Starters to share

Menu 1

Goat cheese sald with Granny Smith
apple and pesto

Grilled green aspargus and smoked
salmon with pistachio sauce
Warm apple compte with
Catalan sausage

Xistorra sausage cooked in Mooma Cider
Grandma Fina’s omelette cake

Main to choose

Black Angus hamburguer, caramelized

Dessert to choose

Local bread with tomato

Apple crumble with condensed milk

onion, cheese and egg, served
with bread and fries

Grilled vegetables with romesco sauce
Grilled squid with garlic and parsley
Pork secret cut with mushrooms
and Padrón peppers

Natural sheep yourgurt from Mas Casas
with apple jam

Tangerine juice with vanilla ice cream
Artisan ice cream or sorbet
Chocolate, vanilla, cream with walnuts, mascarpone,
raspberry, cider or Grany Smith apple.

27€

Includes cider or house wine and coffee
Minimum two people. VAT included.
Includes a maximum of 1/2 bottle of cider or
wine per person. Snacks, soft drinks, liqueurs
and cava are not included in the menu.

Starters to share

Menu 2

Goat cheese sald with Granny Smith
apple and pesto

Grilled green aspargus and smoked
salmon with pistachio sauce
Warm apple compte with
Catalan sausage

Xistorra sausage cooked in Mooma Cider
Grandma Fina’s omelette cake

Main to choose

Local bread with tomato

Confit duck with pears
Empordà lamb with fries
Cod with baked apple and
honey allioli au gratin

Tuna tataki with creamy artichoke
and green asparagus

Hamburguer Mas Saulot (vegeterian)

Dessert to choose

Lentils, spinach, carrot, potato and onion served with
hummus, pepper and parmesan

Apple “xuixo” with wild apples liqueur
Carrot cake with mascarpone ice cream
Cheesecake with red fruits and
raspberry ice cream

Artisan ice cream or sorbet
Chocolate, vanilla, cream with walnuts, mascarpone,
raspberry, cider or Grany Smith apple.

32€

Includes cider or house wine and coffee
Minimum two people. VAT included.
Includes a maximum of 1/2 bottle of cider or wine
per person. Snacks, soft drinks, liqueurs and cava
are not included in the menu.

Starters to share

Menu 3

Goat cheese sald with Granny Smith
apple and pesto

Grilled green aspargus and smoked
salmon with pistachio sauce
Warm apple compte with
Catalan sausage

Xistorra sausage cooked in Mooma Cider
Grandma Fina’s omelette cake

Main to choose

Girona beef fillet cooked on a hot stone

Dessert to choose

Local bread with tomato

“Recuit” a soft whit cheese with honey

Girona entrecote with bone steak
cooked on a hot stone 450 g

Low temperature cooked lamb shoulder
grilled finish with honey allioli

Monkfish with grilled vegetables
Octopus with parmentier potatoes

from Casavells

Apple tatin with vanilla ice cream
Chocolate duo: brownie and
hand-made truffles

Artisan ice cream or sorbet
Chocolate, vanilla, cream with walnuts, mascarpone,
raspberry, cider or Grany Smith apple.

37€

Includes cider or house wine and coffee
Minimum two people. VAT included.
Includes a maximum of 1/2 bottle of cider or wine
per person. Snacks, soft drinks, liqueurs and cava
are not included in the menu.

Starters to share

T-bone menu

Goat cheese sald with Granny Smith
apple and pesto

Grilled green aspargus and smoked
salmon with pistachio sauce
Warm apple compte with
Catalan sausage

Xistorra sausage cooked in Mooma Cider
Grandma Fina’s omelette cake

Main

Girona T-bone steak cooked

Dessert to choose

Local bread with tomato

Cheesecake with red fruits and

on a hot stone 1 kg

For two people minimum

raspberry ice cream

Apple tatin with vanilla ice cream
Candied apple with ratafia and
nougat ice cream

Helado artesanal o sorbete

Nata con nueces, chocolate, vainilla, frambuesas,
mascarpone, turrón de xixona, sidra o manzana
Granny Smith.

39€

Includes cider or house wine and coffee
Minimum two people. VAT included.
Includes a maximum of 1/2 bottle of cider or wine
per person. Snacks, soft drinks, liqueurs and cava
are not included in the menu.

