
 

 

We will be happy to inform you on request about ingredients in 
our dishes that may trigger allergies or intolerances. 

 

 

 

FINCA MAS D’EN GIL 
WITH MARTA ROVIRA CARBONELL 

 
 

HORSD’ŒUVRE 

Bellmunt Blanco Vi de Vila Priorat DOQ 2022 

 

STARTER 

VARIETY FROM THE PEA  
buttermilk | sorrel | spring onion 

Coma Calcari Priorat DOQ 2019 

 

PASTA 

AGNOLOTTI 
egg yolk | nettle | parmesan 

Bellmunt Vi de Vila Priorat DOQ 2019 from the magnum bottle 

 

INTERMEDIATE COURSE 

CARBINERO 
lard | estragon | turnip greens 

Coma Blanca Priorat DOQ 2017 

 

MAIN COURSE 

BEEF ENTRECÔTE FROM FARM HOLZEN 
white asparagus | wild garlic | La Ratte potato  

Clos Fontà DOQ 2017 from the magnum bottle & 
Gran Buig Priorat DOQ 2016 

 

INTERMEDIATE COURSE 

CHEESE PLATE 
Kursaal honey | fruit bread | pear 

Coma Vella Priorat DOQ 2017 from the magnum bottle 

 

DESSERT 

FELCHLIN EDELWEISS 36% CHOCOLATE 
strawberry | vanilla 

Nus 2015 in the 37.5cl-bottle 

 

FRIANDISES 
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