lunch menu Working days Embat‘

Starters/

Salad with tomato, figs and nice marinade

Warm courgette soup with mussels

Spiced sweet potato with crunchy quinoa, cashews and yogurt
Pastry with steak tartar and cured gouda

Main courses/

Spanish rice with Mushroom and cheese
Cod with tomato and onion compote

Santa Pau beans with lamb

Boneless rabbit leg in pickle mashed potato

Desserts/

Warm chocolate cakes with whipped cream
Flan
Quince cream with vanilla, passion fruit and spicy

Wines/

RED

Primicia Crianca ‘20 20 DO Terra Alta. Garnatxa i sirah
Mucho Mas. Tempranillo

WHITE

0z06, DC Terra Alta. Garnatxa

El vigia del Mar’24 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)

Follow us on embat.bistronomic



