A
COVA

RESTAURANT

RICE MENU

Starters to share
Spinach and roasted pumpkin salad with goat’s cheese, picadillo and quince vinaigrette
Andalusian-style calamari with garlic, lime and coriander mayonnaise
Mussels steamed in wine with fennel gremolata

Main Courses
“Senyoret”-style rice with cuttlefish, mussels and prawns g8
Sea and mountain-style casserole rice with cuttlefish, sausage and seasonal mushrooms aa
Dry rice with vegetables and portobello mushrooms ag
Brothy rice with lobster  Supp. +6 €/ pax &3
Seafood pasta with lobster Supp. +6 €
Aged beef ribeye steak with baby potatoes and confit piquillo pepper  Supp. +5 €
Catch of the day with garnish

Desserts

Homemade Catalan cream, caramelised to order
Citrus sorbet with cava
70% chocolate crémeux with brioche cubes toasted over charcoal, extra virgin olive oil
and flaky sea salt
Fresh seasonal fruit

35€

IVA incluido

Bread and water service included

Minimum 2 people (whole table)
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