
Bites
HAND-SLICED IBERIAN HAM Montaraz “Don Ramón” 

34

TRADITIONAL LOCAL CHARCUTERIE from Vilella Baixa
22

ANXOVY “000” from the Cantabric sea 
u. 4

ARTISAN CATALAN CHEESE BOARD, complemented with different types of
homemade jam and local nuts 

26

TOASTED BREAD WITH TOMATO and D.O.P. Siurana Extra Virgin Olive Oil
 6

BOLETUS AND TRUFFLE CROQUETES with shitake mayonnaise 
u. 3

OPEN OMELETTE with “sobrasada” from Cal Centro, Priorat honey , hazelnuts
and chive emulsion

18

OPEN OMELETTE with semi-dried tomatoes, fresh herbs emulsion and parmesan
cheese

18

PRIORAT PORK RIBS MINI BRIOIX, cucumber relish and candied onion
24

VEGETABLE RAGÚ MINI BRIOIX with and old mustard emulsion 
20

SALMON TATAKI, soy and ginger vinaigrette, avocado cream and wakame
seaweed

25

TRADITIONAL STEAK TARTAR, cured egg yolk and mustard emulsion
28

TARRAGONA RED PRAWN CARPACCIO, citrus vinaigrette, pine nuts and green
apple

24

DRY-EDGE PICANHA (Top sirloin cap) CARPACCIO, basque chili pepper and old
mustard

22

DESSERTS

SEASONAL FRUIT SALAD with passion fruit
6

CHOCOLATE TEXTURES, chocolate ice cream and salted caramel cream
8

OUR LEMON PIE
8


