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Asparagus
Asparagus officinalis

 English

LaTemporada .cat/en

17.50 €
starter + main + dessert

MENU EXTRA: 19.50  

2 mains + dessert

½ MENU: 12

1 course + dessert

WEEKENDS & BANK HOLIDAYS (1pm to 4pm)

Festive set menu

Quality cuisine for everyone

Bread and drinks (natural mineral water, fizzy drink and wine) included.

Soft drinks, beer and coffee are not included.

 Espresso or macchiato can be chosen instead of dessert.

VAT included prices.

Vilablareix Espai Gironès



Quinoa salad with avocado and feta cheese  

Caesar salad with crunchy chicken and spiced croutons

Escarole salad with baby broad beans, duck ham and quince preserve    

Beef carpaccio with Parmesan cheese, rocket salad and mustard vinaigrette  

Green asparagus in season tempura with «romesco» sauce and poached egg 

Fried eggs and chips with ham shavings

Mussels “Port de la Selva” sailors’ style  

Grilled razor clams with garlic and parsley  

Potatoes from Olot

Chicken cannelloni with foie gras, truffle and gravy

Fine cream of potatoes soup with caramelized onion, goat cheese and walnuts  

Fresh pasta with 5 cheeses sauce

Toasted peasant bread with escalivada (roast vegetables) and warm Brie cheese

Grilled cod with mild cream of green asparagus soup  

Chickpea stew with baby octopuses  

Chicken breast stuffed with leek and mushrooms with curry and coconut sauce   

Charcoal-grilled veal meat   

Charcoal-grilled pork cheek

Charcoal-grilled pig's trotters with garlic and parsley

Charcoal-grilled veal steak stuffed with goat cheese and caramelized onion

Medallions of roast loin of pork with Cabrales cheese and a drop of honey

Charcoal-grilled churrasco

 ⋆ Charcoal-grilled magret of duck with pear preserve and a drop of red wine  +4.00€  

 ⋆ Charcoal-grilled veal entrecôte  +4.00€  

 ⋆ Grilled squid on bed of tiny vegetables  +4.00€  

 ⋆ Rice with fish and shellfish stock fishermen's style  +4.00€  

 ⋆ Grilled salmon with escalivada (roast vegetables)  +4.00€  

Each "CAÑA" +1.20 WITH YOUR MENU

Parsley
Petroselinum crispum

Garlic
Allium sativum

Aubergine
Solanum melongena

Potato
Solanum tuberosum

We are happy to provide our customers with information on the content of any ingredients that may cause food allergies or intolerances.  GLUTEN FREE. Gluten free bread also available on request.     ⋆ Dishes with supplement.

Starters Main courses



Online menu Table of allergens

Milk curd with honey  

Home-made coffee crème caramel

Home-made cheesecake

Tiramisu with rum Pujol

Cream Vienneta with hot chocolate sauce  

Panna cotta

Strawberries with cream  

Orange brûlée Catalan style

Coffee ice cream with a drop of Baileys  

“Catalanet” (nougat ice cream with ratafia)

Baked apple  

Carpaccio of pineapple with «mojito» sorbet  

 ⋆ Chocolate coulant with vanilla ice cream  +3.00€

 ⋆ Irish coffee  +3.50€  

Coffee
Coffea arabica /  Coffea robusta

Try our EVENING À LA CARTE MENU: Tapas, Tex-Mex, Salads, «Platos combinados», Toasts, 
Grilled meats, Hamburgers, «Bocadillos» (veggie sandwiches, hot sandwiches, New York style sandwiches…)

Desserts


