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MENU DE FIN DE SEMANA

Weekend menu

ENTRANTES / STARTERS

Rondelli de ricotta, limon y albahaca con salsa pesto c@ @ @

Ricotta, lemon and basil rondelli with pesto sauce

Ensalada de pera con gorgonzola y salsa de albahaca @
Pear salad with Gorgonzola and basil dressing,

Canelon XL de carrillera de ternera y queso Idiazabal ﬁ 8
XL beef cheek and Idiazabal cheese cannelloni

. . ’ E-X
Guisantes con jamon

Peas salted with ham

PLATO PRINCIPAL / MAIN
COURSES

Bacalao confitado con alioli de ajo negro @ ©
Confit cod with black garlic aioli

Confit de pato con salsa hoisin (ﬁ
Duck confit with hoisin sauce

Entrecot con mantequilla Café de Paris @
Ribeye steak with Cafe de Paris butter

Arroz meloso de marisco );’:@ @ @

Creamy seafood rice

POSTRES / DESSERTS

Sorbete de mango
Mango sorbet

Carpaccio de pifia con sorbete de coco

Pineapple carpaccio with coconut sorbet

Crema catalana () @

Crema catalana

28,50¢

1 bebida incluida (agua, refresco, copa de vino o cerveza). Café o té no incluido.

1 drink included (water, soft drink, glass of wine or beer). Coffee or tea not

included.
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