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A G U H P H L O M F K E J S
OUR MENU

To whet the appetite or to share

Anchovies from santoña 00 (u.) X

Gilda (u.) X

Anchovies in vinegar with "pico de gallo" (5u.) X X X

Homemade pickled mussels X X X

Marinated smoked salmon cubes (5u.) X

Russian salad with bonito and caper berries X X

"Bravas" from l’isard X X

Ham, porcini mushroom or “cap i pota” croquettes (4 pcs) X X X

Cod fritters with "Autèntic" honey from Andorra (5 pcs.)

Foie mi-cuit with muscatel jelly and toast points X X X

Warm Andorran cheese ball with toast and onion jam

Cheese with quince and dried fruit X X X

Ransol cold cuts table from Cal Jordi X X

Iberico Bellota Ham 5J, hand-cut (50 g) X

Iberico Bellota Ham 5J, hand-cut (100 g) X

Crystal bread with garland tomato X

Starters

Andorran escudella (traditional meat and vegetable stew)
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A G U H P H L O M F K E J S

Thyme cream with foie gras and organic poached egg 1900 x x X

Salt cod esqueixada with pepper purée and olive 

spherification
X X X

Steamed baby vegetables with organic poached egg 1900 X

Our version of traditional mashed cabbage and potato with 

roasted bacon

Snails stewed Andorran style X X X

Confit artichokes with hollandaise sauce, meat jus, and 

Galician clams
X X X X X

White asparagus, green asparagus, scallops and Ransol 

sausage
X X

Braised peas with hake cheeks X X X

Rice and pasta

Fresh pasta with crayfish sauce X X

XL roast cannelloni with truffled béchamel X X X X X

Casserole noodles with pork ribs X X X X

Mushroom rice with foie gras X X

Rice with national blue lobster (min 2 pers.) X X

Saltwater and freshwater sailors
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A G U H P H L O M F K E J S
River trout mille-feuille with ham and its consommé, with 

roasted garlic purée
X X

Octopus tentacle with Iberian pork jowl and parsnip X

Andorran-style cod X X X X X

San sebastian-style market fish

Meat km 0.

Isard steak tartare prepared tableside X X X

Braised beef with wild mushrooms and crispy aubergine 

Partridge in vinaigrette X X X

Caramelized suckling lamb shoulder with shallots X X X

Wellington filet with foie and béarnaise sauces (min. 2 people)- 

45' of preparation
X X X X

Cooking with "josper" charcoal oven

Jig-caught squid with pumpkin purée and ginger X

Wagyu burger stuffed with smoked cheese, crispy onions, 

potato chips and foie gras sauce
X X X

Iberian pork tenderloin

Duck breast

Lamb chops and ribs from Aragon

Pyrenean beef sirloin

Side dishes
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A G U H P H L O M F K E J S
Green salad, truffled parmentier, piquillo peppers or 

homemade fries

BETWEEN HOURS

To whet the appetite

Potato chips

Assortment of olives

Salted almonds X

Anchovies of Santoña 00 (u) X

Anchovies in vinegar with "pico de gallo". X X X

Gilda (ud.) X

Home-made mussels in pickled sauce X X X

Marinated smoked salmon cubes X

Foie mi-cuit with muscat gelee (60gr) X X X

Mini cured sausages

Assortment of cheeses with quince jelly and nuts 1/2 portion X X X

Assortiment of cheeses with quince jelly and nuts 1 portion X X X

Ransol cold cuts table from Cal Jordi

Hand-cut 5J acorn-fed Iberian ham (50g) X

Hand-cut 5J acorn-fed Iberian ham (100g) X

Glass bread with hanging tomato X
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A G U H P H L O M F K E J S
Sweet

