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Gastronomia, Art 1 Cultura

O

ou? Executive Menu

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

To choose from...

Zucchini soup with cream cheese ravioli
Free-range fried egg with “Cal Rovira”™ sobrassada and potato parmentier
Burrata salad with tomatoes and basil pesto

Cannelloni au gratin with bechamel sauce
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To choose from...

Grilled wild hake with bimis and pumpkin-orange purée
Iberian pork with sautéed potatoes, onion and cherry tomatoes
Veal ossobuco with potatoes
Vegetable rice with chive aioli
Market fish “Santurce” style (+14€)

High loin Entrecéte grilled with parmentier and roasted peppers (+10€)
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To choose from...

Lemon sorbet with lemon cream and a touch of mint
Bread with olive oil and salt, 70% chocolate cream, chiboust and orange sorbet
Honey and cottage cheese with nuts, candied fruit and cream ice cream
Catalan Creme Briilée

Natural pineapple
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Wine, beer, soft drink or water included

Bread and coffee or tea included

32€
(VAT included)



