
Pa rustic del Forn Sant Josep G.....................................................................................1.50€

Sobrassada d´en Xesc Reina.............................................................................................16€ 

Roll d’albergínia escalivada/ sèsam /mel /sardina H,S,Se,A,M,C...................................16€

Burrata/ anxova ´00´/cep/cacau L,P,Sl ...........................................................................17€

Milfulls d'espàrrecs /mousse d'espàrrec blanc/pecorino trufat/

galeta parmesà G,L,H,P......................................................................................................15€

Porros confitats a 90℃ /beurre monté/anguila  L,P..................................................... .14€

Corvina a baixa temperatura/salsa d’escabetx/coriandre P,Sl .....................................19€ 

Tatin ceba dolça/gouda madurat/suc de rostit/ G,L,H....................................................15€

Carxofa /vinagreta brasa/panxeta curada/rovell d´ou/ aceituna negra H,..................16€

Carpaccio gamba vermella/ xampinyons/ wasabi/anet/ furikake  Cr,H,S,Se,P,M,Sl....23€

Caneló XL/tres carns /suc rostit/crumble formatge G,L,H.............................................18€

Arròs/gamba vermella/sipia Cr,P,H,Ml...........................................................................25€

Steak tartar/tallat a mà/carn madurada/Cal Tomàs G,M,H,S,P,A,Sl..........................21,50€

Llom/tonyina Balfegó/cremós d’all/ shiitake L,S,P,Sl.................................................... 23€

Mandonguilles/pintada/patata/tófona G,L,H....................................................................22€

Al·lèrgens:

Embat. 

(5)

Cr-Crustacis
H-Ous
P-Peix
C-Cacauets
S-Soja
L-Llet
Fs-Fruits secs
M-Mostassa
Se-Sesam
G-Gluten
Ml- Moluscos
Sl- Sulfits
A- Api



Pan rustico del horno Sant Josep G............ ...............................................................1.50€

Sobrassada d Xesc Reina................................................................................................16€ 

Roll de berenjena asada/ sésamo/miel /sardina ahumada H,S,Se,A,M,C.....................16€

Burrata /anchoa ´00´/ boletus/ cacao  L,P,Sl ...............................................................17€

Milhojas de espárragos/mousse espárrago blanco/ pecorino trufados/galleta

parmesano G,L,H,P..........................................................................................................15€

Puerros confitados a 90℃ /beurre monté/anguila P,H .............................................. 14€

Corvina a baja temperatura/salsa de escabeche/cilantro P,Sl ...................................19€

Tatin cebolla dulce/gouda madurado/jugo de asado/ G,L,H..........................................15€

Alcachofa /vinagreta brasa/panceta curada/yema/oliva negra H,P ..........................16€

Carpaccio gamba roja/ champiñones/ wasabi/eneldo/ furikake Cr,H,S,Se,P,M,Sl.... 23€

Canelón XL/tres carnes /jugo asado/crumble queso G,L,H...........................................18€

Arroz/gamba roja/sepia Cr,P,H,Ml,................................................................................25€

Steak tartar/cortado a mano/ carne madurada/Cal Tomàs G,M,H,S,P,A,Sl.............21,50€

Lomo atún/Balfegó/ cremoso ajo/ shiitake L,S,P,Sl..................................................... 23€

Albóndigas/ pintada/ patata/ trufa negra G,L,H...........................................................22€

Embat. 

Alergenos:

Cr-Crustáceos
H-Huevos
P-Pescado
C-Cacahuetes
S-Soja
L-Leche
Fs-Frutos secos
M-Mostaza
Se-Sésamo
G-Gluten
Ml-Musclos
Sl- Sulfitos
A-Apio

(5)



Bread from Sant Josep’s Bakery G............ ...............................................................1.50€

Xesc Reina´s Sobrassada .............................................................................................16€

Roasted aubergine roll/sesame/honey/smoked sardine H,S,Se,A,M,C.......................16€

Burrata /’00' anchovies/ cep/ cocoa L,P,Sl .................................................................17€

Asparagus 'mille-feuille'/white asparagus mousse/truffled pecorino /

parmesan  G,L,H,P.........................................................................................................15€

Leek confit 90℃ /beurre monté sauce/eel P,H........................................................... 14€

Seabass cooked sous vide/escabeche sauce/cilantro P,Sl...........................................19€ 

Sweet onion tatin /cured gouda /meat jus/ G,L,H........................................................15€

Artichoke /charcoal vinaigrette/guanciale/ egg yolk/ black olives H,P....................16€

Red prawn carpaccio /mushrooms/wasabi/dill/ furikake Cr,H,S,Se,P,M,Sl............ 23€

Meat canellone XL/meat jus/crispy cheese crumble G,L,H.........................................18€

Catalan rice/red prawn/cuttlefish Cr,P,H,Ml,.............................................................25€

Steak tartar/hand-cut/matured beef/Cal Tomàs G,M,H,S,P,A,Sl...........................21,50€

Tuna loin/Balfegó/ garlic cream/ shiitake L,S,P,Sl.................................................... 23€

Meatballs/ guinea fowl/ potato/ black truffle G,L,H...................................................22€

Embat. 

Allergens:

:

Cr-Crustaceans
H-Eggs
P-Fish
C-Peanuts
S-Soy
L-Milk
Fs-Nuts
M-Mustard
Se-Sesame
G-Gluten
Ml-Mussels
A-Celery
Sl- Sulfphites

(5)


