Bistro

_STARTERS

Cream of pumpkin, coconut, ginger ....................... €11
and pumpkin seed soup

Seasonal grilled vegetables with tartar sauce ....... € 14

Artichoke hearts with romesco sauce..................... € 16
and Iberian ham shoulder

“Xatod” salad with with citrus fruits .......................... € 19

Traditional seafood soup with red prawns .............. € 28
and sea lettuce

Steak tartare with crispy egg and crystal bread ...... € 25

100% acorn-fed Iberian ham and coca bread ........ € 32
with garland tomato

_RICE

Creamy rice with seasonal vegetables ................... € 19
Seafood rice with scallops, cuttlefish and squid ....... € 26
Min. 2 pers.
Rice with lobster ... M/P
Min. 2 pers.

_FrRoOM THE L AND

Chicken thigh, cooked at a low temperature, .......... € 19
with its crispy skin and mushroom «trinxat»

Pork ribs glazed with teriyaki sauce ........................ € 22
and with sautéed vegetables

Deboned oxtail in red wine with sweet potato.......... € 28
purée and sweet potato chips

Matured beef tenderloin with creamed.................... € 38
celeriac and pak choi

_FrROM THE SEA

Grilled scallops with creamed cauliflower, ............. € 19
Galician “ajada” sauce and crispy ham

Grilled salmon with creamed fennel ........................ € 28
and sautéed Swiss chard

Hake loin in Albarino wine with Galician.................. € 32
clams and Ratte potatoes

Cod loin “ajoarriero” with pil pil sauce .................... € 32
Leg of octopus with bacon confit, ........................... € 34
parmentier potatoes, gravy

and Parmesan biscuit

Garlic lobster casserole with eggs and chips .......... M/P
Min. 2 pers.

_DESSERTS

Sautéed mandarins with Muscatel syrup .................. €6
and plain ice cream

Arzua-Ulloa cheesecake with crumble ................ € 8.50
and red fruits

Chocolate coulant with Sicilian pistachio............ € 8.50
ice cream
Tarte Tatin with whipped milk ice cream ............ € 8.50

Rum-soaked pineapple with coconut ice cream € 8.50

Selection of Catalan cheeses with quince............... € 18
and nuts
Organic flour and brewer'syeast......................... € 3.50

artisan bread

This establishment has at its customers disposal information
related to food allergies and intolerances.
Please, ask our staff for information.

All prices include VAT.
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