
Welcome bites

Roasted carrots/ scallops/shiitake confit/ beurre blanc/ nori vinagrette
or
Spanish omelette/ organic poatato/organic Montseny eggs/ truffled butter/ meat
jus/pecorino with truffle/ chanterelles 
or
Artichoke /charcoal vinaigrette/ egg yolk emulsion/ black pepper/black olive

Aubergine/ burrata/ sobrassada Cal Rovira/pico de gallo/ 
or
Tartlet/vitello tonnato cream/ organic tomato
or
Sweet onion tatin /Comté cheese /meat jus/ guanciale

Sous-vide seabass/thai style marinade/ cilantro
or
Meat canellone XL/bechamel sauce/ meat jus/cheese crumble/
or
Rösti/ Xisqueta lamb/ tzatziki/ spices/ meat jus
or
Red prawn carpaccio /mushrooms/wasabi/dill/ furikake (+5€)

Catalan rice/red prawn/cuttlefish

or

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

or

Surf and turf/pig´s trotters and snout terrine/ prawns/jus/romesco

or

Secreto (Iberian pork) Juan Manuel/ green pepper sauce/ matchstick potatoes

Dessert to share 45 € 
(p.p.; min. 2 people)

SECOND BREADBASKET (Forn Sant Josep) 2,00€
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(In case of allergies, please consult our staff)

Embat.
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