APPETISERS

Fish soup

Fried frog legs in batter

Cannelloni

Grilled crayfish (6 pieces)

Macarroni with bolognese sauce

Grilled prawns (6 pieces)
Small fried shrimp

RICE (min. 2 servings)

Grilled sardines (6 pieces)

Fish “Paella”

Fried squid in batter

Rice with black squid

Baby fried squid in batter

“Fideuá”

Fried squid rings in batter

Short pasta noodles cooked in fish stock

Grilled squid with garlic mayonnaise

served with garlic mayonnaise

Grilled cuttlefish with romesco sauce
Chopped grilled cuttlefish with garlic and

EGGS

parsley

Eggs with potatoes, ham and foie

Chopped

grilled

cuttlefish

with

garlic

mayonnaise

Bacon, eggs and chips
Spanish omelette

Mussels chef style
Steamed mussels

SAUCES

Small fried fish

Romesco

Small fish with vinegar marinade

Garlic mayonnaise

Fried potatoes with spicy sauce

Mayonnaise

Fried potatoes with garlic mayonnaise

Roquefort

Small octopuses with tomatoe and onion

Spicy sauce - Brava

Octopus Galician style

Rosa (cocktail)

Diced smoked fried cod with romesco
sauce

FISH

Cod croquettes (8 pieces)

Grilled plaice

Chicken croquettes (8 pieces)

Plaice cooked in salt
Romesquet of fish

STARTERS

Served in a sauce made from hazienuts, oil,

Lettuce with raw cod and romesco sauce

fish juices, garlic and pepper

Warm goat cheese salad

Monk fish stew

Tomatoe

salad

(mozzarella,

anchovies,

Raw cod fish stew

black olives and oregano)

Grilled hake

Pasta salad

Grilled salmon

Green salad

Grilled sole

Tuna salad

Grilled Monk fish

Tropical salad

Grilled octopus

Salad of smoked fish (cod, tuna and

Grilled cuttlefish with green salad

salmon)

“Mirall D’Estiu” mixed sea food fish special

Catalan salad

(hake, prawns, mussels, squid, sardines,

Carpaccio of zucchini with tomato jam and

cuttle fish, crayfish)

foie

If you have allergies and/or food intolerance please inform the waiter, allergen menu available.

“De Platja” mixed sea food fish special

LA SARDINERA

(Mussels, squid, sardines, cuttle fish)

Grilled sardines

Carpaccio of prawns

DEL PAGÈS

Carpaccio of raw salted cod marinaded

Grilled pork sausage and grilled peppers

with tomato

and aubergines

MEAT

OPEN TOASTED SANDWICHES WITH GRILLED

Grilled T bone steak

CHEESE

Grilled steak

BREAD WITH TOMATO AND OLIVE OIL

Grilled steak

LA GOLFA

Mac-mirall
tomatoe,

(hamburger
onion,

200gr,

pickles,

lettuce,

cheese

and

Salami, peppered salami and spicy salami
BARBADOS

potatoes)

Sweet ham and pineapple

Grilled pork Iberian

J.F.K.

Grilled loin of pork

Bacon and tomato

Grilled pork sausage

POCA-SOLTA

Grilled shish kebab (pork)

Sweet ham and asparagus

Grilled lamb chops

EL GRALLER

Carpaccio of ox

Tuna

Roast chicken

DEL FULANO

Grilled chicken breast

Grilled loin of pork

Grilled rabbit (½)
Grilled rabbit thighs

DESSERTS

Hot-Dog frankfurt and potatoes

Dessert of the day

Children’s menu ( roast chicken, macaroni

Egg flan with cream

and potatoes )

Nougat flan
Chartreuse flan

OPEN TOASTED SANDWICHES BREAD WITH

Catalan cream

TOMATO

Chocolate mousse

AND OLIVE OIL

Cottage cheese with honey

DE PERNILS

Natural pineapple

Cured ham and duck

Truffles with cream

LA FUEBO

Walnuts with cream

Fuet a type of salami and spicy sausage

Nuts

DE FORMATGES

Sacher cake

Medium cheese and parmesan

Fruit of time

L’ESPECIAL

Natural pineapple

Tuna, anchovies and raw cod

Orange juice

DEL TROS

“Valenciano”

Grilled peppers+aubergines, anchovies and

Irish coffee

tuna

Café Tarragoni (Chartreuse)
Ice cream menu

If you have allergies and/or food intolerance please inform the waiter, allergen menu available.

Tasting menu (min. 2 menu)

CALYPSO
Lettuce with raw cod and romesco sauce
Fried squid in batter
Small fried fish
Mussels
Grilled sardines
Fried potatoes with spicy sauce
Carpaccio of raw salted cod

Drinks, desserts and coffee
NOT included in the menu

18’50€ / person

Tasting menu (min. 2 menu) for full table

ALOHA
Lettuce with raw cod and romesco sauce
Fried squid in batter
Small fried fish
Mussels chef style
Grilled sardines
Small octopuses with tomato and onion
Chopped grilled cuttlefish with garlic
mayonnaise
Fried potatoes with spicy sauce
Carpaccio of raw salted cod

Dessert
(Choose in the letter)

Drink
Water, Soft Drinks or Raimat Clamur Wine
Coffee or Tea

32'00 € / person

If you have allergies and/or food intolerance please inform the waiter, allergen menu available.

