
TO SHARE, OR NOT...

RICES FROM PALS

CROQUETTES (unit price)
 Stew, Jabugo and Idiazábal

COD FRITTERS
with honey and allioli

SALMON BRIOX

CARPACCIO OF PIG'S TROTTERS
AND PRAWNS

with avocado, soya mayonnaise and pistachios

www.hort.cat

PATATA BRAVA (V)

TOMATO AND TUNA SALAD (V)

HAM, HAM

WHITE PRAWNS FROM ARENYS
sautéed with garlic and parsley

STEAK TAR-TAR 

BREAD WITH TOMATO

BRIE SALAD (V)
with dried fruits and tomato jam

PAELLA TELA MARINERA (fish and seafood)

RICE CASSEROLE WITH SPIDER CRAB AND CUTTLEFISH

MELLOW RICE WITH CABRILENCA SAUSAGE AND MUSHROOMS

RICE WITH BLUE LOBSTER STEW

MELLOW RICE WITH PIGEON, APPLE AND MUSHROOMS

VEGETABLES TEMPURA KM.O

(minimum 2 persons)

knife cut veal from Girona

TUNA TARTAR BALFEGÓ
with avocado, lIme and pistachios

with pistachio vinaigrette

allergen menu
menu in languages

with allioli and brava sauce

Iberian acorn-fed shoulder of pork (100 gr.)

PAELLA OF SEASONAL VEGETABLES KM.O (V)

ANCHOVIES FROM L'ESCALA 2023

with Figueras onion's

POTATO OMELETTE
WITH HONEY AND TRUFFLE (V)

with soy and honey

       18.60€

        13.50€

         8.20€

        15.50€

         2.50€

        14.50€

        15.00€

       3,50€

16.50€

       17.60€

        14.50€

      19.60€

        16.00€

        21.70€

        13.00€

       23.00€

       20.00€

       18.00€

       23.00€

       29.00€

       17.50€



OUR INSPIRATIONS

SWEET MOMENT

and fried potatoes (minimum 2 persons)

PRAWN RAVIOLI
with mushroom sauce and prawn juice

www.hort.cat

C R E A M  C H E E S C A K E

A P P L E  T A T I N  W I T H   C I N N A M O N  I C E  C R E A M

T E R R A M I S Ú

C H O C O L A T E  C O U L A N T

C R E A M  A N D  P I N E  N U T  C A K E

I C E  C R E A M
a s k  f o r  a v a i l a b l e  f l a v o u r s

L E M O N  O R  M A N D A R I N  S O R B E T

VEGETABLE CANNELLONI (V)
with parmesan, mascarpone and tomato jam

LOBSTER WITH FRIED EGGS

BULL TAIL STEW
with red wine and chocolate

CHICKEN CANNELLONI XL
ROAST FREE-RANGE CHICKEN
with mushroom and truffle sauce

GRILLED SALMON SUPREME FILLET
with tartar sauce

with vegetables and charcoal oil

GRILLED TURBOT
with seasonal vegetables

BEEF TATAKI
with sweet potato puree and Teriyaki sauce

GRILLED OCTOPUS

GRILLED "ABANICO" IBERIAN
PORK
with roast potatoes and Padrón peppers

LAMB LINGOT AT LOW
TEMPERATURE
with orange and honey sauce

COD CHEF'S STYLE

        5.70€

        6.80€

        6.80€

        6.80€

        7,80€

        5.80€

        7.80€

        16.00€

        28,00€

        18.60€

        19.50€

        18.00€

        21.00€

        24.00€

        28.80€

        22.80€

        21.80€

        21.80€

       20.70€


