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Starters

ECO bread with tomato, extra virgen
olive oil and salt

Hand-cut Iberian ham

KMO tomato with smoked salmon,
arugula and old mustard dressing

Tuna tartar, avocado, melon, mullet
caviar and citrus fruits

Pasta panciotti stuffed with asparagus
and Mascarpone with Idiazabal cheese
sauce

Grilled vegetables from Parc Agrari
with Romesco sauce

Hot creamy soup of the day

Cannelloni stuffed with foie and
mushrooms accompanied by creamy
truffle sauce

Fish
Monkfish tail in seafood sauce with
vegetables and clams

Grilled octopus, potato and onion
“trinxat” and paprika from La Vera

Grilled wild sea bass with pumpkin,
onion confit and saffron sauce

3€

24 €
13 €

16 €

14 €

12 €

12 €
15€

26 €

23 €

22 €

R

>

N T e

Rices cooked in our charcoal oven
Traditional seafood paella

Rice with squids, sausage from Perol,
Norway lobster, mushrooms and
mussels

Broth lobster broth rice cooked in our
charcoal oven (minimum 2 people,
price per person)

M eat

Grilled veal tenderloin with trumpets of
death, boletus, potato “churros” and
foie sauce

Grilled Iberian pork with potatoes in fine
herbs, sweet potato and coconut sauce

21€
21€

28 €

28 €

22 €



