Starters/

Cnion soup with cheese au gratin

Lemon fish marinated in escabeche with cherry tomatoes
Chickpea salad, roasted pepper, onion and hard-boiled egg
Candied artichoke with vegetables and bacon

Russian salad with salmon

Main courses/

Spanish rice with Cuttlefish and prawn

Steak tartare with toast

Salt Cod with onion, niora and toasted bread
Iberian pork with potato and chimichurri sauce
Tagliatelle with ossobucco ragout and parmesan

Desserts/

Chocolate crumbs with coffee ice cream and vanilla and caramel foam
Lemon pie
Flan

Wines/

RED

Primicia Crianc¢a’20. DC Montsant. Garnatxa i sirah
Rippa Dorii’22 . DC Ribera del Duero. Tinta del pais
WHITE

Lineo’23 DC Penedes. Chardonnay i xarel.lo

El Vigia'’23. DC Rueda, Verdejo

25,00 €

SECCND BREADBASKET ( Sant Josep's bakery ) 0,75 eur

Starter, main, dessert or coffee and beverage
( glass of wine or drought beer or water)

lunch menu Working days Embat‘

Follow us on embat.bistronomic



