
Executive Menu 

Served for lunch in our indoor dining rooms


From Monday to Friday working days 


To choose from... 


Pumpkin cream with croûtons and pistachios


Aubergine omelette with Maldonado Iberian pork jowl and caramelized onion


Barbastro tomato salad with Northern tuna in extra virgin olive oil, 

roasted red pepper and olives


 

Seafood tagliatelle with clams and mussels


***


To choose from…


Tuna with samfaina


Veal shank with potato parmentier and bimis


Maldonado Iberian pork rib with sweet potato cream and onion


Artichoke rice with sausage, fava beans and roasted garlic aioli


Market fish “Santurce” style (+14€) 

High loin Entrecôte grilled with parmentier and roasted peppers (+10€) 


***


To choose from…


Orange sorbet with mango compote and fresh orange fruit


Cheesecake with apricot jam, creamy and white chocolate biscuit


64% chocolate cake and creamy chocolate with chantilly and hot chocolate


Catalan Crème Brûlée


Natural pineapple


***


Wine, beer, soft drink or water included 


Bread and coffee or tea included 


32€ 

(VAT included)


