
A

Onion and bacon quiche

Carn d'olla and ham croquettes

Cod fritters

Grilled vegetables and anchovie amuse-gueule

Marinated salmon toast

Black and white cold sausage from Pla de l'Estany

Lacón shavings dressed with red pepper from La Vera

Bread with tomato

Prawn creamy rice

or
Escargots rice

Crème brulée

Price: 45,00€

(beverages and vat included)
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B

Onion and bacon quiche

Carn d'olla and ham croquettes

Cod fritters

Grilled vegetables and anchovie amuse-gueule

Marinated salmon toast

Black and white cold sausage from Pla de l'Estany

Lacón shavings dressed with red pepper from La Vera

Bread with tomato

Grilled scallop with spring onion tempura and romesco sauce

Oxtail boned with mashed potatoes

Milk curd pudding with honey ice cream

Price: 51,00€

(beverages and vat included)
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C

Sea urchins au gratin

Roman style squid

Carn d'olla and ham croquettes

Cod fritters

Grilled vegetables and anchovie amuse-gueule

Foie with pears and nuts jam toast

Black and white cold sausage from Pla de l'Estany

Acorn fed iberian ham DO Guijuelo

Bread with tomato

Grilled cuttlefish with green asparagus

Veal sirloin with french fries

Chocolate soufflé

Price: 57,00€

(beverages and vat included)
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included beverages

LIMBEU NEGRE JOVE

Cellar: Mas la Caçadora - DO. Montsant

60% merlot - 40% Garnatxa tinta

Taste note: generous wine, cherry red color, with red fruit aromas and

a little spicy. The palate is subtle and fresh.

CA N'ESTRUC BLANC

Cellar: Ca n'Estruc - DO. Catalunya

Xarelo, Moscatell, Garnatxa blanca, Chardonnay, Macabeu

Taste note: golden white wine, with polite fruity aroma

MINERAL WATERS

COFFEE - INFUSIONS

conditions

Meals at saloon Mirador will have and extra charge of 175€

Extras will be billed to the person behind the group.

It's essential to communicate the exact number of guests 24 hours in

advance, otherwise we will charge the number of clients booked.

For bookings up to 8 people a deposit of 25% of the meals will be made by

cash or bank transfer, and can be cancelled up to 72 hours before the event

with no cancellation cost.
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