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E N G L I S H



CLASSICS

broken eggs |  14,00€
With Iberian ham, caramelized onion and foie mi cuit

King prawn skewers |  13,50€  (3u)
Homemade battered with panko, sweet chi l i  and sesame

sea ​​urchin |  4,50€  (1U)
Fi l led with sea urchin yolk ,  seafood and f ish,  oven-baked

Croquetas |  13,90€  (6u)
Arenys red shrimp, roasted shrimp or truff le and mushrooms
(Combine them to your l ik ing)

crispy cod pouches |  12,00€  (4 u)
Typical Catalan dishes “ l launa” with aiol i  moussel ine

potatoes Bravas delirio  |  7,90€
Tender on the inside and crispy on the outside
with their sauces

Eggplant sticks  |  7,80€
Cordoba style with threads of honey and l ime zest

Gyozas with edamame and truffle oil  |  9,60€  (6u)
Prawn, duck,  or vegetable with ter iyaki and sesame seeds
(Combine them to your l ik ing)

Anchovies from the Cantabrian Sea caliber 00 | 15,00€  (4u)
Coca bread with tomato and extra virgin ol ive oi l

Rock octopus leg  |  18,50€

Peruvian ceviche  |  14,00€

On a bed of sweet potato parmentier ,  black salt and sweet paprika

Sea bass with "pico de gal lo" and sweet potato chips

Coquina clams |  18,00€
Sautéed with garl ic and parsley

Coca bread with tomato  “ typical catalan”  1,50€  (2U)



GARDEN SALAD

tomato salad |  13,50€
With tuna bel ly ,  sweet onion and anchovy ol ives

goat cheese salad |  13,00€
Baked gratin with honey, oak and romaine lettuce, cherry
tomatoes, dr ied fruit ,  pomegranate and duck ham

THE FILLINGS

Bao bun filled with squid | 14,50 (2 u)
Madrid style with black garl ic mayonnaise and beetroot

Karaage chicken baos | 12,50€ (2 u)
With mild old-fashioned mustard sauce and oak leaf

truffle bikini | 8,50€
With melted cheese, truff le cream and 50% Iberian ham

Cochinita pibil tacos | 10,50€  (2u)
With pickled red onion and grated l ime zest

Arenys white shrimp brioche | 14,50€
With our secret sauce with a fresh touch

Brioche filled with beef cheek | 13,50€
Cooked at low temperature in their own juices

Roast cannelloni | 13,50€
With truff le béchamel and oven-baked Parmigiano Reggiano cheese

Lobster cannelloni | 18,00€
With béchamel sauce and American sauce



THE TARTARS 

salmon tartare | 18,50€
On a bed of avocado, diced tomato, purple onion and pomegranate

bluefin tuna tartare | 20,00€
On a base of avocado, diced tomato and purple onion

avocado tartare | 13,50€ 
With “pico de gal lo”

White prawn tartare from Arenys | 17,50€
On charcoal toast with l ime zest and pistachios

Bluefin tuna tataki | 21,00€
With wakame seaweed, ter iyaki sauce and sesame

With wakame seaweed, teriyaki sauce and sesame | 21,00€
Hand-cut with i ts or iginal minced meat

beef carpaccio | 14,50€
With shavings of foie mi cuit ,  Parmigiano Reggiano
shavings and Modena vinaigrette

THE MEATS OF GIRONA

beef steak cooked on a hot stone, made by you | 21,00€
Served with sweet potato chips and Padrón peppers

beef steak with foie gras | 24,50€
On a bed of sweet potato parmentier and sweet potato chips



DESSERTS

Toast from “can puig” | 6,00€
With dark chocolate,  f laked salt and extra virgin ol ive oi l

Dark or white chocolate fondant “coulant” | 7,00€

With stracciatel la ice cream

Saint Teresa's French toast| 7,00€

With vani l la ice cream, macadamia nuts and cinnamon

cream puffs | 7,50€

With vani l la ice cream and macadamia nuts

Seasonal sorbet | 6,50€

With rum, our way

ice cream | 6,00€

Vani l la

Mascarpone

Black chocolate

Stracciatel la



WINE LIST

ojo plato roble | 19,50€
D.O Ribera del Duero 

Indispensable | 20,50€

D.O Empordan

raventós l’ànec mut | 25,00€ 

D.O Penedés

cuando el río suena | 27,00€

D.O Ribera del Duero

El coto 875m | 29,50€

D.O Rioja

Perlat syrah | 30,00€

RED WINE

D.O Montsant

L’inconcient les cousins | 32,00€

D.O Pr iorat

ROSÉ WINES

VINEA | 19,50€ 

D.O Cigales

aurora d’espiells rosé | 28,00€ 

D.O Penedés

SANGRIA

cava                   19,50€ (1L)             27,00€ (2L)

black wine         18,00 (1L)               25,00€ (2L)



WINE LIST

Ojo plato Verdejo | 17,00€
D.O Rueda

El coto semidulce | 17,00€ 

D.O Rioja

perplejo | 25,50€

D.O Rueda

Vora la mar | 29,00€
D.O Alel la

hermanos lurton | 28,50€
D.O Rueda

Collection perelada | 34,50€

WHITE WINES

D.O Empordan

captura de luz | 32,50€
D.O Rías Baixas / VT Gal icia

Abadal | 36,00€
D.O. Pla de Bages

CAVA CAVAS

roger de flor | 17,50€
Brut Nature “Codorniu”

perelada festival | 23,40€
Brut Nature 

raimat lo fred de ponent | 32,00€

Brut Reserva “Raimat”

Juvé & camps esential púrpura | 29,00€
Brut Reserva
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MUMM CORDON ROUGE | 80,00€
Brut Imperial

MOËT & CHANDON | 87,00€

Brut Imperial

TAITTINGER | 94,00€

Brut Reserva

Brockmans | 12,00€

CHAMPAGNE

martin millers | 12,00€

South port | 11,00€

GIN TONICS

Nordes | 11,00€

Puerto de indias | 10,00€

Fifty pounds | 10,00€

Beefeater | 9,50€

seagram´s | 9,50€

WHISKYS PREMIUM

macallan | 16,00€

chivas regal | 9,50€

the glentothes  | 11,50€

12 years

12 years

12 years


