
Led by our chef, Fabio Gambirasi, we invite you to taste his

Italo-Catalan creations, which strike a balance between

tradition and innovation, using the most seasonal produce,

delving into local and Italian flavors and traditions.



Anchovy from the superior Cantabrian Sea €8/unit

Puglian tomato tartare and Pantelleria capers €14

Carpaccio of Friesian beef picanha aged 90 days €18 

Morels with Marsala sauce and prawn €16

White asparagus with wild garlic mayonnaise, 

béarnaise, strawberry and ham €15

Eggplant mille-feuille alla parmigiana €12

24-month Parmesan cheese cappelletti with butter, sage, 

and 30-month Parmesan cheese €18

Ribollita and reixago €17

Handmade fettuccine with anchovy,

fennel and lemon sauce €18

Nettle ravioli, butter and bottarga €18

Grilled fish of the day with lemon sauce and seasonal mushrooms €38

Fish head with lemon sauce and seasonal mushrooms 

(subject to availability) MP

Arturo Sánchez Iberian pork shoulder Milanese with béarnaise sauce €30

Pigeon with blackberry and mustard sauce €38

À LA CARTE MENU

Bread €2,50 | Bread with butter €4,50 | Water €4,50



9 courses for a complete tour of our seasonal 

italo-catalan cuisine

€100

TASTING MENU

DESSERTS

Tiramisù al caffè €12

Recomm. pairing: Hermes Tenute Soletta €14

Isola dei Nuraghi I.G.T. Muscat

Chocolate soufflé & gelato €20

Recomm. pairing: Rasim Vimadur Negre €10

Black Grenache, D.O. Costers del Segre

Rhubarb pavlova with red berries and balsamic €15

Recomm. pairing: Ceretto Moscato d’Asti €9,00

Moscato d’Asti DOCG (Italia)

GRAPPAS

Villa Prato Bianca
Distillery Berta, Piamonte

Blend

€9

Sassicaia
Distillery Jacopo Poli, Veneto

Single Vintage

€9

Grappa Tre di Soli,
Distillery Berta, Piamonte

Single Vintage

€14
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