
STARTERS 

 

Ham croquette (A,C,G)                                 3,00€/un. 

Anchovis from l’Escala by Callol with flatbread and tomato (A,D)     18,00€ 

Iberian acorn-fed shoulder 100% with flatbread and tomato (A)     24,80€ 

Aubergine salad a la Caponata  (L )         16,00€  

Slice of old cow, with mushroom vinaigrette, pine nuts, mustards and cheese (A,G,H,J,L)   18,00€     

Roasted leeks, smoked burrata and romesco sauce/Vegan option with soy yuba (G,H,L) 14,00€ 

Ajo blanco with mackerel and beans (A,D,H,L)       15,00€ 

Steak tartar (C,G,I,J)           20,00€ 

Roasted artichokes, pimpkin seed sauce        15,00€ 

Cod cocochas with pilpil and artichokes (D,L)       21,00€ 

Paccheri with morels in cream sauce (A,G,I,L)       27,00€ 

Grilled chestnut mushrooms and legume hummus (H, K, L –Vegà)     19,50€ 

Roast chicken cannelloni with hazelnut béchamel sauce (A,G,H,I,J,L)     16,50€ 

Ganxet bean’s, partridge and cock's crests (A,C,G,I,L) )      24,00€ 

 

RICE FROM L’ESTANY DE PALS (2 people minimum) 

 

Squid, artichoke and shrimp  (dried on pan or honeyed in saucepan (B,D, I,L,N)   22,50€ 

Sea cucumber (dried on pan)          48,00€ 

Mountain casserole ; ribs, sausage, black trumpet (B,D,I,L,N)      19,50€ 

Vegetables and mushrooms (dried on pan or honeyed in saucepan) (I)      18,00€ 

          

GRILL AND CASSEROLE 

 

Turbot with sea nettle and fennel sauce (B,D,L,N)      29,00€ 

Monkfish with suquet (B,D,H,I,L,N)         33,00€    

Cod, "crumbs" of sobrasada and "ñameras" (A,D,L)      27,50€  

Grilled sirloin steak, roasted peppers, mustard and spring onions (J,L)    30,00€ 

Homemade meatballs with fricandó sauce (A,C,G,H,I,L)      18,00€ 

Duck a la Royal (A,C,G,H,I,L)          26,00€ 

Wild boar civet (G,H,L,I)          25,50€ 

 

Flatbread with tomato and olive oil    (A, F) 4,00€ 

Rustic bread (A, F) 1,60€    /  Gluten-free bread  2,80€ 

 



DESSERTS 

 

 

 

“Baba al ron” , vanilla and coffee  (A,C,G)             9,50€ 
 

 

Citrus: mandarin foam, almond sponge cake and ginger panacotta (C,G,H)         9,00€ 
 

Chocolate fritters, peanut and pear (A,C,E,G,H)           9,50€ 
 

 

Apple like a taten, whipped cream and cinnamon (A,C,G)         9,00€ 
 

 

Cheesecake, basil and red fruits (A,C,G)            9,00€ 

Cheese board of Km 0 (A, G, H)            16,00€ 
 

 

Ice creams and sorbets              6,50€ 

 

 

 

STAGE SET MENU 

Three starters 

 one fish dish 

 one meat dish 

 one dessert 

65€ 

 

under PREVIOUS RESERVATION 

If you are following an specific diet, you have intolerance or some allergy,let us know.  

From 14.45h. and from 21.45h. we will not serve the menu. 

 

 

 

 

 

 

 

 

 

 

ALLERGIES 

A (cereals containing gluten) | B (crustaceans) | C (eggs) | D (fish) | E (peanuts) | F (soybeans) G (milk) | H (nuts) | I (celery) | 

J (mustard)  K (sesame seeds) | L (sulphites) M (lupin) | N (molluscs) 

 

 

VAT INCLUDED 

 

 

             

 


