
Dry rice with cuttlefish and prawns
Brothy rice with lobster
“Señorito” rice with monkfish, cuttlefish, and prawns
Rice with mushrooms and vegetables
Rice with Iberian secreto, black pudding, and
mushrooms

Crystal bread with tomato
Seasonal salad
Iberian ham plate
Anchovies 00
Homemade marinated salmon
Cheese board
Patatas bravas
Iberian ham croquettes (6 pieces)
Andalusian-style squid
200 g Black Angus burger
Vegan burger
Pulled beef
Mixed sandwich with cooked ham and cheese
Focaccia with Figueres onion, Kalamata olives, and
roasted pepper

Chicken fingers with potatoes
Pasta with tomato sauce
Beef burger

DESSERTS
Fruit salad
Cheesecake
Chocolate coulant (gluten-free)
Crema catalana
Thin apple tart from Girona with cinnamon ice
cream
“Coca de músico” with muscat reduction
Yogurt with almond crumble and forest fruits
Red apple compote with ratafía
Homemade “mató” flan

STARTERS & TAPAS*

RICES
(Rice dishes for a minimum of 2 people – price per
person)

KIDS' CORNER

Grilled entrecôte
Lamb ribs
Grilled Iberian pork secreto
Grilled beef churrasco
Fried eggs with Iberian ham
Casarecce with clams and small prawns
Grilled octopus with “forquilla” potatoes
Monkfish stew with clams and prawns
Grilled prawns (8 pieces)
Coastal squid with its own ink

All meats are gri l led and served with vegetables
and baked potatoes.
Accompanying sauces: 
porcini , pepper, and blue cheese (+€2).

MAIN COURSES

VAT  INCLUDED 

RICE MENU

Coca bread with Iberian ham
Seasonal salad
Duo of anchovies and marinated anchovies
Andalusian-style squid

Starters to share

Rice with cuttlefish and prawns
Brothy rice with lobster

Main dish (to choose)

Fruit salad
Our cheesecake
70% chocolate coulant (gluten-free)

Desserts (to choose)

35€
Minimum 2 people (whole table) – drinks

not included

Supplement +€5 per person

Every day from 1:00 PM to 3:30 PM

*Dishes available all day
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