





	STARTERS
	Pumpkin cream soup with bread croutons and toasted pumpkin seeds.
	Tomato, fig, "matï¿½" cheese, walnuts and Iberian ham salad.
	Zucchini "coca" (flatbread) with confit tomatoes and Borredï¿½ cheese.
	Spaghetti with porcini mushroom sauce and parmesan cheese.
	Stuffed eggplant with vegetables, bechamel sauce and gratin cheese.

	MAINS
	Monkfish in a roast gravy with shiitake mushrooms, green asparagus, and cherry tomatoes.
	Grilled squid with "samfaina" (Catalan vegetable ratatouille).
	Catalan-style chicken with dried apricots and pine nuts.
	Beef tenderloin with roasted pears.
	Lentils with apple, coconut and curry.

	DESSERTS
	Assortment of Catalan cheeses ï¿½Cal Cantarï¿½ with toasted bread and artisan jam.
	Figs with mascarpone ice cream and caramelized almonds.
	ï¿½Fake lemonï¿½: lemon mousse with a sponge cake center.
	Chocolate coulant with nut cream and vanilla ice cream.
	Yogurt mousse with red berries coulis or passion fruit coulis.
	Seasonal fruit.
	"La Garriga" Menu: ï¿½43/person.
	*Option without dessert: ï¿½38/person.
	*Half menu option: ï¿½31/person or ï¿½26 without dessert.

	CHILDREN'S MENU
	STARTERS
	MAIN COURSE
	DESSERTS

