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VEGAN

APPETIZERS
La Gilda Vegana
Vegetable chips
Truftled boletus croquettes

TO SHARE
Ripe tomato gazpacho with extra virgin olive oil
Zucchini roll with fresh cheese, tomato, and Kalamata olive
Crispy artichokes with fleur de sel
Hummus with crudités
Sam Jang of caramelized avocado (Sweet and sour sauce)

Vegetable gyozas (Teriyaki sauce)

MAIN COURSE

Seasonal vegetable rice

AND FOR DESSERT

Grilled pineapple with coconut foam and lime aroma

WINES & DRINKS

2 drinks per person or 1 bottle of wine for every 4 diners.
Water / soft drinks / beer / coffee / infusions
Perelada Blue festival (D.O. Cava)

Magnetic blanc (D.O. Catalunya)

Magnetic tinto (D.O. Catalunya)

43,64€ + 10% VAT

*Some of our dishes may contain ingredients that cause food
intolerances or allergies. Please consult our team.

All menus can be served in “finger food” format or in portions to
share at the table.
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