STARTERS:
Bread Aioli & olives

French Lettuce with Tomato-vinegrette and radishes

Mixed Tomato Salad with red onions and basil

Marinaded Salmon with Beetroots and Creme Fraiche

Classic Steak Tatar with poached Egg

ARROZ - PAELLA:

“Mixta Cicga” (Chicken, Pork loin, Prawns, Musscls & Sepia)

“De Verduras™ (Green Beans, artichokes, zucchini, red Peppers, peas & garrafon beans

“Secretoy foie” (Se

cto from the Iberian Pork & Foic Gras)

“Negra” (Sepia, Monkfish & Squid ink)
“Marisco” (Monkfish, Prawns, Sepia, Mussles & Clams)

“Langosta” (with mallorquin Spiny Lobster form from the market)

DESSERTS:

Lemon Sorbet with Vodka

Chocolate Fondant with Vanilla ice Cream

Crema Catalana
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