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Chef's Suggestions

SEATOOD

Large Palamos prawns ..................enarisisninsanssnninnnns. 24,00€

Gamba de Palamés gran
Steamed rock muUssels ... 8, 00€

Musclos de roca al vapor

Rock mussels "a la marinera” (in a white wine sauce) .................... 9, 00€

Musclos de roca a la marinera

Sautéed small prawns............c.cccoemeeeeeneecssense s essenn. 20, 00€

Gambeta de Palamds saltejada

Sautéed Palamos SCAMPI .........ccc.ovvecvrrrrecveirercss e 18, 00€

Escamarlans de Palamés saltejats

STUFFEd SQUId ..o e 15,00€

Calamars farcits

Cod in "Muselina d'all” (creamy garlic sauce) .........ccccoeeveeveevcercenaee. 14, 50€

Bacalla a la muselina d'all

Cod with ratatouille..........coooee oo, 14 DOE

Bacalla amb xamfaina
Cod ESQUeiXAQ ..........covveeverveercercee e £, FOE

(Shredded salt cod, fomatoes and onions with olive oil and vinegar)
Esqueixada de bacalla


http://en.wikipedia.org/wiki/Dried_and_salted_cod
http://en.wikipedia.org/wiki/Tomato
http://en.wikipedia.org/wiki/Onion
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Chef’s Suggestions (contiruted)

MEAT

Short loin or leg of young goat ..........c..cccocovvorvrcsiiiee e

Espatlla o cuixa de cabrit

Sautéed sausages and Catalan mushrooms ..............ccocomveeene.e.

Bolets i salsitxes saltejats

OX FQUI oo e et ee e eer e vt ees e ereeees e ereine s erean

Cua de bou

DUCK With TUPNIPS ..ot

Anec amb naps

VEAI CREEK ... et eee e e e eee s ae e es e eet e aenaes

Galta de vedella

Breaded pork loin stuffed with ham and cheese .................

Llibret de llom

Pork fillet steak in a green pepper sauce .................

Filet de porc al pebre verd

DESSERTS

HOMEMAAE CAKE ..ot eee e

Pastis de la casa

19,00€
12,00€
12,00€
13,50€
9,00€

790€

creeenneen. 4,00€
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MENU (CARTE)

Stoawtery

Green SAIAA ... ee e ereeer e ereresere e serer s senensenenneneneinns D OOE

Amanida verda

Catalan salad (Green salad with cold meats and cheese) ...................... 5,50€
Amanida Catalana

Goats cheese Salad ..o eeeeen s 1, DOE

Amanida de formatge de cabra
HOoUSE SAIAA ..ot eee e eee s eneenn e 0, 00€

(Lettuce, red pepper, tomato, carrot, funa and onion on a bed of cold meats)
Amanida de la casa

Mushroom and crayfish salad ..., 9,00€

Amanida de bolets i llagostins

Selection 0f CheeSes ... eeeereeess e eeeereneneeiennee [ OOE

Assortiment de formatges

Selection of PAtES ..o ©,00€

Assortiment de pates
Snails "a la llauna” (snails cooked in a typical Catalan sauce) ............... 10,00€

Cargols a la llauna

Asparagus With ham ... 9,79 €

Esparrecs amb pernil
Asparagus With mayonnaise ... 5,75€

Esparrecs amb maionesa

Melon or pineapple with Catalan ham (according to season) ............ 6,50€
Mel6 o pinya amb pernil (segons temporada)

Catalan ham on toasted Catalan bread .........ccccoovvveceeveciceeeeen.. 6,00€

Pernil del pais amb torrades

Jabugo ham on toasted Catalan bread ... 12,00€

Pernil de jabugo amb torrades



DSTAL
RESTAURANT

Stautery (continvved)
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Toasted Catalan bread with grilled vegetables .....................

Torrada amb escalivada

Toasted Catalan bread with anchovies ..o

Torrada amb anxoves

Grilled vegetables with anchovies ...,

Escalivada amb anxoves

Chicken CroquetTes ...ttt e

Croquetes de pollastre

Spaghetti Or MACArONI ..........cco.coveeivveeecee ettt s e

Espaguetis o macarrons

FISI SOUP ..o st

Sopa de peix

Homemade CANNEHONI ... e

Canelons de la casa

Sautéed spaghetti with mushrooms and ham ....................

