
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SHARING MENU 
From 20th to 23rd October 

Welcome appetizer 

 
STARTERS TO SHARE, SERVED AT THE CENTRE OF THE TABLE: 

 

Acorn-fed Iberian ham with rubbed-tomato-on bread and Ca la Madrona oil  

Sautéed cuttlefish with mushrooms 

Charcoal-grilled aubergine with honey and Sobrassada  

Our signature grilled escargots with alioli  

 
 

MAIN COURSES TO CHOOSE FROM: 
 

Creamy rice El Delta with porcini mushrooms and foie gras (15 min) 

Charcoal grilled beef fillet 

Charcoal-grilled aged beef entrecote 

Salty cod with garlic mousseline on a bed of spinach 

 
 

DESSERTS TO CHOOSE FROM:   
 

Éclairs with whipped cream and hot chocolate sauce  

Catalan crème brulée with Catànies and almond biscuits 

Sorbet of the day 

 

Mineral water 

Artisanal bread service from Forn R. Esplugas 

 
 

35,00 € (VAT INCLUDED) 

 
 
 
 
 
 

WINE CELLAR 


