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by ES PORTAL
a PALAU LO MIRADOR

V Vegetarian

&; Contains gluten

We CANNOT guarantee that
gluten-free dishes will NOT
be cross-contaminated.

The allergens contained in all
products are available to
customers.

For more vegetarian and vegan

options, ask our room staff

006

SHARE YOUR EXPERIENCE

Menu

Price for unit 2,60 €

Can Callol anchovy with butter brioche bread V;« (bread)

Gilda with cured sardine in salt, pepper
and smoked cheese with olives

Es Portal style wild potato \/

Pea meat croquette and sautéed shiitake mushrooms
with tender garlics and ruddler honey emulsion ;&;«

Natural opened 4,50 €

With wakame seaweed salad with sesame
and wasabi oil caviar//// 5,70 €

Grilled with fried egg foam and Nacarii
caviar from La Vall d’Aran 9,70 €

Vegan white aspargus ceviche, coconout tiger milk,
purple onion and textured corn 11,90 € \/

Heura canneloni with trumpets of death and assorted vegetables,
Cereta blue cheese cream, green sprouts
and hazelnut oil 13,50 € Vg;

Hearts of grilled lettuce with pulled chicken leg confit former
with Cesar style sauce with spicy touch 12,50 € g‘;

Fire-roasted aubergine with sobrassada, Parmesan cheese and I'Escala
anchovies with honey mousseline 12,80 €

Crochet bean hummus with smoked eel,
sunflower and pumpkin vinnaigrette
with crispy Carasatu bread 13,90 € \,’y; (bread)

Iberian shoulder bikini, Escamorza Affumicata cheese
with seasonal truffle emulsion 15,50 € g‘;
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Prices incl. VAT
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Rolled salmon cured in salt and marinated
in Thai vinagrette (ginger, teriyaki and vegetables)
with candied xiitake mushrooms 18,50 € g;

Grilled Palamés prawns with low-temperature

foamed organic eggs and roasted potato cream 19,50 € \/

Brioche bread with ‘Picanya’ steak tartar macerated
in its fat with Mas Marcé cheese flakes 17,90 € &; (bread)

Caramelized tuna belly in two cookings with mild rudder honey
and teriyaki sauce on Nyamera pureé with springs onions 18,50 €

Panko breaded monkfish nuggets with soft linder cream cheese,
grilled green peas with spiced peanut crunch 19,50 € g‘;

Grilled coat fillet with charcoal roasted potato cream
and garlic and chilli pepper stew 18,70 €

Beef head and leg dish with black sausage

and low temperature cooked farmer’s egg 19,20 €

Tosta with “Perol” sausage, crispy onion with flame-grilled
crayfish without work and mayonnaise of
roasted garlic with enoki 17,90 € &; (bread)

Grilled chestnut pork loin head with sweet and sour orange sauce
with thin potato cream 20,50 €

Grilled 400gr boneless beef tenderloin with gray Guerande salt
and Fontclara oil 31,00 €

Vegan rice with green asparagus and shiitakes confit
with black garlic mayonnaise 19,80 €/

Dark fried rice, squid and Palamds prawn with garlic
and roasted garlic oil 21,50 €

Sea and mountain rice with pig's feet and espadrilles
with roast emulsion 21,50 €
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Prices incl. VAT
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