Easter Week

from March 28 to April 1

Our products are ecological, seasonal and
from small producers in Catalonia.

Tapas
Porcini, Lamb and Truffle Croquette (un) 6 Aperitif
Peas and Cheese Croquette (un) 55 Red Vermouth, Casa Pardet 45
Gurumelos, Tear Pea and Winter Beer 1/31L, Clandestines 5
Truffle Tartlet (un) 10 Golden Ale - Pale Ale - APA
Tossal Gros Micuit, Apple Bread and Organic Soda, Belvoir 5
Honeycomb Honey 28 Temon - Raspberry - Elderflower
Delta's Oyster, Citrus and wild Garlic (unJ 6 Beer 1/5L 35
Fried Ravioli with Sea Lettuce Kombucha, La Valiente 5
and White Prawn (2 un.) 16 Iemon & Ginger - Blueber. & Raspber.
Potatoes in Salt, Goat's Butter 15 Sparkly Water, vichy 05L 25
Octopus, Bacon, Truffle Skewer (un) 10 Still water 1L 35

Fried Parrotfish, Callos Sauce (un.) 10
Selection of Cheeses
Llonganissa .5eca 55

Fried Almonds 5

Plates
Brioche with Panxuda Prawn from Tarragona, Cured Bacon, Truffle G un) 21
Grilled Half Spiny Lobster, Beans, Brussels Sprouts, Mandarin (2 un.) 35
Valls's Artichokes, Black Angus ILacon 19

White Asparagus, Goat's Cheese, Wild Herb Pesto 22
Black Pea, Kalette, Candied Yolk, Barroc Cheese 19

Mouflon Shoulder and Morels Tortellinis 22

Fried Pork Ear with Gribiche 18
Green Asparagus, Wild Rabbit, wild Boar 21
t 2 % &
Seabream, Mantis Shrimp, Cauliflower, Peas 32
Grilled Black Angus Hanger Stéak, Carrot, Morels 3
Grilled Deer Chop, Sweet Potato, Chard, Truffle 30
Clandestine Black Angus Jarrete with Buckwheat (2 pax) s2

Grilled Black Angus Beef Steak, Matured 90 days 12€/100g
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Bread from 1La Garbiana 3,5



Cheese Menu

Cheese Board Garnish
Apple Bread, Almonds, Honey from Flors del Brugent

Soft

La Gargola - E1 Miracle RINER - LLEIDA
Raw Sheep's Milk - 3 Weeks of Maturation

Tou dels Cadells - Veciana SEGUR DE VECIANA - BARCELONA

Raw Goats Milk - 3 Weeks of Maturation

El Put - Le Bolut GALLINERS - GIRONA
Raw Cow's Milk - 4 Weeks of Maturation

Golany - La Balda GRANOLLERS DE BOCACCRBA - GIRONA
Raw Cow's Milk - 6 to & Weeks of Maturation

Puit Rustic - Ia Valette ST. LLORENS DE MORUNYS - LLEIDA

Raw Sheep's Milk - 1 a 3 Months of Maturation

Semi-Ripened

cAram! - Le Bolut GALLINERS - GIRONA
Raw Cow's Milk - 3 Months of Maturation

Ripened

£l Ferrer - Cal Mitsic EL MUJAL (WAVAS) - BARCELONA
Raw Cow's Milk - & Months of Maturation

El Set - Mas Marcé SIURANA D'EMPORDA - GTRONA
Raw Sheeps Milk - 6 Months of Maturation

Gran Pep - Sant Gil D'albid ALBIO - TARRAGONA
Pasteurized Goat's Milk - 12 Months of Maturation

Blue

Blau Creta - Moll de Ger GER - GIRONA
Raw Cow's Milk - 2 to 3 Months of Maturation

Glauc - Formatgeria Xauxa LES PRESES - GIRONA
Raw Cow's Milk - 3 Months of Maturation

6,56

580€/100g

5,70€/100g

540€/100g

510€/100g

6,806/100g

5,70€/100g

6,80€/100g

6,60€/100g

560€/100g

560€/100g

590€/100g




Desserts

Vanilla Panna Cotta with Orange and Persimmon 9
Pacari 70% Chocolate and Hazelnut Coulant, Vanilla Ice Cream 14
Pacari 85% Chocolate Mousse, Hazelnut, Salted Caramel 10

Rosette Cookie, Almonds, Quince Paste 12

Mini Irish Coffee 7

Irish Coffee 10
-

Final Touch

TLiquors made by Manel from Rojals, the origin of their products is from
small private productions or collected each season from the forests of
Conca de Barberd. The elaboration consists of maceration in aicohol and
then mix with syrup. Liquors very characteristic for their local aromas,
low alcohol and sweet and fresh touch.

Walnuts and Herbs 45
Thyme 45
lemon &5
Anise with Rose Hip 45
* * *

Cherry Liqueur 45
Coffee Liqueur 45
orujo u5
% * %*

Mezcal Amores 8

Knocando 12 y.o. 10
Glemorangie 10 y.o. 9

Yellow - Green Chartreuse 6
Fernet-Branca 5

N



