
  
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

TUESDAY 19/03/24                                  WEDNESDAY 20/03/24  
 

STARTERS TO CHOOSE: 
Broth with stewed meat and vegetables with noodles (L) 

Stringed cod salad with a tomato vinaigrette (C,L) 

Cuban style rice with fried egg (C,L) 

Ham roll stuffed with homemade spring salad (C,L) 

Spinach with cream and crunchy onion chips(V) 

 

MAIN COURSE TO CHOOSE: 
Stuffed oven baked Duroc pig cheeks with brie and potatoes (C) 

Hake supreme cooked at the Marinera style (C,L) 

Grilled beef liver with onion and tomato(L)  

BBQ rabbit with “Samfaina” (L,C) 

Mushroom lasagne with béchamel (V) 

 

DESSERT TO CHOOSE: 
Pastry with sweet squash (V) 

Seasonal fruit sampling(V,C,L) 

Orange mousse with Coiuntreau (V) 

Crème brulée (V,C) 

Yoghurt from Cal Manyà (V) 
Today´s ice-cream(V,C)  

 

 

STARTERS TO CHOOSE: 
Sautéed chickpeas with “Samfaina” and bacon (L,C) 

Cheese salad with a nuts vinaigrette (C) 

Meat cannelloni with a cep´s béchamel 
Homemade spring salad with marinated mussels (L) 

Lentil cream with curcuma oil (V,L,C) 

 

MAIN COURSE TO CHOOSE: 
Stew squid´s leg with onion, tomato and broad beans (L) 

Stew tongue with “Calçots” (C,L) 

Chicken cutlet with thinned sliced potatoes (L) 
BBQ steak with roasted potato(L,C) 

Vegetarian spinach burger with a garnish (V) 
 

DESSERT TO CHOOSE: 
Pastry with sweet squash (V) 

Seasonal fruit sampling(V,C,L) 

Orange mousse with Coiuntreau (V) 

Crème brulée (V,C) 

Yoghurt from Cal Manyà (V) 
Today´s ice-cream(V,C)  

THURSDAY 21/03/24  FRIDAY 22/03/24  
 

STARTERS TO CHOOSE: 
Marinera Paella with cuttlefish and crayfish (C,L) 

Salmon salad with garlic eels (C,L) 
BBQ artichokes with “Romesco” dip (L) 

Homemade spring salad with cured or boiled cold meat from 
La Llacuna (L) 

Spinach cannelloni with béchamel(V) 
 

MAIN COURSE TO CHOOSE: 
Iberic ribs sprayed with BBQ sauce (C,L) 

Oven baked cod with honey from Penyafort (C,L) 
BBQ chicken with spiced potatoes (L,C) 

BBQ steak with roasted potato(L,C) 
Vegetarian meatballs with tomato (V) 

 

DESSERT TO CHOOSE: 
Pastry with sweet squash (V) 

Seasonal fruit sampling(V,C,L) 

Orange mousse with Coiuntreau (V) 

Crème brulée (V,C) 

Yoghurt from Cal Manyà (V) 
Today´s ice-cream(V,C)  

 

STARTERS TO CHOOSE: 
La Cigonya fish noddle casserole, crayfish, mussels and alioli (L) 

Salad, smoked eel, tomato and “Romesco” (L) 
Fried eggs, truffle potato purée and ham (C) 

Piquillo peppers stuffed with homemade spring salad (C,L) 
Vegetable cream with curcuma oil(V) 

 

MAIN COURSE TO CHOOSE: 
Stew frikadelles with mushrooms (L) 

Sea bass fillet with garlic vinaigrette (C,L) 
BBQ feet with beans (C,L) 

BBQ steak with thinned sliced potatoes (L) 
Cabrales cheese croquettes with aubergine hummus (V) 

 

DESSERT TO CHOOSE: 
Pastry with sweet squash (V) 

Seasonal fruit sampling(V,C,L) 

Orange mousse with Coiuntreau (V) 

Crème brulée (V,C) 

Yoghurt from Cal Manyà (V) 
Today´s ice-cream(V,C)  

 

                 (V) Vegetarian dishes                                           (C)    Dishes for Coeliac intolerance                                               (L)  Lactose-free dishes 

 

            

 
 


