
Lunch...

“Escudella” and “carn d’olla” with truffled “galets”

Grilled ecological “sobrassada” from Mallorca with honeycomb

Sea urchin au gratin with caviar and scampi tartare

Tuna belly with fresh wasabi and cured egg yolk

Grilled common cockle with Manzanilla

Drowned peas with sea cucumber and Maldonado pork belly

Sant Esteve cannelloni with truffle from Osona

Grilled red scorpionfish

or   *with soufflé chips and lettuce hearts

Grilled selected cow rib

The Desserts…

Assortment of the best house desserts

Artisan “torró” and “neules”

Service and bread included

*Price per person 10% V.A.T. included
Cellar not included

Reservations at 931 701 770

SANT ESTEVE ‘22
MENU AT PUR 195€*


