
Easter Menu
Welcome drink of Cava Wine, Mistinguett Rosé

Artisan sourdough bread 

Extra virgin olive oil from Salar d’Arbúcies 

Tomato and seasoned olives

Mediterranean anchovies marinated with pepper, fennel and orange 

Cured mackerel with spicy radish 

Anchovy from L’Escala in vinegar from Jerez

Menu
Cod carpaccio with confit tomato, toasted pine kernels, 

fresh apple and olive paste 

Easter egg at 62º with creamy potato, prawns, 
asparagus and calçots  

Hake with artichokes and peas from Maresme

Dessert
Caramelised Brioche Torrija with Recuit ice cream 

and red berries Praline Carquinyolis and Bunyols de Vent

Wines
Inspirador Blanco, Garnacha Blanca, Garnacha Roja, 

Macabeo. PDO Empordà de Perelada 

Inspirador Negro, Cabernet Sauvignon, Garnacha Negra, 
Samsó. PDO Empordà de Perelada 

Mineral Water | Soft drinks | Coffee

Price per person, €71.50 (VAT included)


