
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

TWICE-COOKED ARTICHOKES WITH YOLK AND HAM SHAVINGS 

GAZPACHO WITH VEGETABLES AND CROUTONS 

MEZZI RIGATONI BOLOGNESE WITH MELTED PROVOLONE CHESSE ANF FRESH THYME 

SALAD WITH GOAT-CHESSE, MANGO, GRANOLA AND HONEY VINAIGRETTE 

 

 

 

PAELLA MIXTA WITH CALAMARI, SHRIMP, SAUSAGES AND PORK RIBS (MIN. TWO SERVINGS) 

“LA FONDA” FIDEUÀ (MIN. TWO SERVINGS) 

IBERIAN PORK SIRLOIN WITH THAI RED CURRY AND JASMINE RISE  

BAKED SEA BASS WITH POTATOES 

 

 

CREMA CATALANA HOUSEMADE 

TRIO OF CITRUS SORBETS 

CREAM PROFITEROLES WITH CHOCOLATE SAUCE 

24.95 



 

  

 

	

MENÚ	
STARTERS	TO	CHOOSE		

Caesar salad with crispy chicken 

Pumpkin cream with marinated prawns 

Sautéed spaghe6 with fresh basil pesto, gorgonzola cheese and arugula	

	

MAIN	TO	CHOOSE	
Octopus rice with ar6chokes 

Chicken with foie sauce and crispy gnocchi 

Monkfish stew with potatoes and minced meat 

Veggie paella with vegetables or Vegetable ravioli with tomato and basil sauce (V) 

	

DESSERTS	TO	CHOOSE		
Burnt Catalan cream 

Trio of citrus sorbets 

Profiteroles filled with cream and chocolate sauce 

	

DRINKS	
	

Water and two drinks included (soF drink or beer or house wine) 

Bread included. Coffee not included 

	

29,50€		
TAXES	INCLUDED	



 

	

	

MENÚ	
STARTERS	TO	SHARE	

Spanish omeleIe with potatoes and caramelized onions with crystal bread and tomato 

Andalusian-style squid 

“La Fonda” Bravas potatoes 

Iberian ham with coca bread and tomato 

 

MAIN	TO	CHOOSE	
“Seafood” or “Mixed” PAELLA 

Cod loin with sanfaina, crispy onion and black olive powder 

Beef entrecote with rosemary, fried potatoes and Padrón peppers 

Veggie Paella with vegetables or Vegetable Ravioli with tomato and basil sauce (V) 

 

DESSERTS	TO	CHOOSE		
Tim Baon… our customers' favourite (nougat ice cream with burnt Catalan cream and melted hot chocolate 

sauce) 

Warm cheesecake with LoBus biscuit 

Cream-filled profiteroles with chocolate sauce 

Trio of citrus sorbets 

 

DRINKS	
Water and two drinks included (soF drink or beer or ½ boIle of Tous Baró white, red or rosé) 

Bread included. Coffee not included 

 

34,95€		
TAXES	INCLUDED	



 

 

	

MENÚ	
STARTERS	TO	SHARE	

Spanish omeleIe with potatoes and caramelized onions with crystal bread and tomato 

Andalusian-style squid 

Cod friIers with romesco sauce 

Iberian ham accompanied by coca bread with tomato 

Mussels in sailor style 
 

MAIN	TO	CHOOSE	
“Seafood” or “Mixed” PAELLA 

Beef entrecote with rosemary, fried potatoes and Padrón peppers 

Tuna belly in soy sauce with onions and snow peas 

Grilled salmon with sautéed courgeBes and trumpet mushrooms 

Veggie Paella with vegetables or Vegetable Ravioli with tomato and basil sauce (V) 
 

DESSERTS	TO	CHOOSE		
Tim Baon…our customers' favourite (nougat ice cream with burnt Catalan cream and melted hot chocolate 

sauce) 

Warm cheesecake with LoBus biscuit 

Cream-filled profiteroles with chocolate sauce 

Trio of citrus sorbets 
 

DRINKS	
Water and two drinks included (soF drink or beer or ½ boIle of Tous Baró white, red or rosé) 

Bread included. Coffee not included 
	

39,95€		
TAXES	INCLUDED		


