|
B U I I G H T: Contains or may contain traces of allergens

RESTAURANT

ALLERGENS 2000060000200

WITH CRUSTA- EGGS  FISH PEA- SOY DAIRY NUTS CELERY MUS SESAME  SUL- TRA-
GLUTEN CEANS PHITES MUS LLUSCS

La Botiga fried potatoes T, T
with spicy sauce

Truffle croquettes

Acorn-fed Iberian ham croquettes

Andalusian style squid
with kimchi mayonnaise

Homemade nachos
with guacamole

| | | W
® 066 ©
&

Duo of hummus, chickpea .
& beet, with crunchy papadum TITI T T T LT T ] s T

Acorn-fed Iberian ham

Chicken strips with kikos, chipotle
mayonnaise and Caesarsauce < T & 4 1 1 & & T T T % T

Garlic shrimps “VJ

>

Coca bread with fomato #‘# T

Toasted coca bread }g T
GREEN&EGGS&PASTA

La Botiga Caesar salad A RV S S SR YR S SN N T
Provencal salad with fomato,

tuna and citrus vinaigrette LIS ST I/AN S S SR SRR SR % T
Burratina salad with tomato

and watermelon T T T T e T T T
Carpaccio of avocado - T T T

with prawns and créme fraiche 4 ? $ o%

Broken eggs with baby

cuttlefish and tartar sauce T T a T T T T T T o% @
Broken eggs with fried potatoes

and acorn-fed Iberian ham T ‘ o
Parpadelle arrabiatta -» T T T T T T
amb gambes # J o
All'arrabbiata spaghetti T T T

with shrimps ’g ‘ S & T T T T
Seasonal grilled vegetables T T § T T

with dukkah

"A LA LLAUNA" RICE

'Del senyoret' rice,
with prawns and shrimps &M Q|7 | v |1 |1 |Q|T|T|T o 4

Mountain rice, with mushrooms 3
and Catalan sausage

T (1 |1 |® |1 |21 || |7

This statement is for ingredients. Everything and apply good hygiene practices in our kitchen,
Due to possible cross contamination we cannot guarantee the absence of traces of allergens.
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RESTAURANT

ALLERGENS 2000060000200

WITH CRUSTA- EGGS  FISH PEA- SOY DAIRY NUTS CELERY MUS SESAME  SUL- TRA-
GLUTEN CEANS PHITES MUS LLUSCS

MEAT LOVERS

Roasted chicken cannelloni

with mild bechamel Sl (@1 |1 | L& T T T T
and Parmesan sauce

Bacon cheeseburger by La Botiga | # | T Slr 10 T | & T | S T
Beef medallions with

mushroom's sauce ’g T T T o&a L % T
Marinated chicken skewers & T A1 |1 Te

with "anticucho" sauce

Veal Milanese with
low-temperature egg. arugula
and parmesan cheese

Steack tartar de filet de vaca

A S S
©
S

amb potes i les seves torradetes % b7 ld% T
Duroc pork rib cooked at
uroc pork 1l T T (2| T |27 8P| |ea|®| T|T

low temperature

Grilled beef steak with rocket
leaves, Parmesan shavings T [T | T |T T | @ T T | T T
and crunchy potatoes

"Mr. Chuleton": Holstein
T-bone steak (800g) with French | T o
fries and salad bowl

FROM THE SEA

Grilled Norwegian salmon
with moniato cream d @

Tuna tartare with miso sauce
and guacamole, accompanied #
by crispy papadum

of little beans and poached egg

Sautéed squids with duo T a T T T o T
o

Monkfish tail with tarragon broth ;@" ‘”) T 7|7 |7 | @

Tuna with warm tomato jam

S
and Pico de gallo T d |1 S o T

SWEETS

Chocolate coulant with
- - - T T T T T
Maria cookie ice cream # Q1|1+ @

Cheesecake with four cheeses

®
-
-]
-

Fresh pineapple with molasses
and lime zest

Catalan créme brulée
T T T T
with biscotti ’g 6 T T ¢ §

Our chocolate truffles &
with more cacao &

Trio of citrus sorbets by Sandro Desii ¢

Carrot cake 119 T | @ | |7 T

This statement is for ingredients. Everything and apply good hygiene practices in our kitchen,
Due to possible cross contamination we cannot guarantee the absence of traces of allergens.



