
Informal.Summer 2026. Eng.

Bread and smoked butter 3.50

ESSENTIALS
Cantabrian anchovy and burrata on a buttery brioche. pc 12

Selection of seasonal tomatoes with peach and mató cheese 18

Bluefin tuna tataki with slightly spicy yellow tomato salmorejo 30

Prawn carpaccio with chicken escabeche sauce 32

Scallops with potato parmentier and delicate slices of Iberian pancetta 28

Grilled Mediterranean red prawns MP

PASTA AND RICE SPECIALTIES
Rigatoni in a creamy sauce with Amur Osetra caviar (10g) 58

Creamy langoustine rice with hazelnut butter 32

Rib eye rice 34

LAND & SEA
Basque-style sea bass with hand-crushed potatoes and confit peppers 36

Turbot with bone pil-pil sauce and tempura snow peas 38

Beef tenderloin steak tartare with Informal potatoes and a fried egg 36

Rossini-style beef tenderloin with mushroom cream and foie gras 34

SWEET NOTES
Vanilla cream mille-feuille with Maresme strawberries 9

Chocolate textures with passion fruit sorbet 10

Our cheesecake 10
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