
CHARDONAY / 45€

APPETIZERS
Iberian cured ham with tomato and coca bread

Tomato with tuna belly, red onion, carrot and Kalamata olives
Assortment of croquettes

Mini veal burger with caramelised onion and cheese

MAIN COURSE 
Baked sea bream or sea bass (depending on the market) with its “donostiarra”.

o
Grilled pork with vegetables and potatoes “al caliu”

OUR DESSERTS 
Chocolate coulant with mandarin ice cream

o
Traditional cheesecake with fruit coulis

WINERY
Water, soft drinks, beer

Wines Masía Hill D.O. Catalunya
Coffee



XAREL.LO cocktail / 45€

FOR COLD SNACKS
Appetizer Maresme - chips, olives and Alella sauce

Iberian cured ham with coca bread with tomato
Traditional hummus with smoked red pepper and olive oil

Montadito with escalivada and tuna fish

FOR HOT SNACKS
Assortment of croquettes

Our patates braves with two sauces and lime flavouring
Mini beef butger with caramelised onion and cheese

Chicken satay with teriyaki and mango sauce

SWEET MOMENT
Small assortment of pastries

WINERY
Water, soft drinks, beer

Wines Masia Hill D.O. Catalunya



PARELLADA cocktail / 50

FOR COLD SNACKS

Appetizer Maresme - chips, olives and Alella sauce.
Iberian cured ham with coca bread and tomato.

Toast with Catalan sausages
Traditional hummus with smoked red pepper and olive oil

“Montadito” with escalivada and tuna fish

FOR HOT SNACKS

Assortment of croquettes
Our patatas bravas with two sauces and lime flavouring
Mini burgers of veal with caramelised onion and cheese

Chicken satay with teriyaki and mango sauce
Codfish fritters with pepper marmalade

SWEET MOMENT
Small assortment of pastries

WINERY
Water, soft drinks, beer

Wines Masia Hill D.O. Catalunya
Coffee



MACABEU / 55€

APPETIZERS
Iberian cured ham with coca bread and tomato.

Tomato with tuna belly, red onion,carrot and Kalamata olives
Our patatas bravas with two sauces and lime flavouring

Assortment of croquettes
Mini burgers of veal with caramelised onions and cheese

MAIN COURSE 
Baked sea bream or sea bass (depending on the market) with its “donostiarra”

o
Pork cheeks stewed in red wine with violet potato parmentier

o
Rice with prawns, pork ribs and mushrooms 

OUR DESSERTS - served with a glass of house cava

Chocolate coulant with mandarin ice cream
o

Traditional cheesecake with fruit coulis
WINERY

Water, soft drinks, beer
Wines Masia Hill D.O. Catalunya

Coffee



PANSA BLANCA / 70€.

APPETIZERS
Iberian ham with tomato and coca bread

Tomato with tuna belly, red onion, carrot and Kalamata olives
Assortment of croquettes

Our patatas bravas with two sauces and lime flavouring
Garlic prawns with a touch of spicy sauce

Mini beef burger with caramelised onion and cheese

MAIN COURSE
Monkfish suquet with prawns and its romesco sauce

o
Roast lamb shank with its juices, potatoes and onions

o
Rice with prawns, pork ribs and mushrooms

OUR DESSERTS - served with a glass of cava Parxet Brut
Chocolate coulant with mandarin ice cream

o
Fruit strudel with ratafía reduction

DRINKS
Water, soft drinks, beer

Wines D.O. Alella
Coffee



FOR KIDS / 30€

Chips and olives
Sliced margherita pizza
Ham with tomato bread

Mini roast chicken croquettes

MAIN COURSE 
Neapolitan or bolognese pasta of the day

o
Chicken fingers with potatoes

o
Fish fingers with potatoes

DESSERTS
Chocolate brownie

o
Ice cream to taste

DRINKS
Water and soft drink



COLD MEATS AND CHEESES / 12€
.

SAUSAGES
Iberian ham

Iberian Chorizo
Iberian Salchichón

White Bull
Black Bull

CHEESE
Catalan goat's cheese

Manchego semi
Brie
Blue

SUPPLEMENTS
Quince jelly

Coca bread with tomato
Loaf bread

Bread sticks


