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MENU TO SHARE 32€

XATONADA WITH COD AND ANCHOVIES

RUSSIAN SALAD WITH TUNA BELLY

CATALAN-STYLE CHICKEN CROQUETTES

POTATOES WITH SPICY BRAVA SAUCE AND
CONFIT GARLIC AIOLI

DESSERT
CREAMY FLAN OR

CHEESECAKE “DONOSTIARRA” STYLE

DRINKS
1 BEER OR SOFT DRINK, WATER AND

SPARKLING WATER

COFFEE / INFUSIONS

MENU TO CHOOSE 38€

TO SHARE
XATONADA WITH COD AND ANCHOVIES

CATALAN-STYLE CHICKEN CROQUETTES

CHICKPEA OMELETTE WITH “PEROL” SAUSAGE

POTATOES WITH SPICY BRAVA SAUCE AND CONFIT
GARLIC WITH OLIVE OIL

MAIN DISH TO CHOOSE
COD WITH SANFAINA 

TENDERLION BEFF BITES WITH ESCALIVADA AND 
CONFITED ONION

“CATALAN” STYLE CHICKEN
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WINE CELLAR
1 botlle for 3 pax

COD WITH SANFAINA 

MEATBALLS WITH CUTTLEFISH AND
POTATOES

CANNELLONI STUFFED WITH PORK CHEEK IN
ITS REDUCTION, BÉCHAMEL, AND REIXAGO
CHEESE

DESSERT
CREAMY FLAN OR

CHEESECAKE “DONOSTIARRA” STYLE

DRINKS
1 BEER OR SOFT DRINK, WATER AND SPARKLING WATER

COFFEE / INFUSIONS

OPTION 6€ OPTION 9€

Cometa blanc D.O. terra alta macabeu i garnaxa blanc

Cometa negre D.O. terra alta garnaxa negra i syrah

Viamic present eco D.O. ALT PENEDES macabeu

Mas picosa. D.O. montsant garnaxa syrah


