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FRITURE DE POISSONS
ASSORTMENT OF FRIED FISH

A PARTAGER / TO SHARE
Anchois / Anchovies
Chipirons (Petits calamars) / Small squid “chipirones”
Calamars / Squid

Croquettes de poisson et fruits de mer / Home-made seafood croquettes

25,00 €

ASSORTIMENT DE CANAPES DE LA MER
SAILOR’S PICA PICA

A PARTAGER / TO SHARE
Anchois de I’Escala marinées / Marinated anchovies-from Marti Callol
Queues de gambas a I'ail et au piment / Shrimp tails with garlic and chilli
Croquettes de poisson et fruits de mer / Home-made seafood croquettes
Calmars a I’'andalouse / Andalusian-style fried squid
Chipirons (petits calamars) a ’andalouse / Andalusian-style fried anchovies
Anchois frits a I'andalouse / Fried small squid “chipirones”
Moules grillées / Steamed mussels
Clovisses grillées / Steamed clams

Pain a la tomate / Tomato bread

60,00 €

TVA incluse / VAT included



TAPAS / TAPAS

Anchois de Marti Callol marinées accompagnées avec du pain a la fomate ..... 10,25 €
Marinated anchovies from Marti Callol with tomato bread

Assortiment de charcuteriede CanRoca ... 13,00 €
Artisan assortment of dry sausages from Can Roca

Cannelloni au fromage de chévre aux noix etolives.................................. 10,76 €
Goat cheese cannelloni with Nuts and Olives

Terrine de foie gras “mi cuit” aux petitstoasts........................................ 13,00 €
Foie gras “mi cuit” with toast

Croquettes de poisson et fruitsdemer................................................ 8,80 €
Home-made seafood croquettes

Croquettes de jambonibérique................................. 8,80 €
Home-made Iberian ham croquettes

Calmarsalandalouse ... ... 915 €
Andalusian-style fried squid

Chipirons (petits calamars) allandalouse............................................... 9,15 €
Fried small squid “chipirones”

Anchois fritsalandalouse ............. 6,40 €
Andalusian-style fried anchovies

Queues de gambas alailetaupiment.................................... 12,70 €
Shrimp tails with garlic and chilli

LS DraVAS .. 6,50 €
The Bravas potatoes

Noix de sant jaque aux creme poireaux et sauceporto.............................. 1,70 €
Scallops with leek cream and Oporto sauce

Aubergine grillée a lasauce auxfruitssecs ................................. 1,25 €
Grilled eggplant with plums, pine nuts and Grenache from Espolla

Poulpe grillé aux pommes de terre au four et sauceromesco...................... 17,50 €
Grilled octopus with baked potatoe and romesco sauce

Moules grillées. ... ... 8,50 €
Grilled mussels

Clovisses grillées.......... ... i 14,00 €
Grilled clams

Pain a la tomate du four Casalsde Mieres ..............oo i 1,50 €

Tomato bread from Can Casals de Mieres

TVA incluse / VAT included



SALADES DU POTAGER D’EMPURIES
ET PATE FRAICHE

EMPURIES ORCHARD SALADS AND PASTA

Salade tiéde au fromage de chévre agrémentée de fruits secs
et vinaigrettedetruffe....................... 12,50 €
Goat cheese salad with dried fruit and truffle vinaigrette

Salade de roquette, noix, poires de ’Ampurdan et parmesan...................... 12,90 €
Pear Arugula salad with walnuts and parmesan

Salade de tomates, oignonsetolives ... 8,40 €
Tomato salad with, onions and olives

Salade Vari€e. ... 7,90 €
Mixed salad
Pates fraiches aux sauces (Pesto ou Bolognaise) ..................................... 10,50 €

Fresh pasta with Pesto or Bolognese sauce

MENU ENFANTS (Jusqu’a 12 ans)
CHILDREN MENU cat 12 Years)

Pates fraiches et sauce Bolognaise, glace et boisson................................. 13,50 €
Fresh pasta with Bolognese sauce, ice cream and a drink

