
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SUPPLEMENT DISHES from Tuesday to Friday: 

Bouchot mussels casserole with Vermouth from Reus (suppl. 6,00 €) 
 

Girona beef fillet grille don volcanic stone with escalivada vegetables (suppl. 12,00 €) 
 

Chocolate fondant with ice-cream(suppl. 3,75 €) 
 
 

SHARING MENU 
(WEEKDAYS) 

Welcome appetiser 

 
STARTERS TO SHARE AND SERVED AT THE MIDDLE OF THE TABLE: 

 

Acorn-fed ham with rubbed tomato on toasted bread and Ca La Madrona oil 

Stewed baby broad-beans with calçots, black pudding sausage and cod tripe 

Bouchot mussels casserole with Vermouth from Reus 

Free-range chicken raviolis in wonton pasta and truffle béchamel 
 

 
MAIN COURSES TO CHOOSE FROM: 

 

Brothy rice with cuttlefish and lobster with Vilanova prawns 

Girona beef filled grilled on volcanic stone and escalivada vegetables 

Wild local sea bass supreme with vegetables 
 

 
DESSERTS TO CHOOSE FROM:   

 

Pastry chef´s cake 

Mandarin sorbet with Patxaran 

Caramelized Catlan-crème brulée with Catànies and almond biscuits 

 

 
 


