
SEASONAL MENU

Starters
Summer salad

Thin slices of melon with crispy ham and pine nuts
Leek, smoked sardine, toasted bread and citrus vinaigrette

Our Russian salad with shrimp essence
Homemade gazpacho with watermelon and tomato granita

Chef’s pasta
Foie micuit (supplement 3€)

Prawn carpaccio with coral juice (supplement 5€)

Main Courses
Daily suggestion according to market

Grilled meagre with creamy potato and bimi
Fish and seafood casserole
Surf and turf stuffed squid

Slow-cooked pork ribs
Lamb loin with mushrooms and its juice

Spring chicken with prawns
Beef ribeye steak 250gr (supplement 3€)

Grilled turbot (supplement 5€)

Appetizers
Iberian ham croquette | 2€ / unit

Anchovy from L'Escala with coca bread | 2.5€ / unit
Iberian shoulder with coca bread (1/2 portion) | 12€

Scallop with garlic and parsley | 3.5€ / unit

Bread and water service included

35€
VAT INCLUDED

To finish...
Our Tiramisu

Homemade cheesecake
Seasonal fruit 

Chocolate univers
The Flan and Cream of Sa Cova

Cream “Xuixo” with vanilla ice cream
Artisan sorbets and ice creams


