mel

TO share

- Catalan cold meat

assortment

- Mussels with white wine

sauce
- Homemade croquettes
- Scrambled eggs with

potatoes

Main course to choose:

- Grilled squiols
- Grilled beef steak

- Duck cooked in the oven

with plums and pinions

- "Paella" with mussels

47,50¢

WWW.rocxi.es ' cargol@rocm es \. Tel 93 449 77 18

el
To share:

- "Iberic ham"
- Meat caneloni with
mushroom sauce
- Fried calamari

- Our nypiccﬂ snails

Main course to choose:

- Fried cod with tomato

sauce and grcﬁeci with

alioli

- Grilled Beefsteak

- Pig's feet filled with foie

and and figs sauce

- Spanish Paella

47,00¢

Follow us: n @ @elracodelcargol

9 Dr. Marti Julia, 54. 08903 Collblanc - L'Hospitalet de Llobregat.

Mewc3

TO share:

- "Tberic" ham

- Eggplqn’r chips with honey

ang goat cheese
- Salted ba]oy squids with
mushrooms and beans
- '‘Bao” with calamari and

mayonese

Main course to choose:

- Grilled Beefsteak with

pepper sauce
- Seabass with sauce

- Paella with artichokes,

prawns Ql’ld mushrooms

Cod with vege’fables sauce

and crispy garhc

50,00¢

All menus can be adapted to vegans and intolerants.

%

TO share:

- "Tberic" ham

- Foie slices

- Lobster cannelloni with

l’l’lU.Sl’ll’OOl’l’lS sauce

Meat “brioche”
- Cod fritters

Main course to choose:

- Monkfish stew

-Cod with tomato and foie

- SGQfOOd PO.QHO.

- Grilled fillet steak with

Opor’co sauce

60,00¢

Menus include water, soft drink or wine (1 bottle x 3 pOLX), dessert and coffee



