
 

T A S T I N G   M E N U 
 

 

 

Scallops with El Prat artichokes and Sichuan pepper sauce 

 

 

Warm salad with pumpkin, artichoke, dried tomato and black olive 

 

 

Catalan style cod with spinach and pinenuts with its stewed kokotxas  

 

 

Pallars organic beef sirloin Rossini style with foie gras and black truffle 

 

 

Vanilla and caramel puff pastry 
 

 

 

Gluten     / Pork       / Dairy      / Nuts       / Vegan 

 
64€ per person 
Drinks not included 

 

 

Paring Option 34€ 
 

 

 

Please inform us if you have any allergies or intolerances. Our chef can propose an 

alternative to each dish to suit your requirements. 