Our cheesecake X X X

Isard brownie X X

Frozen dark chocolate truffles 70% cocoa Grand Cru by Oriol 

Balaguer

Plain yoghurt with strawberry or apricot jam X

Natural fresh fruit plate

Sandro Desi ice creams X

PETITS PLAERS

Thyme cream with foie gras X X X X

Our version of traditional mashed cabbage and potato with 

roasted bacon 

Rice with porcini and foie gras x x

River trout mille-feuille with ham, consommé and roasted 

garlic
x x x

Braised beef with wild mushrooms and crispy aubergine x x x

Santa Teresa toast with hazelnut ice cream and passion fruit 

reduction
x x x x

DESSERT

Sweet and not so sweet

Chocolate delight with vanilla ice cream and olive oil X
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A G U H P H L O M F K E J S
Homemade flan with cream and almond biscotti X X X

Quince paste cannelloni with cottage cheese and honey from 

Andorra
X X

Our cheese cake X X X

Seasonal fruit with raspberry escabeche and Andorran herb 

Andorran cream mille-feuille with La Carmeta ratasia brûlée

Frozen truffles with 70% Grand Cru dark chocolate by Oriol X X X

Frozen toffee parfait with gingerbread

Blancmange with ensaimada and almond ice cream

Natural fruit plate

Natural yogurt with strawberry or apricot jam X

Sandro Desii ice cream X

Assortment of cheese X X

MADE ON TABLE

Sautéed strawberries with vanilla ice cream X X

Freshly made crepe Suzette X X X X

SWEET COCKTAILS

NOUGAT MARTINI (gin, nougat, nougat ice cream, and cocoa 

cream)
X X X
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A G U H P H L O M F K E J S
LOTUS COOKIE MARTINI (gin, cocoa liqueur, ice cream, and 

Lotus biscuit)
X X X X X

BUFFET BREAKFASTS

Smoothies

PROTECTOR: trawberry, blackberry, and raspberry

ENERGETICO: Strawberry and banana

VITAMINISED: Strawberry and mango

ANTYOXIDANT: Papaya, mango, and pineapple

GREEN VEGGIE: Spinach, celery, apple, and cabbage

ORANGE VEGGIE: Mandarin, carrot, and pumpkin

On the plate

French omelette or 2 fried eggs made to order X

Toast with confit cherry tomatoes, mozzarella, and pesto X X X

Avocado toast with braised turkey and fresh cheese X X X

Avocado toast with poached egg X X X X

Grilled roasted suckling pig with onion and Emmental cheese X X

Club sandwich with kimchi mayonnaise X X

Crepes and pancakes

Crepe with sugar, jam, or Nutella X X X

Ham and cheese crepe X X X
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A G U H P H L O M F K E J S
Pancakes with banana and passion caramel X X X

BUFFET BREAKFASTS

Ficelle Flautins (natural or whole-grain bread)

Cooked Ham X

Roast turkey X

Fuet (Catalan dry sausage) X

Manchego cheese X X

Tuna X X

Iberian ham X

French omelette X X

Bacon X

Pork loin X

Ham and cheese sandwich X X

Roast suckling pig with onions and grilled emmental cheese X X

Club sandwich with kimchi mayonnaise X X X

Toasts

Toast with butter and "El Pastador" jam X X

Mozzarella toast with confit cherry tomatoes and pesto X X

Avocado toast with roast turkey and fresh cheese X X

Avocado toast with poached egg X X
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A G U H P H L O M F K E J S
Supplements

Ham, turkey, cheese X

Bacon, avocado, poached egg X

Viennoiseries & pastries

Mini pastries selection (u) X X

Butter croissant X X

Ham and cheese croissant X X

Chocolate croissant X X

Chocolate pastry X X

Our cheesecake X X X

Isard brownie X X X X

Others

Natural yogurt X

Yogurt with apricot or strawberry jam X

Granola, yogurt and fruits X

Bowl of fresh fruit

Crepes & Pancakes

Sugar

Jam

Nutella

Nutella with whipped cream
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A G U H P H L O M F K E J S
Ham and cheese X

Pancakes with banana and passion fruit caramel

Special drinks

Selection of SANS&SANS teas and infusions

Fresh orange juice

Matcha tea with fresh orange juice

Oat milk matcha tea


