DAILY MENU

FROM 19 TO 23 OF OCTOBER

STARTERS

Cream of pea soup with poached eqgg
Catalan cod salad
Baked cannelloni au gratin

MAIN COURSE

Black rice with squid and aioli
Pork tenderloin with potato purée and porcini mushroom sauce
Fish of the day

DESSERTS

Sponge cake with toffee sauce
Homemade red berry mousse
Homemade cheesecake with strawberry coulis
1/2 gin or rum & mixer

25€

Kids menu: Chicken fingers, ham croquettes with French fries, ice cream and drink - 14.50€



