TO SHARE

Class bread with tomato
Anchovies 00

Cheese board

Iberian ham croquettes (6 pieces)

Red prawn croquettes (6 pieces)

STARTERS

Creen salad

Iberian ham plate

Red tuna tartare with carasatu bread
g Aged picanha carpaccio

Crilled red prawns
L Andalusian-style squid

Broken eggs with lobster

RICE DISHES

(Rice dishes min. 2 people -price per person)

‘ Dry cuttlefish and prawn rice
Dry lobster rice
Rice with vegetables

Rice with aged low loin and mushrooms

DESSERTS

Fruit salad

Cheesecake

Chocolate coulant (gluten-free)

Catalan cream

Cream and vanilla flan

Thin Girona apple tart with cinnamon ice cream
g,
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Caramelized French toast with vanilla ice cream
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RESTAURANT

MAIN COURSES

Fish & Chips with monkfish tartar sauce and shoestring potatoes 24
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Wild bass grilled with potato panadera 29
Crilled octopus with parmentier 28
Cod cheeks with clams 28
Grilled lamb ribs 26
Crilled beef churrasco 2
Oven-roasted lamb shoulder 32

1 kg grilled beef rib steak 65

-

All meats are grilled and served with vegetables
and baked potatoes.

Sauces available:

S

boletus mushroom sauce and blue cheese (+2€)

RICE MENU
Starters to Share

Crystal bread with Iberian ham
Seasonal salad

Salmon tartare
Andalusian-style squid

Main Course (choice of)

Senorito rice with monkfish and prawns
Crilled duck magret rice (supl. 5€)
Brothy blue lobster rice (supl. T0€)

(choice of)

Desserts

Fruit salad

Our cheesecake

Creamy chocolate filo pastry with crispy puffed
fice

38€
Minimum 2 people (full table participation required)
Drinks not included

Available from de 13:00 a 15:30
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VAT INCLUDED
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