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ENJOY AND RELAX

WWW.4RMIRAMARRESTAURANT.ES



STARTERS

Crystal bread with candied tomato 9,60
and anchovy from L'Escala (4 u.)

Smoked eel from the Delta with homemade tomato 11,50
and crystal bread

Goat cheese salad with walnuts 11,50
and honey mustard vinaigrette

Seasonal tomato salad 12,50
with spring onion and tuna belly

Xatonada - traditional Catalan salad 14,50
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Brie cremier, semi-cured Mahdn, aged Ossau Iraty sheep cheese and creamy gorgonzola

Cheese board Full Portion 150g 18,50

Semi-cured goat, aged sheep from Castilla, smoked sheep and La Peral Cabraless

Iberian ham with crystal bread 24,00

OUR HOT STARTERS

4R Bravas Potatoes 7,50
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with Padrén peppers and citrus mayo
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with Chardonnay vinegar

Grilled red prawn (6 pcs) 21,00
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FROMTHE SEATO THE TABLE

Sea bass ‘baked’, ‘Orio style’, or ‘with garlic oil’ 18,50 €
Gr-llled Coastal Squ_l d W-I th a_lo_h ..................................... 5o €
Tu rbOt 3 baked’ , . ‘or-l o Style’ , or ‘W_I th garl_l C O-I _L’ .......... Vi 50 €
F-I Sh a nd S ea fOOd g r-l _L_L .................................................... c0.00 €
Demanar amb 24 hrs antelacié (minim 2 racions) portion
Ma rket f-ISh 3 (m mmum 2 Servmgs) ...................................... én.arket i
Chef’s seafood specials (on request), ask us market price

OUR GRILLED MEATS

Marbled flank Duroc pork 18,50 €
Aged beef entrecote 30 days ‘loin cut’ (300g) 22,50 €
Beef sirloin (250g) 26,50 €

SEAFOOD RICES - Minimum 2 people

“Rossejat” small noodles - Calafell’s traditional ones 14,50 €
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(on request - order 24 hrs in advance)



SWEET MOMENTS

Brioche French toast with cream ice cream 6,50 €
Chocolate coulant with vanilla ice cream 6,50 €
Homemade cheesecake 6,50 €
Homemade “Crema Catalana” with carquinyolis 6,50 €
Ice cream cup (cream, vanilla or chocolate) 6,00 €
Sorbet (mandarin, mango or mojito) 6,00 €
Seasonal fruit 4,50 €
---------------------------------------------------------
Sauces: all i oli & romesco 3,50 € i

Crystal bread with tomato 4,00 € i

Sourdough bread 4,00 € i

Extra portion of toast 2,50 € i

Gluten-free bread 2,00 € i

Your opinion is important
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THANK YOU VERY MUCH :)




