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RESTAURANTE

BREAD SELECTION

Whipped garlic butter
and marinated olives ( gl, la)

STARTERS & APPETIZERS

Fresh Oysters
(mo)

Cucumber & Green Apple Gazpacho

fresh cheese and almonds
(glu, Ia, nu)

“A Bras” Cod
cured egg yolk and fine herb salad
(fiov)

Beef “Pica-Pau”

pickles and toasted bread
(glu, su, mus)

Tuna Tartare

avocado and red onion pickles
(fi, so)

Citrus Couscous

sautéed shrimp and ginger vinaigrette
(glu, sf)

Tomato and Grape Carpaccio

burrata and pistachio
(la, nu)

Oxtail Croquettes

lemon gel
(glu, ov, su)
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MAIN COURSES

Tuna Steak

french fries and egg
(fi, ov)

Sea Bass “Massada”

coriander and lemon
(fi, sf)

Black Tagliatelle

tiger prawns and cherry tomatoes
(sf, glu, ov)

Roasted Aubergine

white bean hummus and caper vinaigrette
(vegan)

“Cataplana” (2 persons)

fish and seafood
(fs, sf)

DESSERTS

Orange Créme Brilée
(Ia, glu, ov)

Pavlova

Red berries
(la, ov)

Prices in euros (VAT Included)

(glu) gluten / (la) lactose / (ov) egg / (cru) crustaceans / (ce) celery / (su) sulphites / (mo) molluscs / (fi) fish
(se) sesame / (nu) nuts / (sf) seafood / (mus) mustard / (so) soy
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