
Starters 
Amelie Oysters nº2 natural or ponzu sauce 3€/u

Crystal bread with tomato 3,20€

Anchovies form L’Escala (6u), and bread with tomato 11€

Iberian shoulder and crystal bread with tomato 16€

“Gazpacho”. Tomato soup 8,50€

Bravas with “alioli” and brava sauce 7,80€

Grilled potatoes au gratin with alioli 6,40€

Iberian ham croquettes (4u) 9,80€

Chicken croquettes (4u) 7,80€

Potato salad. “Ensaladilla Rusa” 7,20€

Vegetables in tempura 8,30€

Fried fish 13€

Tempura shrimps from Palamós 9,50€

Chicken sticks with honey and mustard sauce 9,80€

Fried squid “a la Andaluza” 15,50€

Fried eggs with truffled potatoes and Iberian cured ham 13,50€

Home-made ravioli stuffed with spinach and ricotta with gorgonzola sauce 14,50€

Caesar salad with parmesan flakes, croutons, seasonal leaves and chicken 8,90€

Greek salad with tomato, cucumber, kalamata olives, pepper, red onion, feta 

cheese, feta cheese and oregano-parsley dressing 8,50€

Prawn salad with seasonal leaves, cherry tomatoes, mango, avocado, prawns 

and sweet mustard sauce 9,70€

Goat's cheese salad with seasonal leaves, dried fruit, strawberries and 

red fruit vinaigrette 9,50€



Main Courses 

Grilled razor clams with garlic and parsley 12,90€

Carpaccio of red prawns, toasts and chives 19€

Tuna tartar with sesame, lime and avocado cream 17€

Tuna tataki with teriyaki sauce, stir-fried vegetables and seaweed 17€

Steamed mussels 12,90€

“Pulpo a la Gallega”. Galician style octopus 13,20€

Garlic prawns 15,80€

Grilled cuttlefish with garlic and parsley 16,50€

Salmon with vegetables and soy sauce 13,90€

Grilled sole with vegetables 19€

Grilled Palamós prawns 32€

Cod, grilled potatoes and vegetables 16,90€

Baked turbot with baked potatoes 25€

Sirloin steak from Girona with fries 19€

Beef tenderloin with foie gras, mushrooms and red wine reduction 22,50€

Rack of lamb with fried potatoes and padron peppers  21,90€

Duck breast with cardamom pears and cranberry sauce 17€

Beef steak tartar with grated foie gras, butter and toast 19,50€

Paella “sea and mountain” 19€

Seafood paella 21€

Vegan burguer 16€



For Kids 

Chicken sticks with fries 8,50€

Battered hake with garnish 11,50€

Macaroni bolognese 8,50€

Desserts

Homemade cheesecake 6,50€

Chocolate truffles 6,50€

Fruit salad 5,80€

Homemade millefeuille 6,50€

Ice creams and sorbets 3,75€

Ice creams and sorbets with cava 4,40€

Chocolate coulant 6,50€


