
Haddok Menu
GROUPS 

TO START AND SHARE
Kuletos salad with balsamic vinaigrette
Lebanese hummus with sesame oil and toast
Brie delights with cranberry and fig fudge
Yummys of sweet potato with mayonnaise truffle
Our Fideuà with clams, cuttlefish and “all i oli”

MAIN COURSE TO CHOOSE
Grilled farmer's sausage with garnish
Pork tenderloin with "Ceps" sauce and parmentier
Fresh fish of the day (S.M.)
Grilled beef entrecote (Supplement 7,50€)

DESSERT or COFFEE
Sacher (Homemade chocolate cake), 
tangerine sorbet or coffee 

DRINKS
Wine (Bottle for 4 people) D.O. Catalunya
Still water.

36,50€ 
VAT included
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Dupond Menu
GROUPS 

TO START AND SHARE
Kuletos salad with balsamic vinaigrette
Lebanese hummus with sesame oil and toast
Sweet potato Yummys with truffle mayonnaise
Homemade croquettes from “Grandma Dolors“
Brie delights with cranberry and fig fudge.
Our Fideuà with clams, cuttlefish and “all i oli”

MAIN COURSE TO CHOOSE
Pork tenderloin with "Ceps" sauce and parmentier
Duck confit with red fruit sauce 
Fresh fish of the day (S.M.)
Grilled beef entrecote (Supplement 7,50€)

DESSERT and COFFEE
Sacher (Homemade chocolate cake) or tangerine sorbet 
and coffees 

DRINKS
Wine (Bottle for 2 people) D.O. Catalunya
Still water.

41,50€ 
VAT included
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Castafiore Menu
GROUPS 

TO START AND SHARE
Kuletos salad with balsamic vinaigrette
Iberian ham with coca glass with tomato
Fried squid with lime mayonnaise
Homemade croquettes from “Grandma Dolors“
Brie delights with cranberry and fig fudge
Our Fideuà with clams, cuttlefish and “all i oli”

MAIN COURSE TO CHOOSE
Pork tenderloin with "Ceps" sauce and parmentier
Duck confit with red fruit sauce 
Fresh fish of the day (S.M.)
Grilled beef entrecote (Supplement 7,50€)

DESSERT and COFFEE
Sacher (Homemade chocolate cake) or tangerine sorbet 
and coffees 

DRINKS
Wine (Bottle for 2 people) D.O. Catalunya 
Still water
Beer or soft drink (one per person)

46,50€ 
VAT included
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Castafiore Menu
GROUPS 

TO START AND SHARE
Kuletos salad with balsamic vinaigrette
Iberian ham with coca glass with tomato
Fried squid with lime mayonnaise
Homemade croquettes from “Grandma Dolors“
Brie delights with cranberry and fig fudge
Our Fideuà with clams, cuttlefish and “all i oli”

MAIN COURSE TO CHOOSE
Pork tenderloin with "Ceps" sauce and parmentier
Duck confit with red fruit sauce 
Fresh fish of the day (S.M.)
Grilled beef entrecote (Supplement 7,50€)

DESSERT and COFFEE
Sacher (Homemade chocolate cake) or tangerine sorbet 
and coffees 

DRINKS
Wine (Bottle for 2 people) D.O. Catalunya 
Still water
Beer or soft drink (one per person)

46,50€ 
VAT included



GENERAL TERMS & CONDITIONS

• These menus are valid for groups of eight people or more.

• Different menus cannot be combined in the same group.

• Custom menus can be made to suit the client's taste, and any 
dish can be modified. Let us know to see what options we can 
offer you.

• We make birthday cakes to order.

• We adapt the menus for vegetarians or people with food 
intolerances.

• Please let us know the second courses chosen at least 
seventy-two hours in advance.

• The chosen second courses must be communicated at least 
72 hours in advance.

• The number of diners may decrease up to 72 hours before 
the event. If later, or at the restaurant itself, the full amount 
of the reserved places will be due.

• A 30% deposit will be requested. 
(ACCOUNT NUMBER: ES6300810065110001884389) 

• If the entire restaurant is reserved, 100% of the bill must be 
paid in advance.

• The bottles of wine included in the menu can be exchanged 
for bottles of cava or for 4 soft drinks or beers.

• Any bottles that exceed the number of diners will be charged 
separately, as will soft drinks, beers and liqueurs.

from 1992 Recasens Family


