—— Windsor Menu ——

menu 70€

harmony of three wines  35€

» Roasted tomato soup, scallop burger and celery-lime sorbet B0 Y @
Prawn ravioli with coral juice $200
Black Angus beef (22 h, 702C) with organic vegetables 1
Cheesecake with pistachios 00®
white sourdough bread — beverages not included

- Menu available for the entire table only -

—— Gran Windsor Menu —

menu 105€
harmony of four wines 50€

Tuna cube, carrot purée and escabeche o B
» Roasted tomato soup, scallop burger and celery-lime sorbet 0t @
Grilled turbot, beurre blanc, mustard and tobiko % ax U @ T A
Grilled foie gras, figs and Port wine 06
Black Angus beef (22 h, 702C) with organic vegetables i
» Kmo peach, vanilla ice cream and carquinyoli $000
70% chocolate fondant pot O0®
white sourdough bread — beverages not included

- Menu available for the entire table only -

Handcrafted Breads
White sourdough bread & 3€

Semi-wholemeal walnut bread baked in a stone oven % @)
# Coca bread with tomato and extra virgin olive oil % 6 €
g
~

Butter duo: smoked and classic @
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TAPAS AND BITE-SIZE APPETISERS

Tuna cube, carrot purée and escabeche (1 piece) 7= B
Special n23 oyster (Normandy), natural (1 piece) IV
Grilled scallop with leche de tigre (1 piece) 1
Tomato tatin with smoked sardine (1 piece) ® o U
Prawn tartare on brioche canapé (1 piece) 2200
L'Escala anchovy with avocado (1 piece) @

Wood-fired roasted pepper escalivada with olive tapenade
Acorn-fed Iberian ham with coca bread with tomato
Grilled langoustine, surf and turf (1 piece) ' 1

Stew croquette with ham (1 piece) & 00

Aubergine fritter, fresh curd and honey (1 piece) $00

STARTERS

Roasted tomato soup, scallop burger and celery-lime sorbet 80t @

Tuna and mango cubes on almond cream < &

Grilled foie gras with figs and Port wine 0@

. . . _ @
Confit aubergine, hazelnuts, grilled vegetables, romesco and mushrooms #00

Prawn ravioli, leek and carrof, coral jus % =20 @

MAIN COURSES

Arroz a banda with rock fish fritters 5% £

Grilled turbot, beurre blanc, mustard and tobiko & < { (] 1

Confit cod, potato and light aioli O e

Grilled squid, caramelized onion and mushrooms 1
Monkfish, seafood, leeks and green curry ax @ \)
Meatballs with cuttlefish & & () o [ @ F @

Black Angus 22 h, 702C, organic vegetables ¥

Pig trotter stuffed with Perol sausage, and ginger pears 0t

Beef tartare, potato résti and toast £ 0 an

Grilled suckling lamb cheeks, pumpkin and cardamom 0t a



DESSERTS

Cheesecake with pistachios 00 14 €
“Moijito” melon cubes n<€
Km 0 peach, vanilla ice cream and carquinyoli 2000 12€
Millefeuille with cream and strawberries || 15 €
70% chocolate fondant pot 00® 15 €
Passion fruit creme brilée with mango cubes 00 14 €

lce-Creams
Vanilla 7/ Gianduia /

Pistachio / Vegan chocolate () (] @) 12€
Sorbets
Lime and Celery / Raspberry 0¥ 12€

AFFINAGED CHEESES

3 cheeses17€ / 5cheeses25€ / 7 cheeses 33 € & @ @)

’ Catalan cuisine
% Gluten - © Crustaceans - () Egg - @ Fish - " Peanuts - ! Soy - 7 Milk -
© Treenuts - 1 Celery - i Mustard - % Sesame - ¥ Molluscs

-VAT included-



