
 

 

 

 

14,9€ 

 
 

 

 

 

 

 
g 

6,9€ 

7,1€ 
7,1€ 

7,7€ 

 

8,6€ 
8,6€ 

 

 

 

 

 

 

 
g 

 

14,9€ 
16,1€ 

16,5€ 

16,8€ 

 
 

 

 

 

 

CHILDREN’S MENU 

 

Pasta carbonara 

Cannelloni 

Croquettes       

Chicken sticks 
Breaded chicken breast 

Hake fingers 

 

SNACK DISHES 

 

Fresh scallop cooked in a bain-marie with citrus essence 
L'Escala anchovies snack with burrata cheese and cognac culisse 

Grilled red prawn (1 piece) 

Homemade duck goose mousse with dehydrated apple and  

strawberry reduction          
Octopus bomb with tartar sauce 

Duo of croquettes 

 

OUR SALADS 

 

Green salad 

Roasted vegetables salad with goat cheese                                                                      

Smoked salmon and Modena reduction salad 

Tuna belly salad 
 

 

 
 



 

 

12,9€ 

13,5€ 
13,9€ 

13,9€ 

 

13,9€ 
14,1€ 

14,9€ 

14,9€ 

16,8€ 
16,9€ 

16,9€ 

16,9€ 

 

 

 
g 

22,5€ 

 

24,1€ 
24,7€ 

26,8€ 

27,7€ 

74,9€ 
 

 

 

 

 

 

 
g 

DISHES TO SHARE 

 

Crunchy artichoke crisp 

Scrambled eggs with Iberian cured ham 

Duck breast cannelloni 

Small casserole of artichokes with little cuttlefish and  
truffled potato parmentier 

Grilled seasonal vegetables 

Tagliatelle with truffle cream 

Andalusian style sautéed prawns 
Special vegan courgette carpaccio  

Beef steak tartar with citrus mince 

Duck magret carpaccio with foie gras 

Tuna tataki with teriyaki reduction and ginger bonbon 
Sautéed little cuttlefish 

 

OUR MEATS 

 

Low temperature hock confit lacquered in its own juices with 

pellet sauce and corn cubes 
Veal sirloin with foie gras 

Lamb dehydrated for 48 hours with Porto sauce and potato parmentier  

Entrecote of 350 grams with potato gratin 

Kid with garlic sauce 
Txugitxu T-bone steak of 1 kilogram grilled with side dish 

 

 

 

 

 



 

 

 

18,1€ 

 

18,7€ 
18,9€ 

42,1€ 

 

 
 

 

 

 

 

 
g 

27,9€ 

27,9€ 

35,1€ 

27,9€ 
36,9€ 

67,1€ 

68,8€ 

68,9€ 

 

 

 

 
g 

5,9€ 

6,1€ 

6,7€ 

6,8€ 
7,5€ 

6,6€ 

 

 
 

 

 

 

OUR FISH 

 

Cod confit with parsnip parmentier and baby vegetables 

in tempura 

Grilled turbot steak with prawns sauce 

Hake supreme with American sauce and clams 
Sea bass in salt (Minimum 2 persons) 

 

OUR RICE 

 

Vegetable rice special for vegans 

Dry mountain rice 
Sea and mountain dry rice 

Black rice with cuttlefish 

Dry seafood rice 

Rice with lobster (Minimum 2 persons) 
Special rice with T-bone steak (Minimum 2 persons) 

Rice with lobster (Minimum 2 persons) 
 

OUR DESSERTS 

 
Chocolate coulant 

Xuixo from Pep’s house 

Granpecher candied apple 

Pears in red wine 
Cheesecake 

Assorted ice creams (Vanilla, chocolate, stracciatella, walnuts or 

mandarin) 
 


