lunch menu Working days Embat‘

Starters/

Seafood soup

Baked carrot with burrata and tandoori vinaigrette

Salad with cod, romescu sauce, tomato and green asparagus
Sausage, leek and cheese lasagna

Main courses/

Spanish rice with Squid and shrimp

Beef cheek with mushroom creamy and brioche
Tuna with potato parmentier and escabeche sauce
Steak tartare with toast

Desserts/

Chocolate crumbs with ice cream and hazelnut
Flan with kumquat
Baked apple with cinnamon and cookie

Wines/

RED

Magnetic'23 DC Catalunya. Garnatxa i sirah
Juan Gil'’24. DC Jumilla. Monastrell

WHITE

0z06'24. DC Terra Alta. Garnatxa

Mucho Mas '24 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



