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SPECIAL MENU 
      ///////////////////// 

 

TO START 
(to share in the table or one option to choose) 

 
Mediterranean bluefin tuna tartare, kimchi marinade, crudité vegetables, avocado and      

fresh cheese cream with soy 
 

Burrata with seaweed salad,  tomato and Figueres’s onion tartare, green sprouts and hazelnut  
 

Grilled aubergine with sobrasada, Parmesan cheese, anchovies from l’Escala and honey 
mousseline 

 
Squid  stuffed croquettes with honey and mustard emulsion 

Candied artichoke roasted on the grill with perol sausage spread 

 

MAIN COURSE 
(one option to choose) 

 
Sea and mountain stew of farmer's chicken with prawns and plums, with from his roast and 

dried fruits sauce 

Or 

Sea bream fillet with wok of vegetables and bean sprouts and Thai sauce 
Or 

Dark stir-fry rice with squids and crayfish, and roast garlic alioli 

or 

Grilled boneless beef tenderloin with grey Gerande salt (400g) (+ 8,50 €) 
Or 

Grilled cod filet with charcoal roasted potato cream, 
with garlic and chilli peppers stew (+ 5,50 €) 

 
DESSERT 

(one option to choose) 
Chocolate and walnuts brownie, with vanilla cream and salted caramel ice cream,  

with almond crumble 
or 

Our strawberry soup with lemon sorbet and a touch of lime 
 

42,50 € 
All prices include current VAT.  

The price of the menu includes waters and bread 
The price does not include wine and any 


