
Our Russian salad with tuna belly and spicy piparras

 Caesar salad with anchovy mayonnaise and crispy chicken cubes

 Confit leek with hazelnut praline, olive tapenade, and sun-dried tomatoes

This menu is inspired by a memory of Chef Rafa Zafra: traveling with his father, a truck driver, and stopping at roadside restaurants.
Simple menus that, for him, were like looking at the sky, and today we aim to turn them into excellence

APPETIZERS
Salads, Cured Fish, and Pickles

DAILY MENU

Figueres onion soup with gratinéed goat cheese

 Pumpkin cream soup with crème fraîche and caramelized

pumpkin seeds

 Picadillo soup with ham and angel hair pasta

Soups and Creams

Grilled artichoke with romesco sauce and creamy Parmesan

 Stewed peas with seaside cuttlefish ragout

 Tender Riojan pochas beans with piparra peppers

Vegetables and Legumes

Farm-style egg with poached potato, caramelized onion, and paprika

 Three-meat roast cannelloni with truffle béchamel

 Dry casserole-style rice with Duroc pork ribs, mushrooms, and aioli

MAIN COURSE
Eggs, Pasta, and Rice

Catalan-style cod confit at 70ºC with spinach, raisins, and pine nuts

 Grilled skate with creamy butter and caper sauce

 Grilled squid “a la brutesca” with sobrasada

 Oven-baked sea bass fillet with pan-fried potatoes and vegetables ( surcharge €7)

FISH

Iberian “librito” (breaded pork loin stuffed with Iberian ham and Brie cheese)

 Beef meatball stew with our homemade tomato sauce

 Free-range chicken breast with creamy Roquefort sauce

 Beef tenderloin medallions with green sauce (surcharge €9)

MEAT

OUR DESSERT TROLLEY
La Viña-style creamy cheesecake / Chocolate cake with milk chocolate ganache and caramelized walnuts / Cream-filled profiteroles with chocolate sauce

 Homemade egg flan / Pine slices with cane honey and lime / Classic mascarpone tiramisu from Nonna Caterina / Our carrot cake / Tocinillo de cielo / Rice pudding

Choice of topping included: Almond and butter crumble / Red fruit coulis

 Passion fruit coulis / Whipped cream with a hint of vanilla / Salted caramel

22€
Includes a bottle of water
and bread service. Extra
bread €2
10% surcharge for terrace
seating


