
MENÚS BUSINESS 
& COFFEE BREAKS



OUR CHEF, PERE ARPA

Born in Banyoles,Pere Arpa, the executive chef of Casa Anamaria Hotel 

& Villas, was, until 2021, owner and chef of the Ca l’Arpa restaurant in 

Banyoles, recognized for 14 years with 1 Michelin star and 2 suns from 

the Repsol Guide . The chef is responsible for three gastronomic spaces: 

Can Motes restaurant, Pool Bar and areas for events. With Pere Arpa 

we are committed to a “traditional and representative cuisine of Pla de 

l’Estany” that links “territory, culture and local products”. Poultry, head 

and leg with prawns, sautéed squid with neck bacon and sardines with 

chickpeas are some of the dishes on “a varied menu”.

CASA ANAMARIA
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MENU | 1

APPETIZER

Cesar Salad

MAIN COURSE

Baked fish of the day, with seasonal vegetables

DESSERTS

Home made egg flan with pine nuts

DRINKS

Water, house wine and coffee

28€
Minimum 10 pax

MENU | 2

APPETIZER

Roasted endives with blue cheese vinaigrette

MAIN COURSE

Sweet beef with creamy potato

DESSERTS

Catalan cream cake with red berries

DRINKS

Water, house wine and coffee

30€
Minimum 10 pax
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MENU | 3

APPETIZER

Casa Anamaria salad with our pickles

MAIN COURSE

Macaroni with ribs, sausages and squab

DESSERTS

Citrus and pistachio cream

DRINKS

Water, house wine and coffee

32€
Minimum 10 pax

MENU | 4

APPETIZER

Fish Fideuá

MAIN COURSE

Roast pork cheeks with potatoes and tomatoes

DESSERTS

Chocolate cream

DRINKS

Water, house wine and coffee

34€
Minimum 10 pax
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MENU | 5

APPETIZERS (to share)

Casa Ana María seasonal salad 
Our garden salad with shrimp 

Grilled vegetables with anchovies from l’Escala

MAIN COURSE (to choose 1 option for all the group)

Roast lamb with herbs from our garden and seasonal vegetables 
Charcoal-grilled Iberian pork, with creamy potato and mushrooms 

Fish of the day from the fish market, baked, “empordanès” style 
Veal cheek stewed with red wine and ratafía 

Stuffed squid in its ink

DESSERTS (to choose 1 option for all the group)

Tangerine, lemon and green tea cream 
Chocolate and raspberry cake 

Apple, caramel and liquorice Bretonne cake

DRINKS

Water, house wine and coffee

39€
Minimum 10 pax
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MENU | 6

APPETIZERS (to share)

Casa Ana María seasonal salad 
Our garden salad with shrimp 

Grilled vegetables with anchovies from l’Escala 
Chickpea hummus with eggplant and beetroot 

Steamed mussels with rosemary

MAIN COURSE (to choose 1 option for all the group)

Roast lamb with herbs from our garden and seasonal vegetables 
Charcoal-grilled Iberian pork, with creamy potato and mushrooms 

Fish of the day from the fish market, baked, “empordanès” style 
Veal cheek stewed with red wine and ratafía 

Stuffed squid in its ink

DESSERTS (to choose 1 option for all the group)

Tangerine, lemon and green tea cream 
Chocolate and raspberry cake 

Apple, caramel and liquorice Bretonne cake

DRINKS

Water, house wine and coffee

47€
Minimum 10 pax
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COFFE BREAK | 1

Natural juices: Orange, apple, peach and pineapple 
Mineral water, coffees and infusions 

Butter Croissant, Homemade Lemon Pie

8€
Minimum 10 pax

COFFE BREAK | 2

Natural juices: Orange, apple, peach and pineapple 
Mineral water, coffees and infusions 

Butter Croissant, Homemade Lemon Pie 
Yoghurt cup with strawberry jam 

Avocado and salmon toast, Ham and cheese sandwich

18€
Minimum 10 pax

COFFE BREAK | 3

Natural juices: Orange, apple, peach and pineapple 
Mineral water, coffees and infusions 

Butter Croissant, Homemade Lemon Pie 
Yoghurt cup with strawberry jam 

Avocado and salmon toast, Ham and cheese sandwich 
Mini Iberian ham, Toast with black and white sausage and country sausage 

Potato and onion omelette 
Fresh fruit salad

24€
Minimum 10 pax
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