
 

 
 

 

TOGETHER, WE CONTINUE 
 

 We appreciate your smile. 

 We appreciate your kindness. 

 We appreciate your recommendations. 

 We appreciate your trust. 

 We appreciate your respect for our work. 
 

The kitchen and front-of-house team 
 

TUESDAY                                                            06/10/26 
 
STARTERS TO CHOOSE FROM: 
Rioja-style potatoes with a slightly spicy touch 
Broad bean salad with crispy ham 
Tagliatelle with vegetables and soy sauce 
El Racó-style potato salad with marinated sardine 
Pea Creamy soup with garlic oil 
 
MAIN COURSES TO CHOOSE FROM: 
Beef stew with mushrooms 
Battered hake fillet with Galician-style potatoes 
Chicken and vegetable skewer 
Grilled jumbo sausage and black pudding with beans  
Vegetarian spinach burger with garnish 

WEDNESDAY  07/10/26  THURSDAY 08/10/26     
 

STARTERS TO CHOOSE FROM: 
Fish soup with rice and garlic bread 
Chickpea salad with shredded salty cod 
Penne Rigate with foie gras and apple sauce 
El Racó-style potato salad with white asparagus  

   Pea Creamy soup with garlic oil 
 
MAIN COURSES TO CHOOSE FROM  
Empordà-style cooked rabbit 
Catch of the day: gilthead sea bream with garlic vinaigrette  
Grilled pork cheeks with baked potato 
Grilled beef steak with thin-cut fries 
Vegetarian spinach burger with garnish 

    STARTERS TO CHOOSE FROM: 
Stewed broad beans with pork ribs and sausages 
Mozzarella pearls Salad with pesto 
Gratin meat cannelloni with béchamel 
El Racó-style potato salad with squid leg 
Spinach cream soup with cheese cubes and raisin oil 

 
    MAIN COURSES TO CHOOSE FROM  

Brothy rice with cuttlefish, mussels and langoustines 
Racó-style baked cod 
Sobrassada and brie stuffed pork loin 

    Grilled beef steak with thin-cut fries 
Vegetarian spinach burger with garnish 

FRIDAY 09/10/26 
 

WEEKEND  10/10/26 & 11/10/26 
 

STARTERS TO CHOOSE FROM: 
Stewed chickpeas with salty cod and spinach 
Caesar salad with crispy chicken and apple 
Roast meat croquettes with a thin layer of bacon 
El Racó-style potato salad with Padrón peppers 
Truffled potato cream with egg 

 
MAIN COURSES TO CHOOSE FROM: 
La Cigonya Fideuà with langoustine and alioli  
Catch of the day: Oven baked sea bass supreme 
Grilled pig´s trotters with baked potatoes 

      Grilled beef steak with thin-cut fries 
Vegetarian vegetable lasagne with veggie chips 
 
WEEKDAYS DESSERTS: TUESDAY TO FRIDAY 
Sweet butternut squash pastry 
Seasonal fruit: mandarins or melon 
Baileys mousse 
Natural yogurt from Cal Manyà 
Caramelized crème brulée 
Ice cream of the day (Comtessa) 

STARTERS TO CHOOSE FROM: 
Our-style oven-roasted escargots  
Beef carpaccio with tomato vinaigrette, rocket leaves and 
Parmesan 
XL duck cannelloni with foie gras béchamel 
Traditional cabbage and potato mashed with bacon 
Vegetarian vegetable lasagne with veggie chips 

 
MAIN COURSES TO CHOOSE FROM: 
Grilled matured Girona beef entrecote 
Brothy rice with cuttlefish, lobster, king prawns and mussels 
Oven-baked sea bass with garlic vinaigrette  
Roasted shepherd´s lamb with prunes and pine nuts 
Vegetarian spinach burger with garnish 

 
DESSERTS TO CHOOSE FROM: 
Ensaïmada (sweet pastry) filled with whipped cream 
Catalan crème brulée with Catànies and almond biscuits 
Baileys mousse with Sant Quintí puff biscuits 
Mandarin srobet with Pacharán 

  

 

GOOGLE 
 
Leave us a review, thank you!!! 


