
C a s s e r o l e - s t y l e  n o o d l e s  w i t h  f i s h  a n d  s e a f o o d

G r i l l e d  m e a g r e  w i t h  l e e k  c r e a m

I b e r i a n  p o r k  p r e s a  w i t h  p a t a t a s  b r a v a s

F r e e - r a n g e  c h i c k e n  “ a l  s e n y o r e t ”  w i t h  a g e d  w i n e

G r i l l e d  b e e f  t e n d e r l o i n  s t e a k  ( S u p p l e m e n t  1 5 € * )

Daily menu of Mas La Boella consisting of exquisite local dishes and Km 0
selected by our Chef

EL MAS MENU

S T A R T E R S
W a r m  m a c k e r e l  s a l a d  w i t h  p o m e g r a n a t e  v i n a i g r e t t e

M u s h r o o m  c a n n e l l o n i  w i t h  p o r c i n i  b é c h a m e l

R u s s i a n  s a l a d  w i t h  p i p a r r a  p e p p e r ,  a n c h o v i e s  a n d  q u a i l  e g g

P u m p k i n  c r e a m  w i t h  c o n f i t  p o r k  b e l l y

M A I N  C O U R S E S

D E S S E R T S
C a t a l a n  c r e a m

H a z e l n u t  s p o n g e  c a k e  w i t h  c h o c o l a t e  c r é m e u x

P i n e a p p l e  c a r p a c c i o  w i t h  v a n i l l a  i c e  c r e a m

C i t r u s  f r u i t s  i n  d i f f e r e n t  p r e p a r a t i o n s

S e a s o n a l  f r u i t

Km. 0: Local products | Prices include VAT
Served from Monday to Friday at lunchtimes except public holidays.

42,00 €

*Wine matching (El Mas Menu): 15 €

All our dishes are prepared with extra virgin from arbequina olives, sourced from our own estate groves

Bread service during the meal has a single cost of €2 per person, with unlimited refills included
To accompany our olive oil tasting, complimentary bread is served

Free and guarded parking

|  9 7 7  7 7  1 5  1 5  |  l a b o e l l a . c o m                 m a s l a b o e l l a

We comply with the law 3/2020 on food waste published in the DOGC

*Drinks not included
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	STARTERS
	Warm mackerel salad with pomegranate vinaigrette
	Mushroom cannelloni with porcini béchamel
	Russian salad with piparra pepper, anchovies and quail egg
	Pumpkin cream with confit pork belly

	MAIN COURSES
	Casserole-style noodles with fish and seafood
	Grilled meagre with leek cream
	Iberian pork presa with patatas bravas
	Free-range chicken “al senyoret” with aged wine
	Grilled beef tenderloin steak (Supplement 15€*)

	DESSERTS
	Catalan cream
	Hazelnut sponge cake with chocolate crémeux
	Pineapple carpaccio with vanilla ice cream
	Citrus fruits in different preparations
	Seasonal fruit

	42,00 €
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