
To choose from...

Fried eggs with potato parmentier and “sobrassada Cal Rovira”

Rock fish bouillabaisse with prawns and mussels

Barbastro tomato salad, northern bonito in olive oil and roasted red peppers

Tagliatelle with clams and mussels

***

To choose from... 

Wild hake in green sauce with green asparagus and clams

Veal “Fricandó” with potato parmentier and wild Catalan mushrooms

Grilled beef Black Angus D.O Nebraska 

Black rice of small cuttlefish and garlic chive allioli 

Market fish “Santurce” style (+10€)

National grilled beef steak, parmentier and roasted peppers (+8€)

Nebraska grilled beef steak, parmentier and roasted peppers (+14€)

*** 
 

To choose from... 

Strawberry sorbet and natural vainilla ice cream

Hazelnut mousse with lemon cream and crunchy base of chocolate

Catalan Crème Brûlée

Natural pineapple

 
***

A glass of wine, beer, soft drink or water included
Bread and coffee or tea included

Executive Menu
26€ + IVA

Served for lunch in our indoor dining rooms  
From Monday to Friday working days


