MENU N4
Anchovies from Santoia with Coca
Homemade Seafood Croquettes
Gartle Prawns

Mixed Shellfish in a Marinern Sauce

Bilbao-style Monkfish
Rice in Squid ink

veal Fillet in an Oporto Sauce

Mousse of White Chocolate and Passion Fruit
catalan Custard

Stracctlatella tee

Bread
viewta Albariio
Bancal del Bose

water and Coffee

45 €

CanMajo

RESTAURANT

MENU N2
Oysters from France
Prawns Tails in Battey
Grilled swall scallop

Squid with Vegetables and Duck Fole

valencion Rice with Lobster
Sea Bass in Jerez Vinegar and Garlic

veal Fillet tn an Oporto Sauce

Chocolate Cake with stmwbewg culis
Thramisit

Strawberries with English Cream

Bread
Blanco Nieva Verdejo
Atrium Merlot
water and Coffee

42 €
Taxes neluoest

MENU N?3
Steamed Small Prawns from Galiclan
Sauid Rings in Batter
logrian Ham
Duck Fole Homemade

Galiclan-style Octopus

Grilled veal Entrecote
Paella with Lobster and shellfish
Majo Style Lobster

catalan fish Casserole Monkfish, Clams and
Prawns

Tatbn Tart

Crepe Filled with vanilla tce Cream andl Hot
Chocolate

Mousse of Orange with Chocolate

Bread
Flor d’Espiells Chardonna Y
Protos Crianga

water and Coffee
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