
R E S T A U R A N T

ENG

Intolerances and al lergies  available on request .
The restaurant is  open from 12.30 to 15 .30 and from 19.30 to 22.30.

SNACKS
Roasted nuts with curry   

Seasioned olives (chupadedos, arbequina and black of
Aragón)  

Artisan chips

 3.80€

 3.80€

3,80€

Natural oyster from Delta del Ebre nº 2  (1 u)

Oyster from Delta with ponzu and pasion fruit nº 2 (1 u)

Cantabrian anchovies ‘00’ with truffled butter (2 u)

Prawn croquette from Roses with black garlic
mayonnaise (2 u)

Oxtail croquette with green aioli

Our version of starred potatoes with salsa brava (2 u)

Assortment of Iberian cured meats from Extremadura:
bellota ham, chorizo, and pork loin

Artichoke flower with truffled cream, egg yolk and
parmesan (2 u)

Russian “limeña” salad with smoked mackerel

Andalusian style squid with  garlic mayonnaise

Crystal bread with tomato (6 u)

TAPAS
  5.20€

 
  5.90€

  6.50€

  6.90€

  6.90€

  7.50€

   23€

  
   13€

  8.50€

 12.50€

4.50€

Burrata with smoked sardines, courgette, pumpkin and
wild herbs 

Beans, fennel, Payoyo and caramelised walnuts 

Aubergine Milanese with labneh, cherry tomatoe, basil
and pine nuts

Leeks with almond satay, beetroot and kalamata

...FROM THE GARDEN
14.€

13.50€

12€

12.50€

...FROM THE SEA
Scallops with avocado mousse, peas and plantain

Turbot with ‘agua del Carmen’ , vegetables and 
romesco sauce  

Cap de Creus octopus with mashed potatoes, sobrasada
 and pak choi

Roses prawns and squid rice with saffron aroma.                  23.50€/pers
(min. 2 pax) 

Nordic Club                                                                                        
Smoked salmon, avocado, creamy kalamata, lettuce
fried egg and chips
                                                                                       

 24€

 24€

 22€

16€

Selection of three cheeses from the Empordà

“Xuixo” from Girona with a shot of Ratafia

Pears in Mas Lazuli wine with almond crumble
and mascarpone

Beetroot cake with salted peanut cream

“Quenelles” of 70% cocoa chocolate with 4 spices
and roasted corn

Trilogy of artisanal ice creams: with biscuit  vanilla,                  
strawberry, cream

SWEETS
 14,50€

   8€

   8€

   8€

   8€
   

                           
   8€

...FROM THE LAND
Galician blonde veal chop (250 g) with portobello
ragout

Beef Tenderloin with mashed parsnip, asparagus and
demiglace 

The Mas Burger 
Beef from Girona, cheddar, bacon, gherkin, lettuce
and ketchup from Bloody Mery 

25€

26€

16€


