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Abat Menu  

Waffer pastry with gaspatxo  (cold soup made of raw, blended vegetables).  

Cold gr i l led meat wi th pine aroma. 

Ajoblanco  (bread and gar l ic soup) with mango and Bafelgó tuna. 

Smoked r ice wi th Ral  d’Avinyó pork r ibs and cream of thyme. 

F ish soup with i ts  picada  sauce .  

Our rabbi t wi th a chocolate touch. 

Catalan soft and fresh cheese tiramisu with ratafia (f ru it -based beverage).  

Petit fours. 

The price is 72.00€. Wine not included. 

 

Montserrat Big Menu  

Waffer pastry with gaspatxo  (cold soup made of raw, blended vegetables).  

Onion water wi th blue cheese bunyols  (f r ied dough bal l s ).  

Foie mi-cui t wi th berr ies and f lower je l ly .  

Gi l lardeau oyster wi th Ajoblanco  (bread and garl ic soup).  

Steak tartare taco with wheat and mustard textures .  

Pea en papi l lote f rom our vegetable gardens wi th cod tr ipe and mint.  

 

Smoked r ice wi th Ral  d’Avinyó pork r ibs and cream of thyme. 

Fresh f i sh  wi th cream of broccol i ,  caul i f lower couscous and cr i spy ka le .  

 

Our rabbi t wi th a chocolate touch. 

The flowers from our garden. 

Banoffee (chocolate, peanut, cream, caramelized banana ice cream and caramel)   

Pet i t  fours.  

The price is 95.00€. Wine not included. 

 

*Menus  s ub ject  to  modi f i cat ions  by  the chef .  

These me nus wi l l  o n ly  be  used fo r  a  fu l l  tab le .  

The  p la nned t ime to  tas te  the  d i shes  i s  more  than 2  hours .  
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“The classic ones” 

Our roast cannelloni with foie and truffle.  

28 ,00 € 

Gi rona beef steak tartare wi th wheat and mustard.  

 

36 ,00 € 

Roasted beef ei sbein with roasted apple and sweet wine sauce. 

 (for 4  people min imum )  

32 ,00 € (per person) 

 

“Seasonal dishes” 

Ajoblanco  (bread and gar l ic soup) with mango and Bafelgó tuna. 

 

32 ,00 € 

Gi rona beef with seasonal mushrooms and cocoa sauce.   

 

36 ,00 € 

 

“From the vegetable garden to the pot” 

Pea en papi l lote f rom our vegetable gardens wi th cod tr ipe and mint.  

28 ,00 € 

Confit of cod with beans from Castellfollit del Boix and vegetables stew. 

 

36,00 € 

 

“From the sea to the plate” 

Fresh f i sh  wi th cream of broccol i ,  caul i f lower couscous and cr i spy ka le .  

34 ,00 € 

 

“Local dishes” 

Smoked r ice wi th Ral  d’Avinyó pork r ibs and cream of thyme. 

36.00€ 
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Our rabbi t wi th a chocolate touch. 

28,00 € 

 

 “Sweet moment” 

Banoffee 

(Chocolate, peanut, cream, caramelized banana ice cream and caramel)   

11 ,50 € 

La montserrat ina  

(Almond biscui t wi th vani l la and rosemary  cream). 

11,00 € 

Catalan soft and fresh cheese tiramisu with ratafia (f ru it -based beverage).  

10 ,50 € 

The flowers from our garden. 

10,00 € 

Catalan cheeses selection. 

12 ,00 € 

 

 

“Sweet harmony’’ 

 

Ar t i san beer,  Gruut amber.  

5 ,00 €  

 

Wine Vi  de pedra, Garnatxa Lagravera, Costers del  Segre.  

5 ,00 €  

 

Artisan beer ,  Guineu vaini l la black velvet, Bages.  

5 ,00 €  

 

Fortified wine Gamberrillo, Terra alta.  

8 ,00 €  
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“In compliance with EU Regulation 1169/2011, regulations about Allergens, we have the composition of all our dishes available” 

 


