Daily Menu €20.90

This menu includes 1/2 litre of still mineral water or a glass of house wine, and a serving
of wood-fired bread (extra bread €0.85). Beer and soft drinks are not included. Menus
cannot be shared. Gluten-free bread is available for €1.50. TABLES CANNOT BE PAID
SEPARATELY.

STARTERS:
La Quinta Justa house salad.

Aubergine and garden tomato tartare from “VLC”, with pickles and basil oil.
Our homemade vegetable salad with tuna and hard-boiled egg.
Salmorejo made with garden tomatoes from VLC and Santa Pau beans, with garnishes.
Garden courgette cream soup with diced Ecoriera black pudding.
Baked macaroni with Parmesan.

MAIN COURSES:

Quinoa and spinach burger with hummus.

Grilled sausage with garnish.

Grilled chicken thigh with our homemade potatoes.

Confit and grilled pork ribs with creamy mashed potatoes and soy sauce.

Pals ricewithseafood andmeat (minimum 2 people)

Market Menu €25.40
(combine dishes from both menus for an additional €2.25 per dish on the
Daily Menu)
STARTERS:
Santa Pau bean salad with salt cod brandade.
Thinly sliced courgette salad with nuts and “Saull” cheese from “La Xiquella”.
Roasted vegetables with our homemade anchovies.
Homemade Olot potatoes with salad.
Grandma Maria’s cannelloni with béchamel sauce and aged sheep’s cheese.
MAIN COURSES:
Dry Pals rice with pig’s trotters and autumn ceps (minimum 2 people, 20 min.).
Slow-cooked beef with creamy mashed potatoes and ratafia sauce.
Oven-baked salmon supreme with potato and onion.
Meagre supreme with vegetables.
Confit duck leg with orange sauce.
DESSERTS:
Vanilla panna cotta with strawberries.
Nougat, chocolate or cream ice-cream slice.
“El Mont” yoghurt with toppings and jams.
“El Mont” fresh curd cheese with honey.
Coconut milk flan.
Our caramelised Catalan custard.
Selection of fresh fruit.
Our homemade cakes.

Takeaway containers €0.50 bred and aperitive 1.25 €
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Starters

i “"
SEIH IR MR SRUSA A Mars, blue cheese from 12 Xiquella® and walnu ts.
Salad with ratafia-poached pears, blue cheese from “La Xiquella” and walnuts.
Garden tomato salad with our homemade anchovies and Kalamata olives.

?ﬂ% %jféé?ﬁt%alia %gr @g\;ﬂﬁé é'%réaggg%?srg R%r{i'aﬁ%‘saﬁa young cheese.

Sautéed Santa Pau beans with crumbled botifarra del perol sausage.

€10.20
€48 0
€14.50
€14.50
€13.60
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€15.90

Herb-grilled pumpkin with young cheese from “Cal Vigata” and a low-temperature organic egg

from “Mas Castanyer”.

€14.50

Smoked and confit aubergine with honey, sesame and “Xiroi” cheese, on a bed of Santa Pau

bean purée.
Mar i muntanya-style marinated snails.
Roasted vegetables with our homemade anchovies.

Thinly sliced Coll de Dama figs with duck mi-cuit.

Bur amsad vRiepaatases s

Potaitmgnocchi witthsautéeddveggtablele saddepsauce.

Baked macaroni au gratin with Parmesan.
Roast meat cannelloni with aged sheep’s cheese from “Mas Farrd”.

Local cheese beardiwithhssesomab jaanssiddebfdiosishenin g dtelvepch pepplep le.

