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Fruity “gazpacho” with crunchy bits [€12,95

and Iberian Ham crisp

Zucchini vichyssoise 1€12,95
with local cheese and vegetable chips

Goat cheesce salad 1€13,95
local cheese with apple and icecream

Vegetable salad 1€13,95
with mushroom mustard mayonnaise and salmon roe
Tomato, avocado and tuna belly 1€13,95
with sweet onion and mixed sprouts

Iberian “Bellota” ham shavings 1€23,50
with crystal bread, tomato and olive oil

Quinoa poke bowl with lentils 1€13,95

pickled Mushrooms, Avocado, and Mango

Homemade foie micuit with toasts  [€24,50

cava gelée and homemade jam

Sliced cod and local cheddar 1C17,95

from Moli de Ger, tomato vinaigrette and olive oil

“Trinxat” from Cerdanya with broken egg |C13,95

“rosta” and black “butifarra” sausage

Farm fresh (ried cggs 1€10,95
with potatoes and Iberian ham

Cod fritters 1€13,95
with sweet potato, truffle, and arugula/rocket

Snails “a la llauna” 1€16,95
with vegetable stir-fry and ham

“Del Prado” croquettes 1€13,95
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Salmon en Papillote with vegetables  [€16,95

scason vegetables and sesame oil

Salt-baked sca bass with spices 1€23,50
with roasted potatoes and garlic mayonnaise “allioli”

Grilled squid 1€C18,95
with sauté¢ed vegetables and romesco sauce

Hake and vegetables €18,95

and pea cream

Crispy red mullet, trufled parmentier |€23,50

sautéed cherry tomatocs, basil and squid oil
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Homemade cannelloni €13,90

gratins with cheese

Fresh pasta and vegetable wok  |€13,90
Macaroni pork fillet bolognese  [€17,50

with chcesce

Rice “melos” de shitake i truffle  [€18,50

Soupy rice with lobster 1€27,50
amb verduretes i tofona d’estiu

Rice mariniere “ala Llauna” 1€18,50
of mussels and plankton

Fish and meat paclla 1€18,50
Sealood paclla €18,50

Vegetable fideua with 5 acorn duck|€18,50
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All grilled meats will be accompanied by fries
and vegetables

Grilled spring chiken 1€14,95
Sausuage with white beans 1€14,95
Grilled pig’s feet €14,95
Eco Grilled lamb ribs 1C18,90
Grilled beef entrecotte 1€26,90
Grilled beef filet 1€27,90
Local cheese sauce “Blau Cereta”, Cafe Paris,

mushroom o green pepper ... ADDITIONAL <€ 4,80
Homemade hamburger 1€19,90

with peppered bacon, mushroom mustard,
egg of “Cal Grauet” and Brioix bgead
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Thigh and leg 5 acorn duck 1€21,95

in Saillagousc sweet mustard with applc

Ox tail with cabernet sauce €21,95

with venere rice and potato parmentier

Grilled rib beef €19,50

Grilled shoulder young goat 1€26,90
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