
Our Buffet offers a Selection 
of Salads, 

Antipasti and Desserts

VAT included

Cold and hot 
starters

Roman salad            
With fried tofu fingers on a bed of a five-leaf salad, 

with cherry tomatoes and croutons, a cheddar cheese dressing 
and parmesan shavings

Alsace salad          
Mixed salad leaves, tomato, veggie sausage, croutons, 

poached egg and a French vinaigrette 

Cream of carrot and potato soup 
with aroma of fresh ginger      

With a garnish of its ingredients and aromatic herbs 

Russian salad with avocado   
served with lamb’s lettuce 

and extra virgin olive oil caviar 

Courgette carpaccio 
with avocado trempó    
Dressed with olives, basil and crispy crostini 

Piquillo peppers filled 
with creamy spinach     

Swith a white wine sauce, chives and saffron potatoes 

Main courses  
Mountain-style spaghetti         

with wild mushrooms, white cabbage julienne 
and parmesan 

Baked polenta supreme     
on a bed of crispy stir-fried vegetables 

and potatoes rissolé

Heart of palm à la meunière       
with pickled red onion, steamed broccoli and baby sweetcorn 

Baked stuffed tomato        
With soy sauce, honey and wholegrain mustard 

on a bed of sautéed vegetables and basil oil  

Our desserts
Our Alaska soufflé        

Flambéed in rum, with vanilla ice cream, 
soft meringue and citrus zest  

Cheesecake        
Oven-baked with a biscuit base and served 
with a red berry sauce and raspberry sorbet

Chocolate mug cake         
With white chocolate and spearmint sauce 

Tutti Frutti al cava  
Served in a glass with a spearmint granita 

and an orange wafer 

Your choice of ice creams 
and sorbets        
With sauces and crispy toppings

Sweet wines   
Rover  -  19,95 €/ 
BODEGAS RIBAS  ·  Moscatell

Dolç de sa Vall  -  12,85 €/ 
MIQUEL GELABERT  ·  Moscatell

Vi de Gel de Gramona  -  18,45 €/ 
GRAMONA  ·  Riesling

Gluten

Milk

Egg Fish CrustaceanShellfish

Soya SulphitesMustard

Nuts PeanutsCelery Sesame

Lupins

A l l e r g e n s


