
ANDILANA RESTAURANTS



6.90FISHERMAN’S SOUP
WITH TOAST ROUNDS AND ROUILLE

7.25COD ESQUEIXADA
WITH FRESHLY GRATED TOMATOES, KALAMATA 
OLIVES AND CRISPY ONION

7.10SPINACH SALAD
WITH GOAT-CHEESE SHAVINGS, PINE NUTS
AND TOMATOE JAM

9.65BURRATA, MANGO AND TOMATOES

S T A R T E R S

PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY NEEDS

T O  S H A R E

O U R  
C L A S S I C
P A S T A ROAST-CHICKEN CANNELLONI  9 . 8 5

WITH BLACK CHANTERELLES

CHESNUT RAVIOLACCI 8 . 9 0
WITH TRUFFED PORCINI SAUCE 
AND DEMI-GLACE

SPAGHETTI WITH PESTO  7 . 4 0
GORGONZOLA AND ROCKET

TOMATO-RUBBED COCA BREAD 2.50BREAD 1 . 1 0 GLUTEN-FREE BREAD 1 . 3 5

4.95LA RITA PATATAS BRAVAS

7.25WHITE GLASS SHRIMP
WITH A TOUCH OF SPICE

IBERICO HAM CROQUETTES 2.25

(PRICE PER UNIT)

(PRICE PER UNIT)

CRUNCHY AUBERGINE 4.00

OX-TAIL CROQUETTES 2.20
8.95ANDALUSIAN-STYLE 

BREADED CALAMARI

9.95BELGIAN-STYLE BOUCHOT MUSSELS

FRIED EGGS BROKEN ON CHIPS 8.75
WITH IBERICO HAM SHAVINGS

WITH CHIPS

6.95ARTICHOKES COOKED TWO WAYS
WITH RUNNY YOLK AND HAM SHAVINGS

HUMMUS DUO 5.95
CHICKPEA AND BEETROOT WITH PAPADUM

IBERIAN HAM 14.25
WITH TOMATO-RUBBED COCA BREAD

FRIED EGGS BROKEN ON CHIPS 7.95
WITH SURIMI ELEVER, CONFIT MUSHROOMS, GREEN
GARLIC AND ROSEMARY

WITH HOUSEMADE ROMESCO SAUCE
COD FRITTERS 5.75

CHICKEN AND VEGETABLE GYOZAS 7.10

WITH SWEET CHILLI SAUCE

4.75CREAMY CARROT AND ORANGE SOUP
WITH GINGER, gREEK YOGURT AND PEANUTS

6.40GRILLED AUBERGINE SLICES
WITH CREAM CHEESE AND HONEY SOY VINAGRETTE

5.95QUINOA BOWL
WITH ORANGE, PRUNES, WALNUTS, RADISHES
AND LIME VINAGRETTE



RECOMENDED DISHESVEGAN DISHES

COD CANNELLONI
WITH ROASTED GREEN GARLIC AND GRAN’S TOMATO 
SOFRITO WITH BASIL, PINE NUTS AND PARMESAN

GRILLED SALMON CUTLETS
WITH AVOCADO CREAM AND FRESH FENNEL SALAD

SUQUET MONKFISH STEW
WITH POTATOES AND THICK PICADA

BLUEFIN TUNA TAR-TAKI
DUO OF TATAKI AND TARTARE WITH MANGO, 
PASSION FRUIT AND AVOCADO

COD FILLET
WITH SAMFAINA, CRUNCHY ONION AND 
BLACK-OLIVE DUST

SEA BASS FILLETS
WITH SITRUS VELOUTÉ, CONFIT ARTICHOKES, 
CHANTERELLES AND TROUT ROE

TUNA BELLY
WITH SOYA ESCABECHE, PEARL ONIONS AND
SNOW PEAS

F I S H

9.95

15.20

13.75

14.20

15.20

15.10

14.25

12.20OCTOPUS WITH ONION
AND A TOUCH OF SPICE, POTATOES 
AND LEMON AIOLI

BOTIFARRA SAUSAGE
WITH CONFIT SEASONAL MUSHROOMS AND
CRUNCHY SHOESTRING POTATOES

BEEF AND PORCINI STEW
WITH FRENCH COGNAC

ROAST CHICKEN
WITH LANGOUSTINES AND BROWN-BUTTER
POTATOES

CHEESEBURGER ADDICTED
WITH RACLETTE CHEESE SAUCE AND CHIPS

ENTRECÔTE
WITH WHOLE-GRAIN MUSTARD AND CHIPS

ROASTED DUCK MAGRET
WITH RED-BERRY SAUCE

ROASTED SHOULDER OF LAMB
AND POTATOES WITH GARLIC, PARSLEY 
AND VINEGAR

M E A T

10.10

THAI RED CURRY
WITH IBERICO PORK SIRLOIN AND JASMINE RICE

11 .25

11.95

10.25

11.25

15.25

13.90

24.50

10.15GRILLED CHICKEN FILLETS
WITH BRIE CHEESE SAUCE AND GNOCCHI 
WITH SAGE-BUTTER SAUCE

LA RITA FIDEUÀ 11.25
WITH CALAMARI, CLAMS AND AIOLI

SEAFOOD PAELLA 14.25pp
WITH PRAWNS, LANGOUSTINES, MUSSELS AND CLAMS
MÍNIM 2 PERSONES

TRUFFLED PORCINI RISOTTO 12.25
WITH PARMESAN COULD AND PORTOBELLO MUSHROOMS

RICE DISHES OF LA RITA

13.55pp
BLACK RICE
CUTTLEFISH AND AIOLI
MIN. 2 SERVINGS

PERFECT PAIRING

ESTRELLA DAMM

VOLL DAMM

TURIA
FREE DAMM

CANYA
COPA

1/2 LITRE

3.25

3.65

3.85
3.45

2.25
2.95

4.95



Review us on CAN YOU TELL US ABOUT 
YOUR EXPERIENCE?
We would love to hear it!

H O M E M A D E
D E S E R T S

V A T  I N C L U D E D
P L E A S E  L E T  O U R  S T A F F  K N O W  I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R

S P E C I A L  D I E T A R Y  N E E D S .

CREME PROFITEROLES 4.00

TIM BAON 4.50
Nougat ice cream with Catalan cream annd chocolate sauce

A FAVOURITE WITH OUR MOST LOYAL DINERS

FOR BOOKINGS AND GROUP MENUS CONTACT US AT:  eventos@grupandilana.com www.grupandilana.com  
@laritarestaurant

WITH CHOCOLATE SAUCE

GREEK-YOGURT SPONGE 4.95
RESPBERRY SORBET AND CONFIT RED BERRIES

LEMON PIE VERRINE 3.95
LEMON CURD, LEMON SORBET, MERINGUE
AND FRESH LIME ZEST

ONLY CHOCO 5.95
BROWNIE, CHOCOLAT ICE CREAM, SAUCE, FOAM ANT TRUFFLE

WITH VANILLA ICE CREAM

CATALAN CREAM 3.95

CHEESECAKE WITH BISCOFF CRUST 4.95

TRIO OF CITRUS SORBETS 3.95

OUR CHOCOLATE TRUFFLES 4.25

CHOCOLAT COULANT 4.95



ANDILANA RESTAURANTES

BLACK RICE
You can’t miss our...

CUTTLEFISH AND ALLIOLI
IT PAIRS PERFECTLI WITH AN ICE COLD ESTRELLA DAMM 


