EN

NIGHT MENU

- 4R CASABLANCA SALOU -
SET MENU FOR THE WHOLE TABLE
INDIVIDUAL APPETIZERS
Crispy Anchovy from L'Escala with truffle cream
Creamy Red Prawn Salad “Ensaladilla”

Confit artichoke flower with foie escalope and caramelized onion

MAIN COURSE TO CHOOSE

Grilled aubergine with creamy white beans,
honey vinaigrette, Feta cheese and turmeric

Grilled sea bass with garlic oil, tomato and pan-fried potatoes
Grilled squid with artichoke and alioli dots
Grilled truffled Iberian pork “secreto” with potato parmentier

Braised veal with parmentier, baked apple coulis
and thyme crumble

DESSERT AND COFFEE

Water included

(1-LITER BOTTLE PER 2 PEOPLE)

BOOKING: 977 38 00 09 | PASSEIG DE MIRAMAR, 12 SALOU | @4RCASABLANCA_RESTAURANT




