
 

 
 

 

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                                                            20/10/26 
 

STARTERS TO CHOOSE FROM: 
Traditional broth with stewed meat and vegetables with pasta 
Broad beans salad with ham and pickle vinaigrette 
Seafood wonton ravioli with prawn béchamel 
El Racó-style potato salad with Galician-style ham 
Turnip and parsnip cream soup with slow-cooked egg 
 
MAIN COURSES STO CHOOSE FROM: 
Veal ossobuco with wild mushrooms 
Catalan-style cooked hake with white beans 
Grilled and gratin pig trotters with garnish 
Grilled beef steak with thinned-cut fries 
Vegetarian spinach burger with garnish 

WEDNESDAY 21/10/26  THURSDAY 22/10/26     
 

STARTERS TO CHOOSE FROM: 
Sautéed peppers with fried egg 
Rice salad with tuna and cocktail sauce 
Spaghetti with porcini mushroom sauce 
El Racó-style potato salad with marinated mussels 
Carrot and ginger cream with optional foie gras 
 
MAIN COURSES TO CHOOSE FROM: 
Spicy tripe with small chickpeas from L’Anoia 
Grilled sardines with garlic and parsley 
Charcoal-grilled rabbit with baked potatoes and mild alioli 
Grilled jumbo sausage and black pudding with beans 
Vegetarian spinach burger with garnish 

STARTERS TO CHOOSE FROM: 
Stewed peas with salty cod tripe and slow-cooked egg 
Seafood pineapple salad with soy mayonnaise  
Gratin roast meat cannelloni with béchamel  
El Racó-style potato salad with duck ham 
Leek and potato cream with veggie chips 

 
MAIN COURSES TO CHOOSE FROM: 
Seafood paella with cuttlefish, mussels and langoustine 
Oven-baked cod with Samfaina 
Breaded pork loin with thin-cut fries and a touch of Brava sauce 
Grilled beef steak with thin-cut fries 
Vegetarian spinach burger with garnish 

FRIDAY 23/10/26 
 

WEEKEND 24/10/26 & 25/10/26 
 

STARTERS TO CHOOSE FROM: 
Stewed lentils with pork ribs and sausage  
Mozzarella Pearl salad with anchovies and cherry tomatoes 
Meat and mushrooms pie 
El Racó-style potato salad with white pudding 
Leek and potato cream with veggie chips 

 
MAIN COURSES TO CHOOSE FROM: 
La Cigonya-style Fideuà with langoustine and black garlic alioli 
Salmon with orange sauce, raisins and pinenuts with 
vegetables  
Chicken Skewer with fork-mashed potatoes 
Grilled jumbo sausage and black pudding with beans 
Vegetarian vegetable lasagne with béchamel and veggie chips 
 
DESSERTS TO CHOOSE ON WEEKDAYS: TUESDAY TO FRIDAY 
Homemade pudding with Fresh whipped cream 
Seasonal fruit: mandarins or melon 
Creamy yogurt with mango coulis 
Natural yogurt from Cal Manyà 
Caramelized Catalan crème brulée 
Ice cream of the day (Comtessa) 

STARTERS TO CHOOSE FROM: 
Our signature grilled escargots with alioli 
King prawn salad with tartare sauce 
Roast meat cannelloni with béchamel 
Rosemary confit chicken casserole with seasonal mushrooms 
Vegetarian vegetable lasagne with veggie chip 

 
MAIN COURSES TO CHOOSE FROM: 
Charcoal-grilled aged Girona beef entrecote 
Brothy rice with cuttlefish, lobster, king prawn and mussels 
Salmon with orange sauce, raisins and pinenuts with 
vegetables  
Catalan-style oven-roasted shepherd´s lamb  
Vegetarian spinach burger with garnish  

 
DESSERTS TO CHOOSE FROM: 
Cheese cake  
Catalan crème brulée with Catànies and almond biscuits 
Chocolate-lava cake with its ice cream 
Lemn sorbet with Cava 
 

  

 

GOOGLE 
 
Leave us a review, thank you!!! 


