MUSSOL

BRASA CATALANA

FLAMA

IMENU

STARTERS TO SHARE

Avc Mussol's salad with lettuce, beetroot, dead
Aragon's olives, tomatoes and a pickle's vinaigrette

Fried eggs on chickpeas from |I'Anoia
and sautéed baby squid

v Charcoal-grilled pumpkin with orange cream
and its roasted seeds

v "Recapte” coca with burrata cheese, tomato,
fresh herbs, pine nuts and pesto sauce

Truffled croguettes

MAIN TO CHOOSE

Free range chicken with Mussol's
fries and salad

Grilled monkfish tail with oil, garlic, chilli
and "al caliu” baby potato

Beef medallions with “al caliu” baby potato

DESSERT TO CHOOSE

v Chocolate coulant cake with
biscuit ice cream

v Yogurt cream with red berries coulis

v Catalan Creme brillee with biscotti

CELLAR TO CHOOGSE

1 bottle for every 3 people

White - Xic from Agusti Torelld6 Mata - DO PENEDES
Red - Marmellans - DO CATALUNYA
Red - Arienzo from Marqués de Riscal - DO RIOJA

or beer or soft drink

“Coca’ bread Still Coffee
with tomato water or tea

30,/5¢

VAT included

Minimum 6 people

V Vegetarian VG Vegan AVG Adaptable to vegetarian and vegan

We have all the information about allergies. Ask our team




