


TO START AND SHARE

Bread from our bakery and snack - 6,5€
GILLARDEAU OYSTERS - 45€

(Half dozen natural oysfers)

@ SALMOREJO - 22€

Traditional cold soup made with green tomato&avocado, gomished with lobster.

CAVIAR OSCIETRA PERLITA - 220€ / 310€

ler Cru. Aquifoine, Oscietra 2,7mm grom.nServed with blinis and homemade brioche

(30gr. / 50gr.)

IBERICO HAM - 45€
Cut by knife, served with xeixa flour bread and Mallorcan ramallet tomato (100gr.)

@ KALE SALAD - 18€

Kale leaves dressed with pisfach'\o

vinaigrette, cumin, nufts, macha tea and feta cheese

BEEF SIRLOIN TARTAR - 38€

on croissant bread with foie mi cuit

@ GRILLED AVOCADO - 28€

Spicy Romescu with gr'\”ed avocado, candied cherr\/s and smoked salmon

ON REQUEST

(Orders must be made with a minimum of 24 hours in advance)

<a FISH - S/M€
Salt crust cooked or grilled Fish (for 2 persons)

“a MALLORCAN RED SHRIMP - S/M€

(on|y on season)

RIB EYE ON THE BONE - 12 € /100 GR.
(Charcoal grilled Dry Aged Beef)

a LOBSTER THERMIDOR - 140€/P.P.

(om\y on season) Served in Sa Clastra

BEEF WELLINGTON SIRLOIN - 95€/P.P.

(minimum 2 persons) Served in Sa Clastra


https://www.canstockphoto.com/half-dozen-oysters-24479887.html

MAIN COURSES

A LA LLAUNA RICE S/M€
Rice from Delta del Ebro cooked dry

and occompomed with fish from la Lonja or our selected meats

SEA BASS - 44€

With scallops, red prawns, a sauté of Asian vegetables and green bean soup

SECRETO IBERICO JOSELITO - 38€

One of the best cuts of Iberian pork.
Seasoned with spicy soHs/ Madeira sauce and wild mushrooms.

LAMB SHOULDER ( FOR 2 PERSONS) - 62€
Arabic style Low temperature cooked Mallorcan

lamb accompanied with vegetable tabbouleh

GRILLED FISH - S/M€

Loin of coastal fish, with scoHops and lamb's lettuce salad

GARNISHES

"PAPAS ARRUGAS" WRINKLED POTATOES WITH BRAVA SAUCE -

CHARCOAL GRILLED GREEN ASPARAGUS - 9€

FRENCH FRIES - 7,5 €
POTATO MOUSSELINE - 7,5 €
MIX SALAD -7 €
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LEYENDA



A SWEET END

CREME BRULEE - 18€

Caramelized frgs and 7(/'9 ice cream

LEMON TART - 18€

Made with the lemons from our gorden
and served with b|ueberr\/ ice-cream

TOFFEE COULANT - 18€

With sfrowberry cava ice cream

NATIONAL CHEESE SELECTION - 18€

A selection of cow, sheep and goat cheeses.
Served with our breads and jam

ARTISAN ICE CREAMS WITH DIFFERENT FLAVORS - 12€
Almond, Lemon, Sﬂowberry, Oronge, Chocolate

SWEET WINE

DOLC DE SA VALL - 14€
Moscatel

MONASTRELL DULCE - 15€
Monastrell

MR MOSCATEL (TELMO RODRIGUEZ) - 16€
Moscatel

OPORTO TAWNY 10 ANOS - 14€
Oporto

WWW.CASTELLSONCLARET.COM






