

· Starters ·
Zucchini strips with goat cheese “Pastroret”  

Corazón de alcachofa confitada con virutas de jamón y foie de Preixana (2u.)
Melon with hand-cut ham

Meat cannelloni made by Tieta Rosa with truffled béchamel
Mushroom’s risotto with parmesan D.O cheese

Spinach and salmon lasagne
Spaghetti with homemade sauce to choose [ Carbonara, bolognese, pesto, arrabiata ]

 Gratiné salad  [ Goat cheese, lettuce, dried fruits, quince and pear ] 
   Prawn salad [ Egg, crab sticks, pineapple, prawns and thousand island dressing ]

Burrata Salad [Tomato, burrata cheese and pesto]  (+2,50)

26,00 €
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