
 
 

Menú Tradiciones 25,00 € (VAT included) 

(Drink not included) 

 

 

Welcome to Hostal Esteba.  

This gastronomic offer is a journey through the history of the house and its evolution. 

Dishes based on traditional recipes of Catalan cuisine and diversity of products 

 that our closest environment offers us. 

A menu at a fixed price of €25.00 that includes a starter, main course and dessert. 

*Some of these dishes have a supplement. Drink not included. 

 

STARTERS 

 

Burrata salad and nut vinaigrette (lactose, gluten and nuts) 

Puff pastry salad with tomato, avocado, anchovies, parmesan and pesto (Lactose, nuts, gluten and fish) 

Seasonal salad with cold seafood cannelloni (lactose, seafood, gluten and nuts) 

Cod Carpaccio and olive oil cream. (Gluten, lactose and fish) 

Foie gras with crumble and homemade jams. (Gluten, nuts and lactose) +4.00 € 

Roast beef with toast and butter (gluten and lactose) 

Traditional fish soap (gluten, lactose, celery, fish and nuts) 

Cod brandade with ratatouille (lactose, gluten and fish) 

Snail Casserole (gluten) 

Roast cannelloni (Grandma Loreto's) (lactose and gluten) 

Vegetarian cannelloni with raisins, pine nuts and cream cheese. (gluten, lactose and nuts) 

Duck confit cannelloni with foie gras béchamel sauce. (gluten and lactose) 

Farmer's chicken cannelloni with prawns. (gluten, lactose and seafood) 

 
 

 



 
 

Menú Tradiciones 25,00 € (VAT included) 

(Drink not included) 

 

MANI COURSE 

Roast beef with sauce (contains gluten, lactose and nuts) 

Roast boneless pig's feet with prawns (contains gluten, lactose, nuts and seafood) 

Roast lamb with pear and rosemary (contains gluten, lactose, nuts and seafood) +4.00 € 

Rice (min 2 people) 

Fish, seafood, cuttlefish, squid rice and “all i oli” sauce. (Celery, lactose and seafood) 

Duck and artichokes rice. 

GRILL (served with baked potato and onion). 

Pork: Lizard - Stuffed Cheek - Secret - Pork Feet with Almond Chopped 

Lamb: Ribs and chop + € 3.50 

Beef: Beef burger with mango chutney 

(Churrasco) Bifteck chimichurri 

Beefsteak + € 5.00 

Beef tenderloin (sauces: 5 peppers - Roquefort - foie) + € 6.00 
Sauces contain lactose, gluten 

Duck: Duck breast with Strawberries 

FISH 

Roman squid - House specialty - (contains gluten)  + € 2.00 

Baked St. Peter's rooster with potato and onion (contains celery, fish and seafood) 

Hake casserole with clams (contains celery, gluten, fish and seafood) 

Cod gratin in garlic muslin. Inspired by the recipe of chef Josep Mercader of the Motel Empordà 
(contains celery, lactose, egg, fish and seafood) + € 3.50 

Baked monkfish (contains fish and celery) + € 6.50 
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DESSERTS 

* If you want the cheesecake, they should order it at the beginning of the meal.  

It takes 30 minutes to prepare. Thanks 

Nougat ice cream with ratafia liquor (contains lactose, nuts and gluten) 

Brownie with vanilla ice cream (contains lactose, nuts and gluten) 

Puff pastry cake with cream and almond crumble (contains egg, lactose, nuts and gluten) 

Catalan cream. (Egg, lactose and gluten) 

Homemade egg custard with cream (ice cream contains egg and lactose) 

Natural orange juice with vanilla ice cream (ice cream contains egg and lactose) 

Caramelized pineapple with rum and vanilla ice cream (ice cream contains egg and lactose) 

Homemade orange jam with creamy vanilla ice cream and crumble (contains lactose, nuts and gluten) 

Tatin. Apple cake with ice cream and custard (contains lactose, nuts and gluten) 

* Fresh cheesecakes and red fruits and almond crumble (contains lactose, egg, nuts and gluten) 

Dessert with an extra cost:  

Chocolate Couland (+ € 2.50) (contains egg, lactose and gluten) 

 

 

 

 

 


