FONDA DELS PICS
nestewtsart & fostal



STARTERS

CONFIT MONTEROSA TOMATO 15

C&eamy éumata, éasi[ oi/ arw[ toastec[ pistac/1i0

SALAD WITH OCTOPUS AND CARPIER SMOKED FISH s
Pickled plpazia peppet and prawn mayonnarse

PRAWN TARTARE 19
On g&i/[ec/ avocado with tom yum c/&essing

PINEAPPLE GAZPATXO 15

Coconut lce cream anc{ toastec{ a/moncl

MARINATED RABBIT TOAST 1
e ender pea puiée and pick[ecl ved onion

GRILLED AUBERGINE 14

_/4’ztisana[ mato c/wese, anc/wvy anc/ te’ziyaki ’zeofuction

COURGETTE RAVIOLI 15
S)tuﬁ[ec[ Wilf/l goat ’s c/teese, conﬁt c/w’z’zy tomatoes anc{ pesto

GRILLED SCALLOPS 24
Gau[ﬂowe’z putée, cuspy t?uﬂ[ec[ po’z/c jow/ and beetroot shoots

GRILLED MUSSELS 15
Bouchot AOP Mont Saint- Michel



MEAT

SLOW-COOWED KID SHOULDER 25
With ﬁ’ze—’zoasted potatoes ( patata al ca/iu)

FREE-RANGE CHICKEN AND PRUNE CANNELONI s
With mild cheese sauce and shaved Parmesan

[BERICO PORK RIB 22
Slow—cooked, sewed with ga’misll

PURE CHARGRILLED MEAT

BLACK ANGUS RIB STEAK  60/kg
O’zganic uea[, 40—c/ay c[’zy-agec[. Sewed with sauces and gamislt

T-BONE STEAK  65/1y
/4ngus éeef, sewed with sauces and ga’mislz

WAGYU BEEF 30
Wiyazaki Wagyu with homemade sauerkraut and piqui/[o pepper

BEEF FILET 26
O’zganic, loca[/y sourced with ga’misll

CONTINUED..



..THE GRILL CONTINUES

PICANA BLACK ANGUS 26
O’zganic. 30—6[61_(/ matuzed. Sewed with ga’mis/z

WAGYU-BLACK ANGUS SKEWERS o5
With seasonal clla’zg’zi[/ec{ vegetaé[es

COQUELETTE CHICKEN s
With ﬁenc/l ﬁies

FISH

"FONDA DELS PICS™ FISH & CHIPS 24

Cu’zec{ sa/mon, cassava cusps anc[ a /u'nt 0][ ’zecl curry

SEA BASS CEVICHE o5
Peach “leche de tigre ”, ved onion and citus

CHARGRILLED SEA FOOD

CHARGRILLED OCTOPUS TENTACLE 26
With potato parmentiet

CHARGRILLED COD LONN 25
Wit/z éutte’z—sautéed uegetaé[es anc{ éakec[ potato

CHARGRILLED TUNA BELLY 35
With pa’zse[y sauce, g’zi[[ed tomato and onion



RICES

MOUNTAINRICE 2«
Wit/L éeef SZLO’Lt ’zi[), countty sausage anc{ c/cante’ze//e mus/a’zooms

VEGETABLE & WILD MUSHROOMS RICE 20
With pparia foam

Al

FONDA DELS PICS
rneslaitarid & fzasZel




DESSERTS

MOUNTAIN CHEESECAKE 7,50

PANNA COTTA  6.50
ﬂnfusec{ with chai tea and c/m’zg’zi[[ec/ peaclt

MOIST CHOCOLATE CAKE 7,00
With homemade w/dppec[ cream and ﬁes/t ﬁuit

HOMEMADE CHILLED MASCARPONE CUP 4,50

HOMEMADE YOGHURT 4,50
With ved éemy coulis

ARTISAN ICE CREAM BY SANDRO DESIl 4,50

IRISH COFEE 9,00

*please inform our waiting staff of any intolerances or allergies

! z VAT INCLUDED 10%

FONDA DELS PICS PRICES IN EUROS
restaniart & fastal