TVA incluse / VAT included



RIZ* / RICE™

Paella mariniére aux poissons, clovisses et gambasrouges ........................ 22,80 €
Seafood paella with fish, clams and red shrimps

Paella au poulet et aux langoustines...............................o 19,60 €
Chicken and norway lobster Paella

Paella aux Ilégumes, betteraves et calcots (oignions catalanes) ................... 18,00 €
Vegetable Paella with beet and calcots

Fideua a I’'encre de seiche et aux poissons, clovisses, moules
et gambas décortiquées.............. ... 19,90 €
Black Fideua with with rock fish, clams, mussels and shelled shrimps

Riz noir a I’encre de seiche et gambasrouges...................................... 20,60 €
Black rice with cuttlefish and red shrimps

Riz aux pieds de porc désossés et gambasrouges............................ol. 21,90 €
Rice with pork trotter and red shrimps

Paellaourizmoelleuxauhomard.............ooo 32,90 €
Lobster Paella or lobster soupy rice

Riz moelleux aux gambas et cépes..................cooii i 22,80 €
Soupy rice with shrimps and porcini mushrooms

*Prix par personne / Minimum deux personnes

*Price per person / Minimum two persons

TVA incluse / VAT included



POISSON / FISH

Poisson du jour ’Empesca’t (’'Escala i ’'Estartit) sur braise........................ S/M
Fresh fish of the day from Empesca’t ('Escala i 'Estartit)

Sardinesdelacotealailetaupersil...................... 10,50 €
Sardines with garlic and parsley

Suquet de lotte, recettede Pepe................. 23,50 €
Pepe’s recipe monkfish stew

Assortiment de poissons et fruitsdemer.............................. ... 31,90 €
Rockfish and shellfish platter

Zarzuela de poissons et fruitsdemer............................. 27,00 €
Fish and seafood Zarzuela

Colin a la Donostiarra (a Iail, huile et vinagre)........................ol. 16,00 €
Donostiarra style Hake (garlic, oil and vinegar)

Toutes les viandes grillées accompagnées aux pommes de terre au four
All grilled fish are accompanied by baked potato

VIANDE GRILLEE / GRILLED MEAT

Magretdecanard ... ... ... 18,80 €
Duck breast

Entrecote de VeaU. ... ..o 22,90 €
Veal entrecote

Filet de VeaU. . ... 24,50 €
Veal filet

Confit de cochon de lait a basse températureetalafin............................. 21,60 €
Confit and roasted suckling pig

POULET . . 10,30 €
Chicken

Saucisse catalane la butifarra ... 13,00 €

Catalan sausage Butifarra

CotealosdeveauTKg. ... 50,00 €
T-bone steak 1kg

Toutes les viandes grillées accompagnées aux pommes de terre au four
All grilled fish are accompanied by baked potato

TVA incluse / VAT included



MENU SANT MARTI / SANT MARTI MENU
TABLE COMPLETE INDISPENSABLE / INDISPENSABLE COMPLETE TABLE

A PARTAGER / TO SHARE

Anchois de Marti Callol marinées
Marinated anchovies from Marti Callol

Croquettes de poisson et fruits de mer
Home -made seafood croquettes

Queues de gambas a I'ail et au piment
Shrimp tails with garlic and chilli

Moules grillées
Steamed mussels

Pain a la tomate
Tomato bread

CHOIX ENTRE DEUX PLATS / MAIN COURSE TO CHOOSE
Paella de homard vivant (min.2 pax)
Live lobster paella (min. 2 pax)
)

Turbot grillé
Grilled turbot

(o)

Filet de veau grillé
Grilled veal filet

DESSERT / DESSERT

Créme catalane / Catalan cream

Eau, vin blanc D.O. Emporda (chaque 4 personnes) et café
Water, white wine D.O. Emporda (every 4 persons) and coffee

45,00 €

Prix par personne / Minimum deux personnes
Price per person / Minimum two persons

TVA incluse / VAT included
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