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       MENU 

Starters 

 

 Traditional Catalan broth with pasta shells and meat balls 

 Chilled tomato soup with mascarpone and basil oil 
 Broad bean salad with duck ham, figs and parmesan cheese 

 Green salad 

 Tomatoes salad with burrata and black olives 

 Lamb’s lettuce salad with avocado, strawberries, fresh cheese,  

caramelized seeds, and roasted onion 

 Fresh pear and gorgonzola pasta with cheese or pesto sauce 

 Scrambled eggs with spring garlic chanterelle mushrooms  

and iberian ham shavings 

 Grilled vegetable toast (red pepper, onion and eggplant)  

with anchovies and creamy goat cheese  

 White bean and vegetable timbale with mustard vinaigrette 
 Velvety leek soup with crunchy croutons 

Main course 
 

 Confit cod with apple compote and quince allioli 

 Monkfish and prawn filled cannelloni au gratin with béchamel sauce 

 Grilled Lamb (from Ripollès)  

 Grilled salmon supreme with vegetables 

 Grilled organic beef skewer (from "Mas Ventaiola" farmhouse) 

 Grilled baby squid with mild garlic and parsley oil 

 Duck breast with Port wine sauce and apple compote 

 Beef carpaccio with apple oil, nuts and Parmesan 

 Roast chicken roulade stuffed with prunes and pine nuts 

 Cannelloni of your choice: mushroom (vegan) or vegetable 
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Desserts 
 

 Season fruit 

 Vanilla ice-cream with freshly squeezed orange juice 
 Assorted Ice-cream: (choose flavour) 
     - Coffee 

        - Chocolate 
- Strawberry with strawberry bites 

- Banana with pecans and caramel 

- Pistachio 

- Coconut with pineapple coulis 

 Sorbets: (choose flavour): Lemon, Raspberry, Mojito (alcoholic content) 
 Cheese creme caramel with whipped cream 
 Tiramisu with coffee ice-cream 

 Chocolate coulant with custard and whipped cream 

 Vall de Ribes yoghurt with mango coulis and crumble  
 Mató (fresh Catalan cheese) and honey from Vall de Ribes  

 Cheesecake with strawberry coulis 

 Tarte Tatin with milk cream and vanilla ice-cream 

 “Xuixo de Ratafia” (Catalan liqueur custard filled pastry) 

 

Other suggestions (Dishes not included in the menu) 
                                                                       PVP  

 Assortment of cheeses (Catalonia).................................. 18,70€ 
 Iberian cold cuts platter with traditional Catalan flatbread.. 17,50€ 
 Catalan flat bread “pa de coca” rubbed with fresh tomato... 4,80€ 
 Burger (organic beef, pork, smoked bacon, cheese  

and caramelized onions) ............................................... 13,50€ 
 Vegan Burger ............................................................. 11,50€              

 
30 € VAT included (Drinks not included)  
Option to choose a spare dish 

    * Most dishes can be suitable for celiacs  


