
22,50€ Monday to friday from 13h to 16h. Not
vacation days.

Starters to choose
Lentil empedrat with anchovies,
poached egg and basil oil

Seasonal vegetable soup with
croutons, vegetable brunoise and nuts

Pasta stuffed with chanterelles and
creamy cheese with soft truffled
béchamel sauce and cured bacon

Buckwheat bread toast with samfaina,
cod brandade, black olives and crunchy
leek (Suppl.2€)

Main courses to choose
Grilled sea bass on a bed of baked
potatoes finished with garlic and
parsley oil

Grilled pork tenderloin with creamy
sweet potato, crispy kale and roasted
tomatoes

Beef round stuffed with Iberian ham,
wild asparagus and roasted garlic
butter with vegetables finished in
Josper

Duck confit with sweet wine and orange
sauce accompanied by potato gratin
and mini carrots (Suppl.4€)

Dessert to choose
Seasonal fruit mosaic with raspberry
sorbet

Traditional crème brûlée

Homemade puff pastry and caramel
pear tart with vanilla ice cream

Nut cake with chocolate ice cream and
orange segments


