
Watermelon
Citrullus lanatus

estd. 2004

12 €
starter + main + dessert

MENU EXTRA: 14  

2 mains + dessert

½ MENU: 9.50 

1 course + dessert

Monday to Friday (1pm to 4pm)

Set Menu

 English

Quality cuisine for everyone

Bread and drinks (a bottle of natural mineral water or fizzy drink and a glass of wine) included.

Soft drinks, beer and coffee are not included.

 Espresso or a macchiato can be chosen instead of dessert.

VAT included prices.

Vilablareix Espai GironèsLaTemporada.cat/en  ||  instagram.com/LaTemporada

Espai Gironès



Courgette
Cucurbita pepo

Onion
Allium cepa

Lemon
Citrus limonum

We are happy to provide our customers with information on the content of any ingredients that may cause food allergies or intolerances.
*Some of the dishes contain gluten only in their garnishes and sauces. 

In case of any allergy, please inform the waiting staff, so that we are able to adapt to every need. Thank you!

Tomato and onion salad with tuna shavings    

Melon salad with ham shavings and yogurt sauce  

Pasta salad  

Fresh russian salad  

Home made gazpacho with tiny vegetables and croutons

Tiny lentils "empedrat" (cod and lentils salad)  

Chickpeas and beetroot hummus with spiced mini toasts

Braised vegetables cannelloni with minced onion and lime

Warm cream of courgette, apple & ginger  

Assorted grilled garden vegetables

Vegetable pie with creamy cheese and basil

Sautéed fresh pasta fettuccine with fried garlic, chili pepper and fried egg

Rigatoni Bolognese au gratin with Emmental cheese  

Spanish omelette maison

 ⋆ Goat cheese au gratin with «escalivada» (roast vegetables)  +2.50 €  

 ⋆ Beef carpaccio with Parmesan cheese, rocket salad and mustard vinaigrette  +4.00 €  

Starters

 GLUTEN FREE. Gluten free bread also available on request.     ⋆ Dishes with supplement.

EACH CAÑA +1.20 WITH YOUR MENU

Grilled hake fillet with assorted peppers  

Squid rings in batter 

Grilled veal steak from Girona   

Charcoal-grilled 200g hamburger with goat cheese sauce and caramelized onion   

Botifarra (large Catalan pork sausage) from Vilablareix with haricot beans  

Charcoal-grilled pork cheek

Charcoal-grilled pork slice 

Pork Cordon Bleu

Medallions of roast loin of pork with raisins, curry and white rice

Charcoal-grilled sliced leg of turkey with garlic and parsley   

Charcoal-grilled chicken brochette  

Roast chicken legs with lemon sauce     

Paella (Thursdays only)   

 ⋆ Charcoal-grilled magret of duck with pear preserve and a drop of red wine  +4.00€  

 ⋆ Charcoal-grilled veal entrecôte  +4.00 € 

 ⋆ Grilled squid on bed of tiny vegetables  +4.00 € 

 ⋆ Grilled salmon with escalivada (roast vegetables)  +4.00 €  

Main courses



Melon
Cucumis melo

Coffee
Coffea arabica /  Coffea robusta

Try our EVENING À LA CARTE MENU: Tapas, Tex-Mex, Salads, «Platos combinados», Toasts, 
Grilled meats, Hamburgers, «Bocadillos» (veggie sandwiches, hot sandwiches, New York style sandwiches…)

Online menu Table of allergens

Milk curd with honey  

Home-made coffee crème caramel

Creamy yogurt with jam and biscuit

Home-made cheesecake

Apple cake

Carrot cake with cheese cream sauce

Melon  

Watermelon  

Nun's puffs with moscatel

House pudding

Panna cotta with red berries

Tiramisu with rum Pujol

Ice cream goblet  

Carpaccio of pineapple with exotic ice cream  

Rice pudding brûlée Asturias style  

 ⋆ Chocolate coulant with vanilla ice cream  +3.00 €

Desserts


