Grand Place

BY GRAN HOTEL HAVANA

Marinated cracked olives grandma’s recipe MEmD
Catalan flatbread with “roseta” tomato and extra virgin olive oil [IEm
Iberian acorn-fed shoulder (50 or 100 g) with breadsticks

Homemade croquettes of Iberian ham and chicken

Smoked eggplant, finished with steam, roasted pepper emulsion, fresh cream, crispy

fried onions, toasted hazelnuts and microgreens ’

Semi-cured beef steak tartare, pickles, pan-seared foie gras escalope, and carasau bread

Caesar lettuce with fried chicken, anchovy mayonnaise, crispy bread, fried onions, cherry

tomatoes, and Parmesan cloud
Egg at 65° paprika potato parmentier, and sautéed octopus cubes

Confit artichoke flower with truffled egg yolk, lberian pork and textured consommé

Spinach, mato cheese, and walnut cannelloni served with parmesan sauce, basil oil, and

parmesan shavings ’

Crilled Girona veal steak, served with homemade French fries

Our fricandé of tender veal with seasonal mushrooms

Boneless lamb neck slow-cooked at low temperature, with candied piquillo peppers,
roasted carrot and cinnamon ganache

“Mar i muntanya” free-range chicken stuffed with dried apricots and plums, sautéed
prawns, and seafood sauce

Monkfish and coastal prawns stew (suquet)

Wild sea bass grilled, with seasonal vegetables sautéed with citrus

Confit cod, tomato chutney, Kalamata olives, capers, and microgreens

Warm waffle with dulce de leche ice cream and chocolate sauce ’
Chocolate, bread, oil, and salt ’

Creamy Manchego cheesecake with raspberry ice cream ’

Chocolate and caramel brownie served with vanilla ice cream ’

Crilled sugar doughnut with Baileys ice cream and freeze-dried pineapple ’

Seasonal fruit salad =M

Ask about more vegan/vegetarian options of the day
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