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food & drinks .»,‘;:7
Lunch service from Monday to Friday (1:00 pm to 3:30 pm)

Starters
Seasonal tomato salad with egg, tuna belly, anchovies, Kalamata olives and sherry vinegar

Pea gazpacho with octopus

Leeks carbonara with guanciale and pecorino
Truffle rigatoni with fried egg
Burrata over truffled fuet tartare with tomato gel =

(Supplement €5) 5

Vlain Courses
Seafood paella with fried baby squid

Grilled tuna over piperade
Braised beef meatballs with vegetables and cuttlefish, served with potatoes
Roasted skirt steak with chimichurri sauce, sweet potato purée and sautéed shiitake mushrooms

300 g cider-house style T-bone steak with fries and peppers (Supplement €8,5)

Dessert or Coffee

Seasonal fruit

Our baked cheesecake of the day a
Lotus / Watermelon / Tropical ice pop gl

Catalan cream with carquinyolis
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10% VAT INCLUDED
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INCLUDES: bread, local water and wine, soft drink or beer
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Reservation required and full table attendance necessary
Please ask about our vegetarian and vegan options



