
M E N U 

Starters 

“CARN D’OLLA” (stewed meatballs) ASPIC WITH SALAD AND TARTAR SAUCE ICE CREAM 28€ 
(spring & fresh version of Catalonan “Carn d’olla”) 

SPIDER CRAB COLD VICHYSSOISE WITH AVOCADO AND BASIL 28€ 

ESQUEIXADA (shredded cod, tomato and olive salad) WITH STUFFED “PIQUILLO” PEPPER 
OF BRANDADE (cod purée) AND BEAN FROM SANTA PAU 36€ 

SCAMPI AND SHRIMP TARTARE WITH WALDORF SALAD AND CELERY SORBET  48€ 

RED TUNA FROM L’AMETLLA DE MAR AND WILD SEABASS CARPACCIO 42€ 
(strawberries and beetroot from El Maresme) 

LOBSTER “CAPRESE” SALAD WITH ITS “VIRGIN MARY” WATER 48€ 
(farmer’s cherry tomatoes and “mini” homemade burrata cheese) 

COULANT OF WHITE ASPARAGUS FROM GAVÀ & NAVARRA WITH CARBONARA AND EGG YOLK FROM CALAF 34€ 

VIA VENETO SPANISH OMELETTE 56€ 
(stuffed Spanish omelette, caviar and “crème fraiche”) 

OUR CANNELLONI STUFFED WITH PRAT FREE-RANGE CHICKEN “POTA BLAVA”  28€ 

“BOUILLABAISSE” 38€ 
(Bouillabaisse broth, Scampi with saffron noodles, Scorpion fish with “espelette” pepper, Mussels “pastís” , Rouille fritters) 

Fish and rice dishes 
RED MULLET CRUNCHY 38€ 
(Butterkäse sauce in sherry with carrot and saffron) 

HAKE “Papillote” WITH GREEN SAUCE 42€ 
(24h cured and cokked in Papillote with clams, bean from santa pau and parsley air) 

SOLE “CHOPS” ALLA MILANESE WITH MEDITERRANEAN FLAVORS (basil, artichoke, olive and capers) 46€ 

CHARCOAL-GRILLED WILD TURBOT WITH ROAST ONION AND SHIITAKE CONSOMMÉ 46€ 

CREAMY RICE FROM PALS WITH OCTOPUS AND BÉARNAISE SAUCE 36€ 

Meat

SUCKLING LAMB (roasted & boned) STUFFED WITH KING TRUMPET MUSHROOMS	38€ 
(With millefeuille of celery, “crème fraiche” and bilberries) 

GOOSE “ROYALE" 42€ 
(From Loire with goose’s magret) 

PIGEON “WELLINGTON” WITH “GÍRGOLA” MUSHROOM OF CHESNUT TREES  46€ 
(breast in puff pastry, crispy legs in foie sauce) 

THREE BEEF FILLETS WITH THREE SAUCES 46€ 
(Our historical dish version) 

CHARCOAL-BROILED KID CHOPS WITH SOUFFLÉ POTATOES 44€ 

ROASTED DUCK IN ITS OWN JUICE “A LA PRESSE” (pressed) (min. 2 pers.) 48€ p.p. 
(Our greatest classic since 1967) 

Prices with VAT included 


