
STARTERS 
 

Artichoke in 3 different ways with 
crayfish in ginger 

➢ 

“Croque monsieur” de Comté and duck’s confit  
truffled white sauce and gravy 

➢ 

Rice and wild mushrooms in “llauna” style 
rabbit’s shoulder and grandma’s touch 

 
MAIN COURSE TO CHOOSE 

 Cod’s dice 
with clams pil pil, fake ink’s coral and crispy leek 

or 
Beef filet button 

Grapefruit sauce, caviar, asparagus tips and  coal’s oil 
 

DESSERTS 
Pyrenees Cheese slate 

 o  
“Strudell” with chestnuts soup 

Armagnac’s Plum ice cream 
 o  

Chocolate lingot with nuts sand 
Carrot ice cream, orange slate and dark chocolate  sauce 

 

PRiCE:  49,50€ 

(Option one starter, one main course and one dessert .... 37.50€) 
 

Hotel Coma - Camp de la Tanada s/n - Ordino 

Telf: (+376)73.61.00 - Whatsapp: (+376) 66.22.66 

hotelcoma@hotelcoma.com 


