TO SHARE

Assortment of croquettes from Rebost del Pontg with romesco sauce 11,95€€11.95
Acorn-fed Iberian ham with tomato bread 19,50€

Anchovies from PEscala with tomato bread 16,95¢

Cold cuts placter from the Valley with tomato bread 16,00€

Snails “a la llauna” in Francina’s style 16,50€

Foie mousse terrine with quince and toast 16,75€

THE STARTERS

Fried eggs from Ca la Xica with samfaina (Catalan ratacouille) 15,50€

Cod brandade with roasted pepper jam 16€

Open omelette with Ca la Xica eggs, sobrassada, and Tou de Matamala cheese 14,95€
La Coma salads (green, esqueixada and escalivada) 15,50€

Seasonal tomato salad with La Moixa mato cheese and red berry jam 14,50€
Gratinated onion soup 14€

Zucchini cream soup with ham shavings and poached Ca la Xica egg 14,95€
Traditional cannelloni au gratin with béchamel sauce 13,50€

La Coma macaroni 14€

Vegetable gratin with goat cheese 14€

Foal carpaccio from the Valley with cheese shavings, olive oil, and pine nuts 16€

Coca de recapte (Catalan flatbread) with roasted Vegetables and anchovies 15,50€



MAIN COURSES

Traditional beef stew with mushrooms 18€

Chicken thighs with prunes 16,50€

Oven-roasted lamb shoulder with its own jus 18,95€
s-acorn duck leg confit with orange 17,50€

Cod with samfaina (Catalan ratacouille) 17,50€
Grilled squid sautéed with garlic and parsley 16€
Stewed foal tail from the Valley 19,50€

GRILLED MEATS

Girona beef tenderloin 25¢

Ribs, chop, and leg of Ripollés lamb 17,50€

Cal Carnisser’s sausage with Ganxet beans 13,50€
Duroc pork cheeks 14,50€

Girona beef ribeye steak 23¢

Grilled pork rib 14,50€



DESSERTS

Egg flan with whipped cream 5,75€

Catalan cream 5,75€

Chocolate fondant (Coulant) 7,75€

Spanish-style French toast (Torrija) 8,50€

Cream puffs with hot chocolate 7,25€

Cheesecake with red berry jam 7,50€

“Musician’s dessert” (dried fruits and nuts) with muscatel wine 5,75€
Mille-feuille of mato cheese from La Moixa with Setcases honey 7,75€
Fresh fruit salad 5,75€

Artisan ice creams and sorbets 5,75€



