RESTAURANT CAN TARRADAS

SOUPS

CREAM OF ASPARRAGOS
CREAM OF MUSHROOM
CREAM OF TOMATO
GAZPACHO (ANDALUSIAN SOUP)
FISH SOUP CAN TARRADAS
CREAM OF SEEFOOD

APERITIVE / FIRST COURSES

OLIVES
OLIVES STUFFED
POTATOE CRISPS

BRAVE POTATOES
BAKED POTATO
FILET OF ANCHOVIES

SNAILS IN SAUCE
OCTOPUS, GALICIAN STYLE
BATTER-DIPPED-FRIED SQUID RING

SALAD
SALAD CAN TARRADAS

ESQUEIXADA (Codfish salad)
TUDELA HEART With Anchovies / Sauce Vinagreta

MELON WITH HAM

BARBECUED GREEN ASPARAGUS
MIXED VEGATABLES GRILL

ASSORTMENT OF CHEF’S PATES
ASSORTMENT OF MANCHEGO CHEESE

CATALAN SAUSAGES (Cold cooked meat)
ASSORTMENT OF SAUSAGES IBERIAN
CATALAN HAM
IBERIAN HAM..((speciality)

SMOKED SALMON
PRAWN COKTAIL

BREAD
TOASTED BREAD WITH TOMATO-GARLIC

N.B.: V.A.T.

PAELLAS

Minim four 2 persons

PAELLA MIXTE
PAELLA MEAT
PAELLA FISCH
PAELLA LOBSTER
PAELLA ROCK LOBSTER

VERMICELLI NOODLE

PASTA.

SPAGHETTI BOLOGNES
ESPAGHETTI ITALIANA

CANNELONI CAN TARRADAS
LASAGNE

PIZZAS.

MARGUERITA
Tomato, cheese, oregano.

MONTSERRAT
Tomato, cheese, ham, olives, mushrooms
oregano.

VEGETALE
Tomato, cheese, mushrooms, olives, pine-nuts,
artichokes, pepers, oregano.

SETTE MARI
Tomato, cheese, tunnyfish,onion, oregano.

NAPOLITANA
Tomato, cheese, ham, anchovies, oregano.

TRE-FORMAGGI
Tomato, mozzarela, emmental, roquefort, oregano.

CALZONE
Tomato, cheese, ham, anchovies, egg, oregano.

QUATRO-STAGIONI
Tomato, cheese, prawns, salami, ham, mushrooms, oregano.

INCLUDED




RESTAURANT CAN TARRADAS

MEAT

1/2 CHIKEN...( OVEN ROASTED )

1/2 CHIKEN...( GRILLED )
1/2 RABBIT

CATALAN SAUSAGE
PORK CHOPS
PORK LOIN
PORK RIBS
FILLET OF PORK

MIXED BARBECUED MEAT

SHOULDER OF LAMB.........ccoooovvvereeerrer. (0,800kg.)
OVEN ROASTED SHOULDER of LAMB...(0,800kg.)

SPECIALTY OF SMALL SUCLING LAMB

GRILLED RIBS
GRILLED SHOULDER
OVEN ROASTED SHOULDER
GRILLED LEG
OVEN ROASTED LEG

SPECIALTY OF KID GOAT (of 4,5 Kg.)-

GRILLED CHOPS
BREADER CHOPS
GRILLED SHOULDER
OVER ROASTED SHOULDER
GRILLED LEG
OVER ROASTED LEG

ESPECIALITED OF VEAL OF GIRONA

SIRLOIN STEAK (GRILLED ENTRECOTE)
SIRLOIN STEAK GREEN PEPPER SAUCE
SIRLOIN STEAK IN ROQUEFORT SAUCE

VEAL CHOP (T-BONE STEAK.)
FILLET OF VEAL...(GRILLED)
FILLET OF VEAL IN PEPPER SAUCE
FILLET OF VEAL IN ROQUEFORT

FILET OF VEAL (TOURNEDO Can Tarradas)

N.B.: V.A.T.

FISH
BATTER-DIPPED-FRIED SQUID RING

GRILLED SQUID
GRILLED CUTTLEFISH

GRILLED SALMON
GRILLED HAKE
GRILLED TURBOT

GRILLED MOK’S FISH (ANGLERFISH)
MOK’S FISH IN MARINERA SAUCE

GRILLED SOLE
MERNIER SOLE

GILTHEAD (BREAM) STYLE L 'ESPATLLA
GRILLED SEA BASS

SALT COD GALICIAN STYLE

MIXED GRILLED FISH
ZARZUELA (FISHSTEW IN SAUCE)

SEAFOOD

OYSTERS ..o, 6/Piece

STEAMED MUSSELS
MUSSELS FIRHERMAN'S STYLE

CLAMS, FIRHERMAN’S STYLE

GRILLED PRAWNS.(Almeria)................ (0,300 kg.)
GRILLED PRAWNS (Blanes)................... (0,300 kg.)
GRILLED KING PRAWNS

GRILLED CRAYFISH
GRILLED LOBSTER (Canada)

MIXED GRILLED SHELLFISH.(Special House)
1, MIXED GRILLED SHELLFISH.. no Lobster

INCLUDED




