
 

 

 

 

 

 

Weekday Menu 
 
 

Scrambled eggs with prawns, spring garlic and ham in puff pastry 

 

Sautéed seasonal mushrooms with Port wine and pine nuts (gf) 

 

 Quinoa tabbouleh salad with avocado and sardines (gf) 

 
Braised Iberian pork cheek with olive oil mashed potatoes 

 

Hake with ajoblanco, Pedro Ximénez reduction and green breans 

 

Saffron rice with monkfish and spinach (gf) 

 

 Catalan cream parfait with nut tuile 

 
Chocolate savarin with orange    

 

Fruit salad with fresh mint (gf) 

 

 
Bread service, mineral water and coffee.  A glass of wine, or beer or soft drink. 

 
 

Blanc de Blancs 2016, Sumarroca 

Mas Rabell Alquimia 2015, Familia Torres 

 
38.00€ VAT 10% included in price 

 

 
From Monday to Friday at lunchtime 

 


