
Check out the a la carte suggestions.

F O R  T H E  C H I L D R E N

Anchovies from l’Escala with tomato bread

Ca l’Isern salad - catalan salad

Salad with goat cheese

Tomato and tuna salad

Cod fish salad (Esqueixada)

Prawns & surimi classic cocktail

Home made Cannelloni au gratin

Escalibada and anchovies or tuna (Vegetables toast)

Meat peasant’s sausage

Quarter of chicken

Half grilled rabbit

Churrasco Argentine fatty veal meat

Argentine veal: flank steak

Sirloin Steak (~500 g.)

Veal tenderloin (~225 g.)

Pork Ribs

’Secret’ iberian pork slices

Magret of duck

‘Xuletón’ of grazing cow

Lamb cutlet of Baix Empordà 

Pasta of the day

Chicken Croquettes with garniture

Chicken Nuggets with garniture

Grilled chicken breast

MENÚ XULETÓ
F o r  t w o  p e o p l e

· To start, sharing... or not:
Choose any two starters.

· Meat:
‘Xuletón’ of grazing cow, 

maturated 30-40 days around 1 Kg.

· To �nish:
choose a dessert from our menu.

ALL MEATS ARE SERVED WITH GARNISH, COOKED OVER CHARCOAL,
SEASONED AND JUST COOKED THROUGH.

· Tomato toast bread
· Home chips
· Corn pan
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1.90
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Prices are in Euro. 10% de T.V.A included. / Warning for people with allergies or intolerances: Ask our sta�.
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· Sauces
· Bread

35€/person. Minimum two people.

D r i n k s  a r e  n o t  i n c l u d e d

G R I L L E D  M E A T S

S T A R T E R S ,  T O  B E G I N  O R  T O  S H A R E

@restaurant_calisern