Espaguetis saltejats amb bolets i gambes

Small broad beans with baby cuttlefish ...

Favetes amb xipirons

Prawns "al ajillo" (in a garlic and oil SQUCE) ......coocrveerverrrrierreceree

Gambes a l'all "ajillo"

MAPINATEA SAIMON ... e e eee e es e eeeees e v

Salmé marinat

Sonsos (small sand eel fried in batter) ...,

Sonsos

Xipirons (Baby cuttlefish) ..o e

Xipirons

Calamari "a la romana” (Squid rings fried in batter) ..o,

Calamars a la romana

. 6,00€

6,90€
7,00€
4,75€
6,75€

7,00€

.. 1,00€

9,50€

14,00€

e 9,75€

8,00€

... 1,00€

7,00€

7,25€
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Fishv

Lobster "al ajillo"” (in a garlic and oil sauce) ..........cc.covvvrvriereervsierrernee

Llobregant a l'all “ajillo”

GPIIEA SOIE ..o e eve et ee e eseeeees s seeens s aree oo

Llenguado a la planxa

Sole in creamy almond SQUCE ..........ccccoooooeriivereeeee e

Llenguado a la crema d'ameftlles

Grilled small MONKTISK ... es e

Rapet a la planxa

Small monkfish in a garlic sauce .........ccccooervoecerccerceeces e,

Rapet a l'all cremat

Baked golden bream ...

Orada al forn

Grilled or baked Turbot (Mediterranean flatfish) ......cc...........

Turbot al forn o a la planxa

Grilled CUTHICTISI ..o et ee et eee e e et e s e e

Sipia a la planxa

GPIIEA CAIAMAINT ..ot ee oo e,

Calamars a la planxa

Grilled PraWNS...........ooovvieeeecee ettt et s e

Gambes a la planxa

18,00€
13,50€
14 50€
15,00€

15,50€

.. 12,00€

........ 12,90€

. 750€

7,75€

7,50€
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RESTAURANT

Specials

Veal With MUSRIOOMS ...t eee e

Vedella amb bolets

COd With NONGY ...ttt e

Bacalla a la mel

Chicken With SCAMPIi........cooieiriice et

Pollastre amb escamarlans

ROAST 1AMD 101N ..ot

Espatlla de xai al forn

Young goat “al ajillo” (in a garlic and oil sauce) ...........

Cabrit a l'all “ajillo"

Roast pork cheek...........ooiiiie et

Galta rostida

"Estrellats” fried eggs with Catalan ham .................

Ous estrellats amb ibéric

Scampi and flatfish casserole (min. 2 people) ....................

Caldereta escamarlans i turbé

Lobster and flatfish casserole (min. 2 people) ................

Caldereta Llobregant i turbo

Catalan fish casserole (min. 2 people) .........cccoecv.c...

Suquet de peix

Rice casserole (min. 2 people) .......cococeeveeveeeeeeeereerne,

Arros a la cassola

Rice casserole with lobster (min. 2 people) .........

Arrés amb llobregant

Paella (min. 2 people) .......ccceeeeeceeceeceeceeceecee oo

Paella
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16 ,00€ per person
20,00€ per person
18 ,00€ per person

10,00€ per person

cevveeneane. 18,00€ per person

12 00€ per person
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Grilled meat

Young goat ribs ... 10, 00€

Costelles de cabrit

Entecote With Sides.........ooooooeoeeeeceeoeeeeeeeeeeee oo eeee oo erenreverenien e 11, DOE

Entrecot amb guarnicio

Entrecdte in a green pepper or roquefort sauce......................12, 50€

Entrecote al pebre verd o al roquefort

Entrecote with Jabugo ham..........cco..oooveeicreceioeveeececece e 15 50€

Entrecote al jabugo

Fillet steak with garnish ..., 18,00€

Filet amb guarnicié

Duck Maigret ... ssesnsens e 14,00€

Magret d'anec

Lamb With SIides........ocoooeeoeeeee oo eer e ier e erres e eer e 9 OOE

Xai amb guarnicié
Steak With Sides.......c.oooeeeeeeeeeeeeeeeeeeeeeeeeeee e eeeeeeeeseeenen e £ OOE
Bistec amb guarnicio

