AT TUESDAY MARCH 19TH 2024 -

FOR LUNCH /
FIRST COURSES/

Fresh cheese and basil salad i

Seasonal vegetable lasagna gratin with bechamel and cheese & 2

LLET APIO GLUTEN
LECHE APl GLUTEN

Catalonian broad bean so,

SULFITOS
SULFITS

SECOND COURSES/

Grilled lamb with soft aioli and rustic potatoes

=
LECHE
LLET

Gratin cod supreme with confit potatoes =

PESCADO
PEIX

Beef burger with aioli and potatoes I

LECHE
LLET

FOR DINNER/
FIRST COURSES/

Our seasonal vegetables: Potato, chard and beans

Leek cream with almond oil and chives ®

CON CASCARA
DE CLOSCA

Ganxet beans with black sausage

SECOND COURSES/

Homemade chicken nuggets with salad and vinaigrette @& & &

HUEVO GLUTEN LECHE
ous GLUTEN LLET

Grilled sea bream fillet with potato parmentier and leeks - P

PEIX APl LLET
PESCADO APIO LECHE

Cap de llom rostit amb salsa de mostassa o

LECHE MOSTAZA GLUTEN
LLET  MOSTASSA  GLUTEN

MENU PRICE- adult/ : 24€ child/ :12€
(During the week / - Drinks not included /
MENU PRICE- adult / : 28€ child / :15 €

Weekend and public holidays non-accommodated customers -
Includes water and glass of wine -

Children's menu valid up to 12 years /
Desserts buffet to choose from (1 per person) / Second dessert supplement 3€ /

Terrace menu supplement 3€ per person /
For information on allergens, consult our staff /



