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T H E   C L A S S I C S





“CAESAR” SALAD………………….…………………………......14 €





GNOCCHI NAPOLITANA……..…………………..….….…..…..16 €





Classic Beef Burger….……………………….……………….22 €





Club sandwich “El Palace”………………….…...………..20 €





Our Chef LUDOVIC DUBOIS has designed a seasonal menu based on simplicity and authenticity of its raw materials, inspired by Auguste Escoffier’s cuisine, founder of the mythical Ritz Hotels together with Cesar Ritz. 





A P P E T I Z E R S








AVOCADO-CRAB AND COCKTAIL SAUCE………………………………………….22 €


GAZPACHO WITH CRISPY PRAWNS, MELON AND WATERMELON…..…………18 €


SEAFOOD BISQUE WITH PRAWN AND BASIL RAVIOLI……………….….…….....16 €


CHICKEN AND VEGETABLE SOUP……………………………………………….…...14 €


FOIE MI-CUIT WITH CHERRY JAM AND TOASTED BRIOCHE …….…….………..18 €


SALMON TARTAR, NORI SEAWEED AND SESAME…………..……....………..…...18 €


TOMATO-MOZZARELLA, PESTO AND ARUGULA..………………………………....16 €


EGGS BENEDICT WITH SMOKED SALMON AND SPINACH……..………….........18 €


“PALACE” SALAD…….…………………………………………………………………..14 €�(MESCLUN SALAD, CHERRY TOMATO, AVOCADO, MUSHROOMS, ASPARAGUS, CUCUMBER, kALAMATA OLIVE, “CIPOLLINI” ONION)














E N T R É E S








linguini BOLOGNESE OR CARBONARA…………..………………………..…….…16 €


ORGANIC SALMON WITH GREEN ASPARAGUS………………….....……………...20 €


“MEUNIÈRE” SEABASS, CAPERS AND CANDIED LEMON…..……………..……....26 €


GRILLED SCALLOPS, VEGETABLES AND VIERGE SAUCE…………………….…....22 €


ROASTED CHICKEN BREAST, piperadE AND“café DE PARIS” BUTTER………..16 €


DUCK CONFIT WITH MACARONI GRATIN…………….……….……………………..18 €


GRILLED BEEF SIRLOIN STEAK, PEA PODS AND SHALLOT CONFIT………....…...32 €


SHRIMP AND PORK “DIM SUM” ……………..……………….…..……………....……16 €


RISOTTO NERO DI SEPIA WITH SPICY OIL………………….………..……………..…20 €





SIDES…………….………………..………………………………………………………………………..2 €�MASHED POTATOES, FRENCH FRIES, VEGETABLE WOK








Pan…………………...1,50 €








O U R  T A P A S  T A S T I N G  M E N U





ANCHOVIES AND CRISTAL BREAD WITH TOMATO


ACORN-FED IBERIAN HAM


CHICKEN CROQUETTES


IBERIAN HAM CROQUETTES


BRAVAS POTATOES


HAM AND CHEESE TOASTED SANDWICH


BATTERED SQUID ROMANA


***** 


BEER GOTHIA LAUNIA IPA NVR (33 CL) ó


WHITE WINE BASA, D.O RUEDA (35 CL) ó


  RED WINE SIERRA CANTABRIA, D.O RIOJA (35 CL) 





PRICE PER PERSON: 29€ (10% vaT incluDED)


minimUM 2 persons








T H E    T A P A S 








AnchoVY AND CRISTAL BREAD WITH TOMATO (6 U)………….…..12 €


ACORN-FED IBERIAN HAM……………………………….………………13 € 


CHICKEN CROQUETTES (6 U).………...….……………….……............ 8 €


IBERIAN HAM CROqueTtEs (6 u)……….……………………………….. 8 €


BRAVAS POTATOES...……………………………..……………....……….. 8 €


HAM AND CHEESE TOASTED SANDWICH……………………………..… 8€


BATTERED SQUID ROMANA….…………….…………………………..….12€








D E S S E R T S





SELECTION OF CHEESES……………………………………………………….……...12 €


THE “PALACE” CUP (STRAWBERRY SOUP, LEMON SHERBET, MELON AND YOGHOURT)... 12 €


APRICOT cheesecake………….…………..………………………………………..12 €


CATALAN “crème brûlée”………….………………..……………………………..12 € 


sacher TORTE WITH RASPBERRY……………………………………………………12 €


“palace” FRUIT SALAD…………..……………………..……………………….…...12 €














