
EL VERMUTET (appetizer)
Selection of artisan olives

Spicy potato wedges
Barceloneta-style mini bombas

TO SHARE
Baby greens, goat cheese and Getaria anchovies

White anchovy omelette
Iberian ham croquettes

MAIN COURSE
Matured beef entrecôte with confit potatoes

DESSERT
Catalan style custard with wafers

Our artisan bread flour ground stone

CELLAR
Red wine: 

Jaspí Negre 13 -D.O. Montsant-
or

White wine:  
Cérvoles Colors 15 -D.O. Costers del Segre-

Mineral water and coffee
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