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Starters

Artichoke hearts with fine herb vinaigrette 
(vegetarian)

41,00 € Kilo.

Brusi-style rice with prawns 30,00 € Kilo.
Carrot cream with ginger and turmeric 
(vegetarian)

16,00 € Kilo.

Catalan broth 8,00 € Por.
Ceps (mushrooms) and vegetables rice 30,00 € Kilo.
Chicken croquettes 1,25 € Each.

Chickpea stew with spinach (vegetarian) 19,50 € Kilo.
Chinese rice in Cantonese style 22,50 € Kilo.
Cured ham croquettes 1,25 € Each.
fish soup (with white rice) 10,30 € Por.

Foie millefeuille with goat´s cheese and 
caramelised apple

16,80 € Por.

German-style  salad (potatoe, pickles, 
frankfurt and mustard sauce)

22,50 € Kilo.

Greek salad (feta, tomato, cucumber, 
green pepper, black olives and onion) 
(vegetarian)

22,50 € Kilo.

Home-style cannelloni 9,60 € Por.
Leek and langoustine terrine 11,70 € Por.

Macaroni bolognaise 19,50 € Kilo.
Mixed vegetables sauteed with cured ham 26,00 € Kilo.
Mountain rice with Catalan sausage and 
seasonal mushrooms

26,00 € Kilo.

Noodle paella of fish and shellfish 26,00 € Kilo.
Noodles casserole 19,50 € Kilo.
Pappardelle a la carbonara 30,00 € Kilo.
Peas in Catalan style (with black sausage) 26,00 € Kilo.
Sevillanas (pasta) with putanesca with 
eggplants (vegetarian)

22,50 € Kilo.

Spinach with mild cream (vegetarian) 22,50 € Kilo.

Stuffed with meat and gratin aubergines 34,50 € Kilo.
Tagliatelle with prawns and baby 
vegetables Thai style

30,00 € Kilo.

Traditional style Russian salad 19,50 € Kilo.
Vegetable lasagna with eggplant, zucchini, 
tomato and cheese (vegetarian)

8,50 € Por.

Fish

Baked supreme sea bass with potatoes 
and tomatoes

11,70 € Por.

Catalan-style cod (garlic and paprika) 17,50 € Por.
Fish and prawns coquilles St. Jacques au 
gratin

15,40 € Por.

Monkfish and langoustine brochette 27,00 € Por.

Norwegian salmon supreme in grapes sauce 14,00 € Por.
Stew cuttlefish with peas 41,00 € Kilo.

Meat

Beef stew with mushrooms 41,00 € Kilo.
Braised beef Bourguignonne 34,50 € Kilo.
Chicken and vegetables wok Thai style 30,00 € Kilo.
Chicken thighs roast chicken 6,40 € Por.

Confit duck in orange 14,30 € Por.
Loin of suckling pork in mustard sauce 41,00 € Kilo.
Ossobuco Milanese-style 10,30 € Por.
Pork cheeks with onions 8,00 € Por.

Roasted chicken in its own sauce 16,00 € Each.
Stewed meatballs with mushrooms 34,50 € Kilo.
Veal meat roasted with onions and 
mushrooms

41,00 € Kilo.

Garnish

Artichokes hearts in breadcrumbs 41,00 € Kilo.
Aubergines in batter 34,50 € Kilo.

Chips 19,50 € Kilo.
Cocktail onions 26,00 € Kilo.
Mushrooms 30,00 € Kilo.

Desserts

Baked apple Tudela style 3,10 € Por.
Homemade chocolate covered pudding 4,30 € Por.

Homemade egg crème caramel 3,00 € Each.
New York  cheesecake 4,30 € Por.
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