
Artichoke /charcoal vinaigrette/ egg yolk/ black olive

Organic Patatas bravas / Cal Tomàs style

Meat canellone XL/bechamel sauce/meat jus/crispy cheese crumble 

Entrecôte tagliata/fried potato/green peppeer sauce

41 € 
per person; groups of 6 or more; drinks and bread not included

We adjust the quantities according to the number of guests
The menu is served to share (it’s not plated indivudally)

Russian salad/prawn/prawn reduction
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Groups 
‘More classic’

6 Torrija (pain perdu) with green apple sorbet, spices and calvados



Rösti/ pig´s trotters´/ tzatziki/ pickled/ meat jus

Artichoke /charcoal vinaigrette/ egg yolk/ black olive

Scallop crudo/ salpicón/ sherry vinegar 50 years

Meat canellone XL/bechamel sauce/meat jus/crispy cheese crumble 

Sous-vide seabass/thai style marinade/ cilantro

Steak tartar/hand-cut/matured beef/Cal Tomàs 

Duck breast/japanese rice/butter/soy sauce 

Lemon Pie: our version of the classic

55 € 
per person; groups of 6 or more; drinks and bread not included

We adjust the quantities according to the number of guests
The menu is served to share (it’s not plated indivudally)

Aubergine/ burrata/ sobrassada Cal Rovira/quince/ pine nuts

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

Embat.
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Groups 
‘More Embat’

Reus: dark chocolate, hazelnut, praline, cocoa,a. touch of salt
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