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éégf rmtg Weekly Menu
il 14th SEPTEMBER- 18th SEPTEMBER

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

Starters

Blue Tomato with Coll de Dama Fig and Cottage Cheese

Roasted Pumpkin Cream Soup with KMO Leeks from the Baix Llobregat Y,

Agricultural Park

Homemade Ratatouille and Tuna Dumplings with Japanese Pastry and Tartar

Sauce PIng P Y
Chickpea Hummus with Vegetable Sticks and Extra Virgin Olive Oil Y

Burrata, Figs and Pumpkin on a Potato and Parsley Waffle (Supplement €5) B

Main Courses
Monkfish Tail Fish & Chips with Sweet Potato and Calamari Tempura
Fish Fideua with Roasted Garlic Aioli

Pork Secreto Stroganoff with Gnocchi

Aubergine Milanese with Vegan Mozzarella, San Marzano Tomato and Truffle ®

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

Dessert or Collee

Seasonal fruit

Our baked cheesecake of the day 5
Homemade Flan Cake with Biscuits &l

Artisan Pastries with Vanilla Ice Cream
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Q 23 €

10% VAT INCLUDED

INCLUDES: bread, local water and wine, soft drink or beer

Sl b Pt

—7 abba Garden hotel
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Reservation required and full table attendance necessary
Please ask about our vegetarian and vegan options



