Menu El Barrut

L i

Starters

Potato and carrot salad with saffron mayonnaise, prawns and vegetables tartare, and

sun-dried tomatoes in oil.
% 3k %k %k

Chickpea and piquillo pepper hummus with fresh chese and pumpkin and sunfloer seed oil. V
%k %k %k ok

Casarecce pastavwith roast tomatoes and basil and nuts red pesto, with crispy capers
and burrata\/§.-

% %k %k k

Olive oil Foccacia with tuna tartare, avocado and mini mozzarellas,with red pesto
o o '

emulsion and a mixed green salad. (+4,5) g

% sk %k ok

Fire-roasted eggplant with sobrasada, parmesan cheese and anchovies from I'Escala,
with honey mussolina. (+4,5)

Main Courses

Mas PIa’s Onice rice with cod, cockles, green asparagus and paprika mousseline.
%k %k % %

Surf and turf of roasted chicken drumsticks and langoustines, with creamy roasted

potato.
%k %k %k k

Baked hake loin with eggplant tartare and roasted garlic emulsion.
%%k k%

Crispy panko-battered monkfish with creamy cheese, candied Cherry blossoms and
crunchy spiced peanuts. (+6,5) %‘fe-

* %k %k k

Grilled, boneless, aged cow loin entrecote (300 g) with garlic potatoes and piquillo
peppers. (+8,5)

Dessert

Strawberry soup with lime sorbet and mint syrup.

Greek yogurt with red fruit’s’ stew.

Carrot cake whit creamy cheese and almond crumble. A
Varied ice cream (lime, vainilla, with chocolate or orange)

Creamy cheese cake with sugar popcorn. (+2,7)

25,9 ,g‘i Contains gluten VVegetarian
Includes bread, water and glass of We CANNOT guarantee that in gluten-free
wine/beer/refreshment dishes NO cross-contamination



Menu El Desvergonyit
/iiiiiniiiiiiintioniniiiiza

Starters

Spinach and carrot quiche with arugula and goat cheese salad, with waInuts.\/’gj,
% 3k 3k %k k-

Leek and potato cream with poached egg, crispy cured bacon and hazelnut oil.
% 3k 3k %k k.

Radiatore pasta with creamy parmesan cheese confit cherry tomatoes and

crispy onion. ¥
% 3k 3k %k k-

Olive oil focaccia with tuna tartare, avocado and mini mozzarellas with red pesto

emulsion and green sprout salad. (+4,5) &f
3% 3k 3k %k %k

Fire-roasted eggplant with sobrassada, parmesan cheese and anchovies form L’Escala,
with honey mussolina. (+4,5)

Main Courses

Mas Pla’s Onice rice dry, with dark stir-fry, sweet veal and “ganxet” beans

with roasted garlic mussoilina.
% %k %k k%

Roasted pork cheek with mushrooms and creamy carrot, with roast sauce.
% 3k ok %k %k

Grilled salmon fillet with wok-fried vegetables and soya sprouts, thai ginger sauce
and peanut crisps.
%k %k %k %k k

Crispy panko-battered monkfish with creamy cheese, candied Cherry blossoms and
crunchy spiced peanuts. (+6,5) @f
% 3k ok %k %k

Grilled, boneless, aged cow loin entrecote (300gr) with garlic potatoes and piquillo
peppers. (+8,5€)

Dessert

Strawberry soup with lime sorbet and mint syrup.

Greek yogurt with red fruit’s’ stew.

Carrot cake whit creamy cheese and almond crumble. §.
Varied ice cream (lime, vainilla, with chocolate or orange)

Creamy cheese cake with sugar popcorn. (+2,7)

25,9 ,g‘i Contains gluten VVegetarian
Includes bread, water and glass of We CANNOT guarantee that in gluten-free
wine/beer/refreshment dishes NO cross-contamination



Menu El Divertit

L]

Starters

Cold tomato and beetroot cream with vegetables and prawns tartare, with mint oil.
% %k k%

“Empedrat” of white beans with vegetables, Black olives, anchovy oil and green shots.
3k %k %k k.

Grilled green asparagus with Iberian ham carbonara sauce and Parmesan powder.
% %k %k k

Olive oil Foccacia with tuna tartare, avocado and mini mozzarellas, with red pesto

. . -
emulsion and a mixed green salad. (+4,5) §.-
% %k %k k

Fire-roasted eggplant with sobrasada, parmesan cheese and anchovies from I'Escala,
with honey mussolina. (+4,5)

Main Courses
Rice casserole with cuttlefish, pork sausages and crayfish.
3k sk k %k

Shredded braised pork loin with creamed peas and mushroom sauce.
% % %k %k

Baked cod loin with spinach cream and Gorgonzola chesese foam.
% % %k k

Crispy panko-battered monkfish with creamy cheese, candied Cherry blossoms
and crunchy spiced peanuts. (+6,5) %‘fe-

% %k %k k

Grilled, boneless, aged cow loin entrecote (300 g) with garlic potatoes and piquillo
peppers. (+8,5)

Dessert

Strawberry soup with lime sorbet and mint syrup.

Greek yogurt with red fruit’s’ stew.

Carrot cake whit creamy cheese and almond crumble. A
Varied ice cream (lime, vainilla, with chocolate or orange)

Creamy cheese cake with sugar popcorn. (+2,7)

259 &:: Contains gluten V Vegetarian
’

Includes bread, water and glass of We CANNOT guarantee that in gluten-free dishes
wine/beer/refreshment NO cross-contamination



