
 STARTERS

Peas stewed with sausage, black sausage, bacon, and spring garlic 15€
Green salad with baked goat cheese, nuts, and honey mustard vinaigrette 9,90€
Xató salad (endive, shredded cod, romesco sauce, and anchovies) 16€
Watermelon, tomato, arugula, nuts, and goat cheese salad 12€
Assortment of goat cheeses from the Can Gorgs Cheese Factory in Montseny
(from their own herd) with jams, nuts, and toasts 16€
Escalivada (cooked red peppers, aubergine and onio) with anxovies 14,50€
Cured mountain ham with toast 17,50€
Snails au gratin withngarlic, spices ans parsley 17,20€
Snails with spicy sauce 17,80€
Spinach catalan style (with raisins and peanuts) 9,20€
Vegetables soup 9€
Roast meat cannelloni baked with béchamel 13,50€
Baked macaroni Bolognese with grated cheese 9,90€
Eggplant stuffed with meat and gratinated with béchamel12,50€
Ravioli stuffed with foie gras with mushroom carbonara and truffle oil 16,90€
Round zucchini stuffed with mushrooms and caramelized onion with Parmesan
sauce15€



MAIN COURSES

Pig’s trotters with mushrooms and sauce17,90€
Pig’s trotters with snails and spicy sauce 18,90€
Fried cod with grilled allioli and white beans 18,90€
Fried cod with garlic and parsley and white beans18,90€
Duck breast with porcini sauce and Pedro Ximénez reduction and green
asparagus 20,50€
½ Roasted lamb shoulder 29€
Roast free-range chicken with plums, raisins, and pine nuts16,50€
Grilled veal sirloin with a slice of foie gras and Pedro Ximénez reduction 32€  
Roasted soy protein (Heura) with plums, raisins, and pine nuts 14€
Grilled pork sausage with white beans 13,50€
Grilled black pork sausage with white beans 14,50€
Grilled lamb chops18,90€
1/4 grilled chicken 13,90€
1/4 grilled rabbit 13,90€
Grilled veal sirloin 26€
Grilled Girona veal entrecôte 26,50€
ACOMPANYAMENTS
Bread from Gualba village toasted with garlic and tomato, portion 2€
Bread from Gualba village, portion1,30€
Allioli 2,75€