Steak in a green pepper or roquefort sauce............cccovoverrvereenn. 8,00€

Bistec al pebre verd o al roquefort

Catalan sausage with chips or white beans............ccco.covvirren.e. 6,00€
Botifarra amb patates o mongetes seques

2 Chicken With SIdeS.......coooooeoeeeeceeeeeeeeeceeeeee e er e eers s e D DOE
T de pollastre amb guarnicié

3 Rabbit with sides..........cccooomeemrrcircccer s 9, DOE

% conill amb guarnicié
Pig's Trotters.. ..o D, DOE

Peus de porc

POPK CREEKS ...t rer e eensn s see e D, DOE
Galtes
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Desserty

Creme BrUIEe........ocooooeoeeeeeeeeeoeeeeeeeeeeeeeeeeereee s resierens e 3, DOE

Crema Catalana

CremMe CAPAMEL.......ooooe oo eeee oo eerer e eeeieseerrenene s e s eesensrenennnns £, 90E
Flam d'ou

Créme caramel with cream..........ooccooeececeeeeceeeeeeeeee s 3,25€
Flam d'ou amb nata

Fresh cheese (served with sugar or honey on the side)..................... 3,25€
Recuit de drap de Fonteta

Assorted dried fruits and NUTS.......cooeeeeeeeeeeeeeeeeeeeeeeevee . 3,25

Grana de capella

Assorted dried fruits and nuts served with a sweet wine...... 4 00€

Grana de capella amb moscatell

Fresh pineapple ... 3,90€

Pinya natural

BPROWNRIC....... oot erese s ereene e e eresnseensenennnennnenn s B OOE

Brownie

Chocolate sponge cake with a chocolate filling.................... 4,00€

Coulant
Fresh melon (When in SEASON) ... e oot 3,75€

Meld natural

Fresh orange juice.............ccccoooiinenicncee e 3, D0€

Suc de taronja natural

Profiterole served with a warm chocolate sauce.......................... 4, 50€

Profiteroles amb xocolata calenta

IriSh COTTF@E .ot eerr e & TDE

Cafe irlandés

Fresh orange juice with vanilla ice-cream............ccccooovsvrirreen, 5,00€

Valencia

Frozen trUFFIEsS. ... 3 ,060€

Trufes Gelades
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Frozen truffles with cream.......ccocooeeeooeeeooeeeeeeeeeeeennn. 4,20€
Trufes gelades amb nata

Lemon, strawberry or tangarine sorbet..............ccccvvvrvrvnrnnn.. 4,00€

Sorbet de llimona, maduixa o mandarina

Creamy ice-cream with crisp chocolate layers....................... 3,00€

Contesa Clasica

Crocant (flat broken pieces of sugar candy embedded with nuts) ... 4,00€

Crocant

WHhisky €ake...........ccoooiiinriirisce e s B 2 DE
Tarta de whisky

Ice-Cream terriNe.......ooeeeeeeee e eeeeereereseeeereree e ensenenenennnnes. 2, 00€

Tarrina de gelat

Portion of Chips ... & 00€

Racid de patates

Bread (per person) ... ansansenn o 0, DOE

Pa per persona

Toasted Catalan bread with tomato.......cccoocoovvvcovvceceeeevee. 1,00€

Pa torrat amb tomaquet
Water, sparkling water or soda water 1 litre ............cccco......... 2,75€

Aigua, aigua amb gas o gasosa casa hegra 1L
Water or sodawater 3 litre ..o 2,00€

Aigua o gasosa 7 litre
Sangria for 2 people.............oricieecseeecsssisene e £, 00€
Sangria per 2 persones

Sangria for 4 people..........ccooicinieisrneeeecseeesessnee. 12, 00€

Sangria per 4 persones

Refreshment 35Cl.. ..ot eerereeereneeeeeneeesenenns. 2, O0€
Refresc 35 cl

TAX included



