CHEF’S MENU

FIRST TO CHOOSE

Two-cooked artichoke with cured yolk and ham shavings

Salad with goat cheese shavings and raspberry, sprouts and
nori seaweed

Gazpacho (S.T.)

Crispy crystal prawns with a spicy touch

SECONDS TO CHOOSE

Diced salmon with cava with celery and yucca chips
Roasted chicken with prawns and potatoes with toasted butter

Roasted duck magret with red fruit sauce

DESSERTS TO CHOOSE

Cream profiteroles with chocolate fondant
Catalan cream

Sponge with Greek yogurt, raspberry sorbet and candied red fruits

28

VAT included




