
Extras

“ARBEQUINA” OLIVES AND ALMONDS 5
 
 

PATATAS BRAVAS 6
 

 
D.O. CROQUETAS (5 U.)

"COCIDO", MIXED ROAST  10
CHEESE 10

 
OUS TRENCATS 11

Fried eggs with sobrasada on homemade potato and Jerusalem artichoke chips
 
 
 
 
 

 FRESH MUSSELS "A LA MARINERA" 15
 
 

XIPIRONS 15
Fried baby squid

 
 

“PERNIL D´AGLÀ“  18
Acorn-fed Jamón (45gr)

 
 
 

 
 
 
 
 
 

 

"Pica Pica"

our wine pairing suggestion:
Sherry Fino Tres Palmas 

 
“PA AMB TOMÀQUET“ 3

Bread with Tomato
 

BREAD & ALIOLI 4

Sobrasada is a typical sausage from the Balearic Islands,
 characteristic because it is seasoned with paprika. It is delicious!



from the grill plate
PULPO WITH POTATO MOUSSELINE 22

 
WHOLE WILD GAMBAS

3 PIECES, 12
6 PIECES, 24

 
LAMB CHOPS 27

with caliu potato and alioli

 
“BOTIFARRA AMB SEQUES“ 13

Catalan sausage peppered with porcini mushrooms and white bean cream

the green corner
SOPA DE FARIGOLA 7

Thyme broth to a low temperature poached egg
 

GRILLED LEEKS WITH ROMESCO SAUCE 12
 

“ESPINACS A LA CATALANA“ 10
sauteed spinach with pine nuts and raisins on goat cheese

 
MEDITERRANEAN TOMATO AND ONION SALAD 9

 
 

cooked in a cocotte
“ARROS NEGRE DEL SENYORET" 18

Traditional rice with peeled Prawns, sepia and its ink

 

“ARROS VEGETAL“ 16
Vegan rice speciality with beans, mushrooms and seasonal vegetables 

 

"CANELONS DE SANT ESTEVE" 17
Homemade cannelloni filled with various meats, 

baked with béchamel and Ceretá cheese Alt Urgell DOP

 

"ARRÒS CALDÓS AMB LLAMÀNTOL" 44
Traditional rice in lobster broth with half lobster

 

 

 



CREMA CATALANA 6
 

CHOCOLATE "COULANT“ 9
*20 minutes preparation time

 
 
 
 

ALMOND CAKE "GATÓ" FROM MALLORCA 7,5
with rum and vanilla ice-cream

 

POSTRE MUSIC 8
 A glass of sweet wine accompanied by a small selection of 

hazelnuts and dried fruit.

Sweet Wine

GARNATXA ROJA 3,2
Cooperativa Espolla, D.O. Empordà

100 % Garnatxa Roja 15% Alk.

 
VI DE PANSES 7,3

Vinyes dels Aspres, D.O. Empordà
100 % rote Garnatxa 15,0% Alk.

 
DOLÇ D'ORTO NEGRE 7,3

Orto Vins, D.O. Montsant
100% Garnatxa Negra, 15% Alk.

 
NOE PEDRO XIMENEZ V.O.R.S. 17

Gonzalez Byass, JEREZ
100 % Pedro Ximenez 15,5% Alk.

 

"Postres"

our wine pairing suggestion:
Sweet wine Pedro Ximenez, 100% Pedro Ximenez

(5 cl)

If you fancy a cup of coffee, 
you're warmly invited! 

You can serve yourself in our coffee corner.


