
MENÚX A T O N A D A  D E  C A L A F E L L

FULL TABLE MENU

C A L A F E L L  G A S T R O N O M I C  D A Y S

WWW.4RMIRAMARRESTAURANT.ES

45€
P E R  P E R S O N

M A I N  C O U R S E  T O  C H O O S E
Gril led Coastal Squid with “all iol i”

30-day dry-aged beef sirloin (300g) gri l led

D R I N K S
Osmotized 4R water (0.5 l.  per person)

&
Wine to choose (1 glass per person)

White Wine: Llagrimas de Tardor - DO Montsant

Rosé Wine: Curiosa - DO Penedès

Red Wine: Vil lacreces Pruno - DO Ribera del Duero

S T A R T E R
Xatonada ‘The authentic from Calafell’

C O M P L I M E N T A R Y  A P P E T I Z E R
Chef’s Appetizer by Rosendo Caelles

IVA INCLUDED

W E L C O M E  D R I N K
“Miró” white or red vermouth or a glass of Estrella Damm beer

D E S S E R T  A N D  C O F F E E
Homemade Catalan cream with Carquinyolis

o
Chocolate coulant with vanil la ice cream

&
Glass of Oriol Rosell  Brut Nature Gran Reserva cava


