To share

Toasted coCa bread With TOMAt0 ... i e et et ee e ee e et e e e et eae e e eansa s seaeneanenaearansnnsaans 7,00€

Fresh StEAMEA MUSSELS ...uiiiiiiii ittt ettt et e et e e ettt e e e e eett e ee e s aanaaasaasnnssnensanssasnnsssnnssnssesnnssnes 12,50€

Assortment 0f NOMEMAAE CrOQUETIES ..ivuiiiiiiiiiiiiiieiit ettt ettt eeen et eerneanetnetaneanesanssnssnssanssssssnssnnsnnsnsnsnnenns 18,00€
i' Xefs emb cor,

Anchovy fillets (8 pieces) with coca bread and tomato . e S 23,00€

Traditional battered COastal SQUIT ....ccuuiiun it ettt e e e e e ettt e ee e e e eta e eet e s aaean e aaeeans 20,00€

Tuna tataki with ponzu sauce, served on a bed of Figueres onion confit with redcurrant,

sesame, giNger anNd WasSabi PEATLS ......iuu it ittt e e et e et e et e e et eet e et e tnaea e aeeaaas 28,00€
Plate of 100% acorn-fed Ibérico ham (100 g) served with pa de vidre bread and tomato .........ccccceveeenueeeennnnnns 30,00€
Glazed scallops with foie gras and grated truffle, scented with thyme, served on toast and apple purée........... 40,00€
“Gillardeau” oysters No.2 (4 pieces), 30 g of Osetra caviarand lemMonN .......cccoeuiiiiiiiiiiiiiiiiiiiecee e, 165,00€
Starters / Entrées
i' Xefs emb cor,

Tomato bomba filled with burrata, finished with pistachio vinaigrette and basil sorbet ..... n...... .. he oo . 20,00€
House salad with crudités, toasted walnut vinaigrette, avocado and salmon ...........cceveeeieerriiineriieieneeenneneeenns 22,00€
Homemade mi-cuit terrine with glazed apple and a selection of garden jams .........cccoeieiiiiiiiiiiiieiiiieie s 22,00€
Creamy truffled potato parmentier with sautéed porcini mushrooms and poached egg ......c...ccceevuueiiinnnennn..e. 27,00€
Fish SOUP iN BOUIIADAISSE STYLE ....ccuuneiiiniiiii ettt e e e e e et e e e e e e e eeee e e eereessene s eenenen s 30,00€
Grilled octopus with potato parmentier, smooth red pepper foam and a touch of egg yolk emulsion ............... 32,00€
Red tuna tartare, toasted brioche and black truffle DUTLET .....oveveeniiiie e e e 33.00€
Red prawn carpaccio with olive oil and PimentOn de 8 VEra ...........couuieuiiiniiiiiii et ie e ee e aie s e e ee e ieseaeeeeans 39,00€
Our delicate lobster salad with red fruit purée, avocado mayonnaise and mango Coul ........cc.eeeuirinueeinnieennnnne. 69,00€
Steak Tartar classicC de Wagyu (150 8) «euuuueeumuniieiiiieieiieie e cteteee ettt ettt e et e eetaae e eeesana seesnnnseeennnsesannnesennnnnnees 75,00€
For each dish identified with this logo, we donate €2 to the free services provided i- Xefs emb cor,

plots omb cousa

by the Oncolliga Girona Foundation to people with cancer and their families.



Fresh Pasta and Rice Dishes

Creamy rice With S€asonal MUSNIOOMS ....c..iiuiiii it ettt et e e e et e et e e eee e eaaeeneeeeaeens 18,00€/P.P

Charcoal-grilled dry rice with Ibérico pork pluma and black trumpet mushrooms ........cccccceeviiiiinineninnanns 29,00€/P.P
“Senyoret” rice (traditional peeled Seaf00d HCE)” ..cciiuu i iiiui et et et e e e e enna e e e enes 30,00€/P.P
Dry rice with s€a CUCUMDEIS QN QUUOLI «....ouueeeeneneeeaeeiieieeie ettt e et ettt et ers e es e enesansensennsansennees 40,00€/P.P
Brothy FICE With LODSTEE covuiiiiiiii it e ettt e eae e sa e e s e e taeeneenaenesassansassansensennns 45,00€/P.P
Tagliatelle with morel mushroom and fOI€ Bras CrEaM .......iiuuiiuiiiiiiiii ettt et e et e eeeas 18,00€
Rigatoni stuffed with oxtail, topped with NOrway LODSTEr .....ceuueiiiiiiiiii et 30,00€

Rice dishes — minimum 2 people

Fish

Sea bream with rosemary potatoes and sea urchin bEChamel .......oviieiiiiiiiiiiiiiii e 30,00
Cod with honey, raisins and toasted pine nuts, scented With fENNEl .......couuuiiiiiiiiiiiiiii e 31,00€
Sea bass on a bed of fennel with thyme cream and COCKLES .....ouueiieiiiiiiiiiiii e 35,00€
Monkfish and clam suquet in fiShErMEN’S SLYLE ..cuu.iiiiiii e et e e s e eea e e e e aan s 40,00€
Grilled sole 0N OUr CharCOALGrll .....ccuiiueniien it et e et et tea s e et e e cen s eee e e eenes 50,00€
Blue lobster sautéed with potatoes, fried eggs, confit onion and Padrdn peppers .......cceeeeeeenereeeenceeeeenneeeennnns 69,00€
Meats

Slow-cooked duck leg confit with prunes and creamy sweet potato PUr€e ........cuueveeuiiiiiiniiiiiiiiiiieeie e eeeaee 29,00€
Milk-fed lamb chops with oven-roasted seasonal vegetables and golden fried potatoes ........cccceeeeevuieeennnnnnne 35,00€
Prime rib-eye (Cube ROU) StEAK (B00 ) .. veruureerruneeitn ettt eetenieeretieeeeran e eeereneesereneeeneneseaeneeaeeenenssennnnseeennns 35,00€
Grilled beef tenderloin with mushroom sauce, foie gras and apple PUIEE ......cuueiviiiiniiiiieiiiiieeee e ee e e 40,00€

Beef Chateaubriand served with oven-roasted vegetables
and Béarnaise sauce (MIiNiMUM 2 PEOPLE) v.uiitniiiiiriii ittt et tee et e eeteeetieerteeaeeeennnsrenaesnseennnsrenaennnns 42,00€/P.P

Wagyu beef loin (100 g) served 0N hot Salt STONE....ccuuiiiiiii e et e eeee e 60,00€

AZEd DEET CAULETON (T KE) e eeneitiii ettt e ettt et e ettt e eta e e e e et e ttn e e e e e tan e eeeesaaaetanseeeaeeananeanen 120,00€
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