
A la Carte...
 

Prawn and carrot ice cream nougat
Iberian ham broth, smoked eel toast
and Mas Farró cheese
Broad bean and pork belly tartlet

Selection of artisan breads
Handchurned lavender butter

Maresme peas with tripe and hake cheeks

Pickled foie gras and Arbúcies "ganxet" beans

Ray, celery and black olive

Scallop, Jerusalem artichoke and hazelnut

Fish of the day, black "suquet", beetroot and quinoa

Hare «à la royale», chervil and dauphine potatoes

Yogurt and citrus
Chocolate, chestnut, and spices
Petit fours

 

Dessert menu...

–                                          40.00Maresme peas with tripe and hake cheeks                               
36.00-                                                                                                                                          Scallop, Jerusalem artichoke and hazelnut       

-                                                       Fish of the day, black "suquet", beetroot and quinoa 38.00
-                                 Artichokes and sea urchin                                                                                                      32.00
- Game bird rice                                                                                                                            35.00
-                                                           38.00Hare «à la royale», chervil and dauphine potatoes

-                          15.00 Yogurt and citrus                                                                                              
-                                                                            15.00Apple tatin and vanilla ice cream               
- Chocolate coulant with ice cream of the day                                                                     5.001

                                                   15.00- Chocolate, chestnut and spices                                          
-                                                                                                                           18.00Cheese table      
- “Xuixo” with Mallorcan sobrasada and yogurt ice cream                                               12.00

All guests selecting the same menu
Price of the menu                94.00 
Wine pairing                       45.00

10% VAT IS INCLUDED

*Service of snacks, bread, homemade butter and petit fours 12.00KITCHEN SCHEDULE 13:00 - 15:15  

RESTAURANT SCHEDULE: 13:00 - 17:30

A walk through Montseny



10% VAT IS INCLUDED

MICHELIN STAR since 2012

SOL GUIA REPSOL since 2017

Este establecimiento dispone de información en materia de alergias e intolerancias alimentarias sobre los platos que ofrece, los cuales pueden contener trazas
(REGLAMENTO EU Nº 1169/2011)

Prawn and carrot ice cream nougat

Iberian ham broth, smoked eel toast

and Mas Farró cheese

Broad bean and pork belly tartlet

Selection of artisan breads

Handchurned lavender butter

Maresme peas with tripe and hake cheeks

Pickled foie gras and Arbúcies "ganxet" beans

Artichokes and sea urchin

Ray, celery and black olive

Scallop, Jerusalem artichoke and hazelnut

Fish of the day, black "suquet", beetroot and quinoa

Game bird rice

Hare «à la royale», chervil and dauphine potatoes

Anised “xuixo” with Mallorcan sobrasada

Yogurt and citrus

Chocolate, chestnut, and spices

Petit fours

All guests selecting the same menu

Price of the menu             118,00 

Wine pairing                      55,00

 

A trip through Montseny
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