Welcome at Hotel Barcarola
RESTAURANT LAS DUNAS

In the summer of 1963, Gerrit and Toos van der Valk, owners of a family hotel
chain in the Netherlands, embarked on a trip to Spain. With a boat in tow and
no specific destination in mind, beyond the desire to enjoy the summer, they
inquired at the French-Spanish border about a good place to stay. The
customs officer recommended the picturesque village of S'’Agaro, with its
beautiful Sant Pol Bay—according to him, the most beautiful on the Costa
Brava!

What began as a chance encounter transformed into a deep connection with
the region, its unspoiled nature, and the captivating Sant Pol Bay. This very
special experience inspired Gerrit and Toos to share this magical place with
others. Thus, the Hotel Barcarola, the Las Dunas Restaurant, and later, the La
Casita tapas bar and the Tucan Beach ice cream parlor by the sea were born.
We proudly welcome you to this unique place. Our team will be delighted to
offer you an unforgettable experience and allow you to enjoy the timeless
beauty and unmistakable charm of S’/Agaro and the bay of Sant Pol.




Carters

Tomato salad with burrata cheese
Vinagreta with anchovies | migas with olives 14,50€

Carpaccio of veal
Pinenuts | oliveoil | kapers | Manchego cheese 13,50€

Salmontataki marinated in sake
Fennel | Orange | Red onion | kapers | pink pepper |

tomato sorbet from our Jan 15,50€
Catalan fishsoup 13,50€
Chipirones with tartar sauce 14,00€

Ham croquetes
Cured ham | 5 pieces 9,50€

Te shore

Plate with charcuteria and cheeses
Iberic ham | chorizo | fuet | Manchego cheese | Lola ‘s
tomatobread | artisjok | mushrooms with garlic |
kalamata olives
29,50€
Wineparing with Clos d “Agon AMIC white
69,00€

Cold Mediterranean tiered stand
Clams | shrimp | razor clams | mussels | lobster |
salmon tataki | pink sauce | remoulade sauce | Lola's
tomato bread | lemon
65,00€
Wineparing with Cava Parxet Cuvée 21
99,00€

Picefiphes

Paella Marinera ( Chef’s choice)
with seafood 24,00€

Creamy rice with lobster and seafood
Fish and seafood served in pan 31,50€

Paella vegetarisch
Paprika | broccoli | courgette | green asperge 22,00€

(Puglay

Spaghetti bolofiese
With parmesan cheese 16,50€

Spaghetti with clams
White wine | garlic | cherry tomato 18,50€
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Entrecote from the grill (300gr)
With grilled green asparragus and grated
Manchego cheese 32,50€

Mediteranean Milanese schnitzel
Green paprika | broccoli | courgette | green asperge 22,50€

Goat lamb shoulder
with roasted potato 31,00€

Grilled chickenskewers
Chimichurri| salad | french fries 24,50€

Tournedos on the rock (220gr)
With green asperges 29,00€

Chateaubriand complete (min 2 pers, price per person)
With garniture and three sauces; served at the table 35,00€

Fost

Suprema de cod with garlic alli oli

With roasted potato 23,00€
Stew with fish and seafood

with fish of the season 26,50€
Salmon of the grill

with garniture and tartar sauce 24,50€
Tuna on the rock (220gr)

with garniture and soja sauce 29,00€

Our meat and fish are served with a garnish of grilled green asparagus
and grated Manchego cheese.
Choice of side dishes:

Green pepper sauce | mushrooms | aioli €3.50
Herb butter €3.00
Fries €4.00
Green salad or vegetable of the day €5.00
White rice €4.00

W&jxjx&%ﬁx Dessertwine 6,00€

Solera 1931 (Garnatxa Emporda)
Cheesecake Barcarola
Confited strawberries | mint | lime 8,50€

Pineapple carpaccio
Cocosicecream | lime| rum caramel | mint | beetroot 9,00€

Sorbet oricecream
of the day 7,50€

Chocolate coulant
Warm chocolate cake with whipped cream 6,50€

Dame Blanche
Homemade vanilla icecream with warm chocolatesauce  8,50€

Fresh fruit salad
Fresh cutted seasonal fruit 7,50€
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Menu g

CHILDREN MENU

Hamcroquetes
Romesco | ham 3 pieces

Meatballs in sauce
Rice

Battered fish of the day
Fries | tartar sauce

Chickenskewer
Rice | tomato | paprika

Spaghetti bolognese
With parmesan cheese

Menu 15€

Included: water and a Timo
icecream as a dessert




