
VAT included

aperitif

fishes

meats

griller

Dorada with herbal salt
and mashed potatoes at "mojo picon"

Mini squid,
tomato and onion concentrated and roasted garlic oil

Cod
with refried garlic, paprika, white beans and cod tripe

Octopus with pork belly,
potato and spicy oil

VAT included

All menus will be for full table

Fricasse of veal
with seasonal wild mushrooms

Pig’s feet
stuffed with mushrooms, foie and prunes

Fillet of Rossini beef
with truffle and foie

Roast duck from Penedès
with prunes and pine nuts

14,00

14,00

19,00 (S+3€)

13,00

15,00

15,00

14,00

14,00

16,00

14,00

Escaloped beef  “Rubia Gallega” 350grs
Boneless fillet steak is the lower part where usually make entrecotes.

Grilled lamb from farm Farras

Boneless Flank

Iberian cured ham shavings

L'Escala 000 anchovies (8 units)

Salt cod fritters

Batter squids

Penedès duck croquettes with plums and pine nuts

Catalan style tomato bread

Truffled cheese

Meat croquettes

Chicken cannelloni
with wild mushroom bechamel sauce and parmesan cheese

Marinated salmon salad
with vegetables and citrus vinaigrette

Free-range eggs mixed
with truffle and foie

Prawn ravioli from Vilanova 
with garlic and spicy oil

13,00

11,00

12,00

10,00

2,00

7,00/11,00

8,00/12,00

6,00/10,00

 8,00/12,00

10,00/15,00

5,00/9,00

9,00

The essence of the earth and the vineyard in all our dishes

* All our meats are accompanied with some products according to the season

1/2 ration    1 ration

14,00

STARTERS TO SHARE

Iberian cured ham shavings

Catalan style tomato bread

Truffled cheese

Salt cod fritters

Meat croquettes

Free-range eggs mixed with truffle and foie

CHOOSE ANY COURSE FROM THE MENU
S: dishes with extra charge

DESSERTS
Desserts to choose from carta

Includes: Bread, water and coffee
Not included: Cellar

Macarroni, croquettes and chips

Desserts

Water or soda 14,00€

TASTING MENU CAL BLAY 35 YEARS 

PICA-PICA MENU 

KIDS MENU

YEAR 2002 · Prawn ravioli from Vilanova with garlic and spicy oil

YEAR 1982 · Chicken cannelloni with Maria bechamel sauce

YEAR 2013 · Octopus with pork belly, potato and spicy oil

YEAR 1984 · Roast duck from Penedès with prunes and pine nuts

YEAR 2016 · Cal Simón chocolate and cava in textures

Includes: Bread, water, coffee and ½ bottle of cava or wine

35,00€

33,00€

Bread homemade (except for menus) 2,00€

Lump of bread from Ca l’Arseni. It is a very special bread that is only produced in Sant Sadurní d’Anoia. 
It is characterized by a long fermentation prosses of 18 to 20 hours as it is baked in furnace runs on 
refractory stone. The ingredients consist of : wheat flour, rye flour, groats, malt flour, pasta natural 
mother. (Flour made on stone) water, sea salt (unrefined) and flaxseed (flour carry any additive). 

The mixture of flour and the long fermentation gives it a sour taste, a crisp crust, a crumb that retains 
moisture and a long conservation.

PA DEL TERRÒS DE CA L’ARSENI

CAL BLAY

 
ANYS

DES DE 1982

We celebrate the 35 years of Cal Blay with 

the iconic dishes of our cuisine:

tradition and local quality product.

The menu pays homage to the recipes of the 

two most important chefs of Cal Blay. 

Therefore, two of the star dishes of the owner, 

María Torner, and two of the most 

emblematic recipes of Félix Aranda, chef de 

cuisine of Cal Blay, are included.

OUR GRAN RESERVE MEATS

Our collection of meat is well matured between 4 to 5 weeks.
Based on this maturation process, it is a process of rest, which undergoes a gradual aging meat in a 
moderate temperature environment and humidity, controlled for an extended period of time that will 

intensify its own taste and reduce the toughness of the meat, leaving it very tender.



Natural fruit salad
with lime, brown sugar and mandarin sorbet

Our ”Ferrero Roche“

Cal Simón chocolate and cava in textures

Our cheese cake

Cal Blay's Flam, vainilla foam and peach from Ordal

Petit fours with sweet wine glass

World Chocolate delights

Penedès sweet wines 

Gintonics

Gintonics Premium

SWEET WINES & GINTONICS

 2,50

 5,50

 5,00

 5,00

 5,00

 5,50

 5,50

 5,50

 5,50

 5,00

 6,00

 7,00

CLASSIC ICE CREAM

Chocolate, vanilla, tangerine ... consult our staff

SEASONAL ICE CREAMS

 
Tangerine and pumpkin ice cream

Hazelnut praline ice cream 

HOMEMADE ICE-CREAM

Homemade ice creams elaborated with the traditional method that respects 
maximum the ingredients to enjoy and potentiate its flavor its flavor

VAT included

desserts

 4,00

The sweetest kitchen

Food Allergies and Intolerance
We have information about food allergies and intolerances.
Ask our staff fpr information.
Check our menu options.


