
Aula Restaurant CETT 

CEREALS CONTAINING
GLUTEN

MILK AND ITS 
DERIVATIVES 
(INCLUDING LACTOSE)

QUE CONTENEN OU

SOJA I PRODUCTETES 
QUE CONTENEN SOJA

FISH AND PRODUCTS 
CONTAINING FISH

CRUSTACEANS AND 
PRODUCTS CONTAINING 
CRUSTACEANS

MOLLUSCS AND 
PRODUCTS CONTAINING 
MOLLUSCS

MOL·LUSCS  
I PRODUCTES A BASE  
DE MOL·LUSCS

DRIED FRUIT

PEANUT AND 
PRODUCTS 
CONTAINING PEANUT

CELERY AND 
PRODUCTS 
CONTAINING CELERY

DERIVATS

GRANS DE SÈSAM  
I DERIVATS

SULFUROUS 
ANHYDRIDE AND 
SULPHITES

LUPINS AND LUPIN 
DERIVATIVES

TRAMUSSOS  
I PRODUCTES  
DERIVATS

CARTA

EGGS AND PRODUCTS 
CONTAINING EGGS

SOYBEAN AND PRODUCTS 
CONTAINING SOYBEAN

SESAME SEEDS AND 
DERIVATIVES

MUSTARD

ARTS DE LA TABLE 

50€ per person ALL INCLUDED VAT INCLUDED

Aula Restaurant CETT 

CEREALS CONTAINING
GLUTEN

MILK AND ITS DERIVATIVES 
(INCLUDING LACTOSE)

FISH AND PRODUCTS 
CONTAINING FISH

CRUSTACEANS AND 
PRODUCTS CONTAINING 
CRUSTACEANS

MOLLUSCS AND 
PRODUCTS CONTAINING 
MOLLUSCS

SULFUROUS ANHYDRIDE AND SULPHITESDRIED  FRUIT

PEANUT AND PRODUCTS 
CONTAINING PEANUT

CELERY AND PRODUCTS 
CONTAINING CELERY

CARTA

Entrants / Starters 

SESAME SEEDS AND 
DERIVATIVES

This menu is served full month, minimum for two people and with previous 
reservation of three days. 

The menu includes two starters to choose from the menu, the main course 
prepared in the dining room and desserts from the menu. Each dish will be paired 
with a glass of wine selected by the restaurant staff.

Snack of the day

Snack del dia

Appetizer of the day

Aperitiu del dia

Cold starter to choose

Entrant fred a escollir

Hot starter to choose

Entrant calent a escollir 

Main to choose

Principal a escollir

Steak Tartar / Red Scorpion Fish/ Turbot / Hock  / Wellington 

Steak Tàrtar / Escórpora / Turbot/ Jarret / Wellington

Desserts to choose a la carte or Crepe Suzette

Postres a escollir de la carta o Crep Suzette

Petits fours

MUSTARD

LUPINS AND LUPIN DERIVATIVES
EGGS AND PRODUCTS 
CONTAINING EGGS

SOYBEAN AND PRODUCTS 
CONTAINING SOYBEAN

Vat included

12.00€

10.50€

11.50€

11.00€

Sautéed mushrooms with smoked sweet potato cream sauce

Bolets saltats amb cremós de moniato fumat

Cauliflower tatin with chantilly sauce

Tatin de coliflor amb la seva chantilly

Segons

14.00€

14.50€

13.00€

5.00 €

5.00 €

Xató of mackerel
Xató de verat

Summer tomatoes, almonds and pomegranate
Tomàquets d'estiu, ametlla i magrana

Santa Pau beans with cod tripe

Mongetes de Santa Pau amb tripa de bacallà

Shrimp dim sum with broth
Dim sum de gamba amb el seu brou 

Poussin with langoustines
Picantó amb escamarlans

Game, chestnut and quince bundle
Farcellet de caça, castanyes i codony

13.50€

Postres
Cadaqués taps

Taps de Cadaqués 

Chanterelles, pumpkin and goat's yoghurt

Camagrocs, carbassa i iogurt de cabra 



TRADITION MENU INNOVATION MENU

Petits fours

CEREALS CONTAINING
GLUTEN

MILK AND ITS 
DERIVATIVES 
(INCLUDING LACTOSE)

FISH AND 
PRODUCTS 
CONTAINING FISH

CRUSTACEANS AND 
PRODUCTS 
CONTAINING 
CRUSTACEANS

MOLLUSCS AND 
PRODUCTS 
CONTAINING MOLLUSCS

DRIED FRUIT

PEANUT AND PRODUCTS 
CONTAINING PEANUT

CELERY AND 
PRODUCTS 
CONTAINING CELERY

SESAME SEEDS AND 
DERIVATIVES

SULFUROUS 
ANHYDRIDE AND 
SULPHITES

MUSTARD

LUPINS AND 
LUPIN 
DERIVATIVES

INNOVATION

45€ with pairing of wines· 38€ without wine Vat Included

TRADITION

45€ with pairing of wines· 38€ without wines Vat included

SOYBEAN AND 
PRODUCTS 
CONTAINING 
SOYBEAN

EGGS AND 
PRODUCTS 
CONTAINING EGGS

*The fish has been subjected to a freezing process as a preventive measure (RD 1021/22). El peix ha estat sotmès a un procés de congelació com a 
mesura preventiva (RD 1021/22)

*The fish has been subjected to a freezing process as a preventive measure (RD 1021/22). El peix ha estat sotmès a un procés de congelació com a 
mesura preventiva (RD 1021/22)

Petits fours

Snack of the day 
Snack del día

Apperitive of the day 
Aperitiu del día

Xató of mackerel
Xató de verat

Sautéed mushrooms with smoked sweet potato cream sauce

Bolets saltats amb cremós de moniato fumat

Santa Pau beans with cod tripe
Mongetes de Santa Pau amb tripa de bacallà

Poussin with langoustines
Picantó amb escamarlans

Cadaqués taps

Taps de Cadaqués

Snack of the day
 Snack del día

Apperitive of the day 
Aperitiu del día

Summer tomatoes, almonds and pomegranate
Tomàquets d'estiu, ametlla i magrana

Cauliflower tatin with chantilly sauce

Tatin de coliflor amb la seva chantilly

Shrimp dim sum with broth

Dim sum de gamba amb el seu brou

Game, chestnut and quince bundle
Farcellet de caça, castanyes i codony

Chanterelles, pumpkin and goat's yoghurt

Camagrocs, carbassa i iogurt de cabra 
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