Takeaway containers €0.50 bred and aperitive 1.25 €
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€14.60
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Rice Dishes (minimum 2 people)

Sea and mountain rice with squid and cuttlefish sofregit, pork ribs, sausage, peas, prawns and

mussels. Pals rice. €18.40 pp

Tray-baked dry Pals rice with ceps and pig’s trotters. €16.50 pp

Tray-baked ity Palls riice witthaepss bbdakid tuomp pts;ssatffomo mitki kagspansheegepahitdsie s.  €16£580ppP

Main Courses

Grilled lamb from “Cal Tiu”: three cuts —rib, loin chop and leg — with garnish. €16.60
Lamb shoulder terrine with its own jus. €19.50
Ean Rigra sali-and:-peppsr sausags Wit grma. - €i2180
Confit and grilled pork ribs with sweet potato and honey-mustard sauce. €15.90
Braised pork knuckle with mushrooms and baby onions. €15.20
Pig’s trotters baked on a tray with caul-fat meatballs. €15.90
Pickled rabbit. €15.50

SR

Confit duck leg with orange sauce .

Confit duck leg with orange sauce. €73880
Beef sirloin steak with garnish. €45.80
Young beef fillet with garnish. €16.90

1 kg dry-aged beef T-bone steak with garnish (ideal for sharing).

w-coqked pe fcheeclf glvith rat fE)a sauce a ({j creamy mashed potato es.
assm?l(ara —cﬁogpe ,r¥|—aglea eefs eaE artare
low-cooked heef cheek with ratafia sauce an

creamy mashed potatoes. €16.90
(choose your preferred spice level from 0 to 10)

Bluefin tuna tataki with bean hummus and kimchi mayonnaise.

. . . €28.80
Grilled line-caught squid with vegetables.
. . . . €17.90
Sea and mountain casserole with stuffed squid and langoustines.
. . €16.50
Oven-baked whole sea bream with sliced potatoes.
. €16.50
Takeaway containers €0.50
€14.50

bred and aperitive 1.25 €
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A La Carte Desserts

(HESSEHS Breb sy S oPiar Tas VG AYE'S PMIRIRY Wt F fif honThiRy tes)

Local cheese board with seasonal jams, ideal for sharing between 2 people. €19.50
Xiroi cow’s cheese from “La Xiquella”, cheeses from Cal Vigata, Llanut Ripollesa sheep’s cheese
from Mas Marce, and Garrotxa goat’s cheese from “Bauma”.

Chocolate fonduewith seasonalfruit,BianyaspeltspongecakeandBatetdelaSerrabuckwheatsponge
Chocolate fondue with seasonal fruit, Bianya spelt sponge cake and Batet de la Serra buckwheat sponge

cake (itleal forsshaiing). €9.10
Dark chocolate fondant with coconut ice cream (vegan, gluten-free and lactose-free). €7.50

Tortell d’Olot French toast with organic milk from Mas la Coromina and salted caramel ice cream.

€7.50
Dark chocolate brownie with cream ice cream and pistachio cream. €6.00
Grilled artisan custard xuixo with ratafia ice cream. €7.50
Girona apple tarte Tatin with toffee and vanilla ice cream. €7.20
Fresh Bauma goat’s cheese cheesecake. €6.20
Selection of “Volcanic Delights” biscuits. €5.00
“Cal Vigata” fresh curd cheese with honey and walnut crumble. €5.50
Caramelised Catalan custard with Bianya spelt carquinyolis. €5.10
Vanilla panna cotta with strawberry coulis and chocolate ice cream. €5.20

Olot ratafia flan with Jijona nougat ice cream (milk from Mas la Coromina and eggs from Mas
Castanyer). €5.50

Children’s Menu €16.80 (up to 9 years old)
Choice of Main Course

Baked macaroni with Parmesan.

Breaded chicken fingers with garnish.

Fish of the day with garnish.

Natrus beef burger with garnish.

* Side dishes may be grilled vegetables, mashed potatoes, baked potato, homemade chips or
salad.

Choice of Dessert:

Our caramelised Catalan custard. Ice-cream slice: cream, chocolate,
vanilla or nougat.

Tub of ice cream: strawberry, lemon

or chocolate. Selection of fresh fruit.

