LA GARRIGA RESTAURANT

Menu

Starters Rice and pasta

Cantabric anchovy "00" (unit) 2,10€  Classic paella 18,00 €

Salmon cubes with pine nuts and dill 11,50€  Mr. Classic paella 20,50 €

Home made micuit foie 11,50€  Black rice 18,00 €

Brave potatoes 700€  Seafood fideua 17,00 €

Brave potatoes La Garriga (iberian ham) 8,50 € Big canneloni mushrooms 13,00 €

Smashed eggs with iberian ham 13,50 € Bolognese macaroni 900 €

Home made chicken croquette (unit) 1,85€

Home made ham croquette (unit) 200€  Meat

Home made cod croquette (unit) 200€  Steaktartar La Garriga 24,90 €

Home made “rabo de toro” croquette (unit) 2,20 €

Mini potatoe omelet (just raw, or not!) 8,50€  "Txuletén” old beef (750gr- 800gr) 46,00 €

Squids “andalucian style” 16,00 €

Octopus “galicia style” 16,90 €  Sirloin beef bilbaina 23,50 €

Smoked aubergine (toasted country bread 990€

with sobrasada, goat cheese and honey) Nebraska entrecot 200gr/400gr ~ 28€/56€

Beef carpaccio (ricula, parma and pine nuts) 18,50 €
La Garriga burguer 15,50€

La Garriga charcuterie (50gr) Awesome chicken burguer 14,50 €

iberian ham sliced 13,90 €

Sausages assortment 17,50€ Seafood

Tentation de Saint Felicien (2people) 1400€  Codfish “alallauna” catalan style 19,80 €
Wild salmon with vegetables 19,50 €

Cheese assortment 19.90€  Red blue finn tuna 23,50 €
Awesome codfish burguer 15,00 €

Salads Home made desserts

Hermetic salad 13,50 € Lemon pie 7,75 €
Tatin 7,75 €

Cesar salad with crispy chicken 11,50 € Cheese cake 6,75€
Coulant 7,50 €
Crispy hot nutella with ice cream 6,50 €
Honey and maté 550€
Fresh fruit 4'50 €

LA GARRIGA .com




