RESTAURANT & WINES & LOUNGE BAR

Carbonic Menu

AUTUMN 2026

STARTERS TO SHARE
Homemade red prawn croquettes
Acorn-fed Iberian ham, hand-carved
Chargrilled octopus with mashed potatoes and La Vera paprika
Flame-roasted leek with hazelnut vinaigrette

Folgueroles coca bread with tomato

MAIN COURSE - CHOICE OF

Chargrilled beet fillet with french fries and Padrén peppers

OR

Chargrilled turbot with boulangére potatoes

DESSERT

Fondant brownie with Bourbon vanilla ice cream

OR

Carbonic cheesecake

DRINKS

Water, L'Aphrodisiaque Godello (white) and Bancal del Bosc (red), coffee

63 € PER PERSON - VAT INCL. CARRER MAJOR, 55 - 43840 SALOU - (+34) 977 07 59 61
CARBONICRESTAURANT.COM - @CARBONICRESTAURANT



