MAassola

MENU FARNERS

Pumpkin and coconut cream in different textures
Prawn and vegetable pastry with sweet'n’sour mayonnaise
“Xatd” salad, Mas Sola style
Open ossobuco ravioli with seasonal mushrooms and Girona apple demi-glace

Catch of the day with crispy rice, kale, Figueres onion
and warm pomegranate and almond vinaigrette

Emporda duck confit with pears and turnip

Roasted mandarin daiquiri
Pine nut and ratafia sponge cake with “Jaumets” de Sant Hilari ice cream

Artisan cheeses with their accompaniments
(supplement of 15€)

Mineral water included
*Crusty bread with or without tomato 1,90€ pp. VAT included

49€/person
VAT included

The “Menu Farners” cannot be adapted for food intolerances; if this applies to you, please
consult the manager to learn about the available options. The design of our facilities does
not allow us to guarantee the absence of traces of allergens in our prepared dishes.

The “Menu Farners” is only served for the whole table.

Due to the length of our menu and the preparations it
requires, the Farners Menu is not served after 2:30 PM at
lunch or after 9:30 PM at dinner.






