
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Roca Moo                                                             English 

                                                          

Our cuisine is designed to be tasted. 
We have prepared several tasting menus 
that will offer you a wide range of  
exciting flavors. 
 
These menus will be only served to the whole table 

 

 

 

 

 

 



   
 
                         Menu Moo 49.00 

This menu is for lunch service from Tuesday to Friday except 
holidays. 
Price includes a glass of wine, water and coffee. 

 
Starter 

 

Soup of elderberry with cherries and smoked eel  
 
 
First course 

 

Low cooked egg with artichokes, foie and truffle  

or 

Cuttlefish rice with baby beans 

 
 

Main course  
 

Fish of the day with celery and white asparagus 

grilled 

 or 

Suckling pig  terrine with melon and beetroot 

 

Dessert 

Raspberries and chocolate 

                                

 

                       

 

 

 

 

 

 

 

 

 

 

 

 

 



 

                        

                        Classic Tasting Menu 105.00 

                          This menu will be only served to the whole table 
 

                 Green peas with smoked eel 

                 Golden egg 

Comté soup with king prawn 

Mediterranean sole  

           “Escudella” of cod fish  

Veal shank 

Suckling lamb with Idiazábal mozzarella 

 

Orange chromaticism 

Cloud 

 

 

 

 

 
Wines that harmonize 40.00 
 

 

 

KomoKabra Adega Entresorios Viño da Terra de Barbanza e Iria 

Fino Antique Fernando de Castilla D.O. Jerez 

Saserra Vega de Ribes D.O. Penedes  

Perill Blanc Clos Lentiscus D.O. Penedes  

Bellmunt Mas d´en Gil D.O.Q. Priorat  

Akilia Chano Villar D.O. Bierzo 

Quest Castell d´Encus D.O. Costers del Segre 

 

Kracher Beerenauslse Cuvée Burgenland Chateau 

Lafitte A.O.C Jurançon 

 
 
 



 
 
Joan Roca Tasting Menu 120.00 
This menu will be only served to the whole table 
 

White Asparagus “Gazpacho” 

Mediterranean garden 

Sardine smoked at the moment 

Oyster with mushroom broth  

“Esplendor de Gamba” 

Scallops with salicornia of pesto 

Striped stingray 

“Suquet” of Monkfish cheek 

Roast suckling pig with grilled endives 

Goose royale 

 

Omm perfume 

“Ni chicha ni limoná” 

 

  

Wines that harmonize 55.00 

 

Joh.Jos. Prüm Spatlese Sonnenuhr 

Trenzado  Suertes del Marques D.O. Valle de la Orotava 

Confiança Cosmic Vinyaters D.O. Emporda 

Barbiana Delgado Zuleta D.O. Sanlucar de Barrameda 

La Sorga Intravineuse Anthony Tortul  Vin de France Béziers 

Ancestral de Macabeu La Foresta Vins del Garraf 

Il Frappato Arianna Occhipinti IGT Sicilia  

Bouzereau Domaine Château de  Cîteaux  A.O.C. Bourgogne 

Pompois Domaine Les Clos des Treilles A.O.C. Anjou 

Viña Bosconia  Lopez de Heredia  D.O.Ca. Rioja 

 

Infusion of perfume  

Caligo Vi de Boira nº1 DG Viticultors  Torrelles de Foix Penedès  


