AUTUMN MENU

STARTERS

Moll6 potato cake with Jordi Vilarrasa’s traditional carn de perol
Autumn salad with figs, grapes and sheep’s blue cheese

Salt cod brandade mille-feuille with tomato and pepper preserves
Homemade roast meat cannelloni

Pumpkin cream soup with orange, honey and creamy goat’s cheese

MAIN COURSES

Slow-cooked salmon with leek cream
Duroc pork ribs with barbecue sauce and skin-on fried potatoes
Oven-roasted free-range chicken with prunes and pine nuts

Grilled veal chop with fried potatoes
(€3.50 supplement)

Rabbit and meatball casserole

DESSERTS

Homemade flan with Camprodon biscuits
Homemade flan with Camprodon biscuits
Pineapple carpaccio with lemon sorbet
Two scoops of our artisan ice cream
Dessert of the day

Price: €31.90 VAT included

Also includes bread, water and a glass of wine, soft drink or glass of beer.
Tomato coca bread supplement: €2.50



