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RESTAURANT

MENU

STARTER

Salad of Tudela lettuce hearts with tuna belly and citrus vinaigrette £
Pumpkin cream with seasonal mushroom meo||ey and
sweet pofato parmentier
Warm zucchini pudding with white lady and parmesan &3

Mediterranean s+y|e seafood Jrog|io’re||e W

MAIN COURSE

Grilled chicken and vegefob|es skewer and crispy straw potatoes
Supreme of river salmon with Penedés cava sauce and steamed vegef0b|es o 42
Grilled beef steak with seasonal garnish

Cod carpaccio with coastal prawn vinaigrette g %%

DESSERTS

French toast with vanilla ice cream and melted choco|ofe@f“.u%i‘}
Tiramisu with toffee cream and coffee powder & &
lce cream and sorbets &@
Artisanal yogurt & @

Breod, water, g|oss of house wine or beer

*Wine from the D.O Alella (Suppl. +€2.50)

19,50€

IVA incluido

@ Gluten @‘ﬁhlfen free. "%‘? Dairy. :\(:\-' Egg.
G Shell fruits @Mollusk Fish. gZEsShellfish.
%_3 Soy. & Sesame v Sulphites. v&Musford.

F& Peanufis Celery. "T Lupines




