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CAN PORTELL

LN CATALANS, DES LIE 2985

EMPORDA CUISINE SINCE 1965

TAPAS-STARTERS

AUBERGINE TARTARE 9,80€ MARINATED SALMON 13,90€ MARINATE ANCHOVIES 14,50€
i i With th and bech (Marti Callol)
with Tomato and Pickles ith vermouth and coffee escabeche With tomato bread
GOAT CHEESE CANNELLONI 13 50€ TOMATO SALAD 10,95€ BURRATA 14 50€
with honey and dried fruits With onion and tuna with roasted vegetables
FOIE MICUIT HOUSE-MAID 15,50€ SHRIMP TAILS 15,25€ IBERIAN JAM 23,00€
With toast With garlic sauce and chili RATION 13,006
TOASTED BREAD WITH 12,50€ FRIED EGGS, 15,00€ FRICANDO (STEW) 14,006
ROASTED VEGETABLES Wich fresh foie and iberian jam Artichoke
With smoked sardine
CROQUETTES SELECTION  10,50¢ MUSSELS (A LA MARINERA) 9,90€ SEABASS BRIOCHE 8,50€
House-made Seafood sauce with parmesan and
Seafood, 3 pcs. Ham., 3 ps. Iberian Jam
THE BRAVAS POTATOES 7,506 SNAILS “A LA LLAUNA" 17,506 ANDALUSIAN-STYLE 1095€
With salt and pepper Squid
TOMATO BREAD 2,95€ GLUTEN - FREE 3.50€
Bread '
PAELLA*
RICE SEAFOOD 25,50€
With red prawns SOUPYRICE
WITHLOBSTER
ARTICHOKE RICE 25,50€ 33,00€
with black trumpet mushrooms (only in pairs)

SOUPY RICE 25,50€

With mushrooms and red prawns

*Price per person, minimum 2 persons

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES. WE HAVE A LIST OF ALLERGENS AVAILABLE.




FISH

MEAT

COD WITH “SANFAINA" 26,50€ VALLFOGONA SAUSAGE
Gratinat with all and olive oil With beans

GRILLET DUCK BREAST
COD “la llauna” 26,50€ With garnish
Traditional style

14,50€

18,00€

STUFFED PIG'S TROTTERS 22,00€
Sea and mountain style

1965 RECIPE FISH OF THE DAY 26,50€

Stew

BEEF FILET

With port wine Sauce and foie

PORK CHEEK
Confit in wine

LAMB SHOULDER
23 50€ Bonelles, slow-cooked

HAKE LOIN 16,50€
With seafood velouté

TURBOT
With tender garlic BONELESS
and black sausage Chicken

FRICANDO (STEW)
Style meatballs

28,50€

16,00€

23,00€

14,50€

14,50€

MENU FONDA

TO SHARE

FOIE MICUIT HOUSE-MAID WITH TOAST
CROQUETTES SELECTION

SHRIMP TAILS WITH GARLIC SAUCE AND CHILI

“COCA” BREAD WITH ROASTED VEGETABLES WITH SMOKED SARDINE

TOMATO BREAD

MAIN COURSE TO CHOOSE

SOUPY LOBSTER PAELLA
(only pairs)

COD WITH “SANFAINA”, GRATINAT WITH ALL AND OLIVE OIL

LAMB SHOULDER BONELLES, SLOW-COOKED

DESSERT

HOUSE-MADE CHEESECAKE

Water and Coffee

49,50 €

Full table only
Minium 2 people
Price per person

VAT INCLUDED
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