TUESDAY APRIL 23TH 2024 -

FOR LUNCH /
FIRST COURSES/

Rice salad with vegetables and mayonnaise
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SECOND COURSES/

Beef with mushrooms so; S
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Roasted loin head with honey and mustard sauce
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MOSTAZA LECHE GLUTEN
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Tuna tataki with chives and creamy mango

FOR DINNER/
FIRST COURSES/

Carrot, potato and beans

Leek cream with almond %
CON CASCARA

Quiche lorraine with lettuce salad s
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SECOND COURSES/

Chicken thigh with chickpea hummus and turmeric emulsion

Hake supreme with marinara sauce
Supréme de merlu sauce marinara
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Olot potatoes with orange salad and lamb's lettuce

MENU PRICE-

adult / : 24€ child/
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- Drinks not included /
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MENU PRICE- adult/
Weekend and public holidays non-accommodated customers -

Includes water and glass of wine -

: 28€ child /

Children's menu valid up to 12 years /
Desserts buffet to choose from (1 per person) /

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

Second dessert supplement 3€ /