Takeaway containers €0.50 bred and aperitive 1.25 €



Recommended Wines

LA QUINTA Jl.'S'lZi

Fer Volar Coloms Gewdlrztraminer

€21.50

Marques de Sarnella white, rosé and
red €12.50

1931 white and red, DO Emporda
€15.90

To Share

La Fura Sauvignon Blanc €19.90
Rigau Ros Crianca €19.90

“Perelld” Gordal olives or spicy Manzanilla olives (150 g, pitted) €3.95

Anchovy-stuffed olives — €2.90

Potato crisps —-€2.00

Our homemade anchovies (8 fillets) -€12.10
Toasted bread with tomato (4 pieces) —€3.80

Wedge clams steamed in white wine - €15.40

Iberian cured ham with toasted bread and tomato —€20.05

Our patatas bravas - €6.10

VERMOUTHS

BRUN Rosso: artisan vermouth from Emporda. €3.10
Perucchi red and white. €3.60

San Bernabé Gran Reserva Especial red vermouth (made
with red Rioja grape varieties: Tempranillo and
Garnacha). €3.50

Yzaguirre Reserva and white. €3.10
Martini Rosso and Bianco. €3.25
Bitter or Cinzano Bitter. €4.85
Campari. €4.25

Pastis 51. €2.50 / Ricard. €2.40

TIO PEPE Jerez-Xéres-Sherry, Palomino Fino. Carrascal
and Macharnudo vineyards. €3.30

CRAFT BEERS

LA VOLCANICA Ale — Pale Ale — Buckwheat Pale Ale,
5.2%, IBU 20. €5.40

Blat Ales — German wheat ale - Weizen/Weissbier, 5.7%,
IBU 20. €5.40

La Bruna dels Pirineus — Belgian Strong Ale, 10.2%, IBU
38.€5.40

Basalt Imperial Stout-9.5%, IBU 110. €5.40

Takeaway containers €0.50

deGust: COMMITTED TO KINDNESS. ORGANIC & VEGAN
/ SOCIAL PROJECT / ECO. 4.5% €5.40

’AtreBida Hazy IPA. ORGANIC & VEGAN / SOCIAL
PROJECT / ECO. 6%. Caldes de Malavella. €5.40

BdeBeer: WHEAT & FLOWERS, GLUTEN-FREE. 4.5%
€5.40

CELLER SAMBUKINA
Natural sparkling flower wines

DERELICTA 37.5 cl. Abandoned apples from La Garrotxa.
€19.35

IMPERIUM 75 cl. Wild roses. €27.65

TRAGINERA 75 cl. Flowers and carob. €23.35

BEERS

Alhambra 1925 Green - Lager-Pilsner, IBU 25, 6.4%.
€4.80

La Selecta by San Miguel, toasted 3-malt beer, 6.2%.
€4.80

Stella Artois draught lager, IBU 18: (25 cl) €2.40, (33 cl)
€3.15, (50 cl) €4.70

Alhambra Clara shandy. €4.30

bred and aperitive 1.25€
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Volcanic Journey Tasting Menu
€40.50

A journey through La Garrotxa, onebite at a time

Webeginourjourney at Mas Farrd, where the intensecharacter of aged sheep’scheeseis
presented as a lollipop: a small tribute to the pastures that shape ourvalleys.

We continue towards the Vall de Bianya, with spelt breadsticks meeting buckwheat from Batet de la
Serra, accompanied by the smoothness of Santa Pau bean hummus. The strength of the land
transformed into tenderness.

We then arrive at one of the best-loved symbols of our cuisine: the Olot potato. Unadorned, direct
and unmistakable. The voice of a town that has turned a simple dish into culinary heritage.

We continue with ratafia-poached pears, accompanied by blue cheese from La Xiquella and
walnuts. Sweetness, intensity and a sense of place in a balanced combination of fruit, cheese and
one of our most distinctive liqueurs.

The route then takes us to the kitchen garden and the fire with herb-grilled pumpkin, salt cod
brandade, young cheese from Cal Vigata, and an organic low-temperature egg from Mas Castanyer.

