
 

                 
 

 

SPECIAL ESCUDELLA MENU 
- Traditional Catalan Stew - 

 
 

Appetizzer 

 

 

Escudella (Soup)   

Escudella with wheat galets 

 

 

Carn d’Olla (Meats) 

Lamb shoulder, bacon, black and white sausage, 

 free-range chicken, pig’s trotter, and meatballs 

garnished with potato, carrot, and chickpeas 

 

If you prefer, we can serve the escudella & carn d’olla all together 

 

 

Dessert 

Vainilla and caramel millfeuille  

 

 

36€ per person 

 

Baked artisan bread, extra virgin olive oil La Gramanosa, 

water, coffee, or tea are included. 

 

Gluten      - Porc/Cerdo/Pork        - Làtics/Lácteos/Dairy      / 

Fruits Secs/ Frutos secos/Nuts        -Vegà/Vegano/Vegan       

 

 

Available on Wednesday Thursday and Friday from 13:00hrs, – 15:15hrs. 

 

 

 

 

 

 

 



Begudes / Bebidas / Beverages 

 

Refrescos - Soft Drinks   
Coca cola / Schweppes naranja o limón 3.50 

Cerveza - Beer 

Estrella Damm / Free Damm 4 

 

Vermouth 

Perucchi Rosso / Bianco 5 

Cava 

Mirgin Cuvée Majestic Gran Reserva. Alella 7 / 36  

Gramona Imperial Brut 60 

Champagne 
Moët & Chandon Imperial 12 /56  

Vi blanc - Vino blanco - White wine 

Cau d’en Genís Cuvée Majestic. Pansa blanca. Alella 5 / 28 

Menade. Verdejo. Rueda 6 / 32  

Mas de la Torrevella. Chardonnay. Penedès 5 / 28 

Pazo Señorans. Albariño. Rías Baixas 42 

Cuvée Latour. Chardonnay. Bourgogne 56 

Vi rosat - Vino rosado -Rosé wine   

Jean Leon 3055 Rosé. Pinot noir, garnacha. Penedès 6 / 32 

Vi negre - Vino tinto - Red wine 

Abadal Matis. Cab. Sauvignon.  Pla de Bages 5 / 28 

Bancal del Bosc. Garnacha. Montsant 6 / 32 

Roble del Convento. Tempranillo. Ribera del Duero 6 / 32 

Sierra Cantabria Crianza. Tempranillo. Rioja 8 / 40 

Coma Vella. Cabernet Sauvignon. Priorat 65 

 