We delve once more into richer cooking with slow-cooked beef, ratafia sauce and truffled purée.
Slow, intense and comforting cooking, with aromas of woodland and home cooking.

We then pause before a tray of Pals rice with seafood and meat, confit pork jowl, line-caught squid

and ceps. Woodland and harbour meet at the table, brought together by rice and fire.
ice cream. A fresh take on tradition, witharomas that bring us home.

We finish the jou rnwg%raasﬁxvggbmgtghgoergeell FéR}BtOFé?Fg%qqgfé%opacl;?g,ﬁ}arbasseres with ratafia

Spelt breadsticks from the Vall de Bianya and buckwheat from Batet de la
Serra, with Santa Pau bean hummus.

The Olot potato.
Ratafia-poached pears with blue cheese from “La Xiquella” and walnuts.

Herb-grilled pumpkin, salt cod brandade, young cheese from “Cal Vigata” and
a low-temperature organic egg from “Mas Castanyer”.

Slow-cooked beef with ratafia sauce and black-truffle purée.

Tray-baked Pals rice with seafood and meat, confit pork jowl, line-caught
squid and ceps.

Tortell d’Olot French toast from Can Carbasseres with ratafia ice cream.

Volcanic Delights. A finale of small sweet treats inspired by the volcanic
landscape of our land.

Includes bread and 1/2 litre of water.

Takeaway containers €0.50 bred and aperitive 1.25 €
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La Quinta Justa Symphonic Menu
€30.90

Thismenuincludes 1/2litre ofstillmineralwaterandaservingofwood-firedbread(extrabread€0.85).Beerandsoftdrinks
arenot included. Menuscannotbeshared.Gluten-freebreadisavailablefor€1.50.

TABLES CANNOT BE PAID SEPARATELY.THERESTAURANTRESERVESTHERIGHTTOCHANGEDISHESDUETOLOGISTICAL
NEEDS AND AVAILABILITY.

CHOICE OF STARTER:
*La Quinta Justa house salad.
*Salad with ratafia-poached pears, blue cheese from “La Xiquella” and hazelnuts.

*Herb-grilled pumpkin, young cheese from “Cal Vigata” and a low-temperature organic
egg from “Mas Castanyer”.

*Baked macaroni au gratin with Parmesan.
*Potato gnocchi with sautéed vegetables and cep sauce.
*Patatas bravas with mussels in a curry, coconut and apple sauce.

*Santa Pau bean salad with salt cod brandade.

CHOICE OF MAIN COURSE:

*Fish of the day supreme.

*Slow-cooked beef with creamy mashed potatoes and Russet ratafia sauce.
*Confit and grilled pork ribs with sweet potato and honey-mustard sauce.

*Sea and mountain casserole with stuffed squid and langoustines.

*Braised pork knuckle casserole with mushrooms and baked potato.

*Can Riera sausage with Santa Pau beans or our homemade potatoes.

*Dry Pals rice with ceps and pig’s trotters (minimum 2 people, 20 min.).

*Black Pals rice with cuttlefish, peas and mussels (minimum 2 people, 20 min.).
*Quinoa and spinach burger with Santa Pau bean hummus.

CHOICE OF DESSERT:

Dark chocolate brownie with cream ice cream and Caramelised Catalan custard with spelt carquinyolis.

pistachio cream. ) ] )
Cream and vanilla panna cotta with strawberries.

Pineapple with coconut soup and coconutice cream.

Olot ratafia flan with Jijona nougat ice cream (milk
from Mas la Corominajand eggég?rom Mas (

Selection of fresh fruit with lemon sorbet.

“Cal Vigata” fresh curd cheese with honey and

Castanyer). walnut crumble.
Natural yoghurt from “El Mont” with toppings and Our homemade cake
jams. .

Takeaway containers €0.50 bred and aperitive 1.25 €
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Takeaway containers €0.50 bred and aperitive 1.25 €
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