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A R A N ES E  T R A D I T I O N A L  M E N U
D i n n e r  2 0  O c t o b e r

A journey through the traditional and regional 
cuisine of Val d'Aran.

Welcome aperitif
Selection of pâtés from the Valley served with homemade 

breads.

Main courses
Aranese broth with meatballs. 

Sturgeon from Les marinated in carrot and orange.

Postres
Bagergue cheesecake, red fruit jam. 

After-dinner coffee or tea accompanied by a musician's 
dessert.

Wines
Selection of Parador wines.

Natural filtered water.

The menu is accompanied by traditional breads and EVOO.

P H O T O W A L K  P A R A D O R E S  2 0 2 3
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L A N D S C A P E  M E N U
D i n n e r  2 1 s t  O c t o b e r

A gastronomic tasting of morsels that connect us to the natural 

surroundings.

C o l d  s t a r te rs
Salmon from the Valley with brioche bread and Arbequina butter.

Artisan cow’s cheeses.
Pyrenean Xolis with penjar tomato.

Hot main courses
Flambéed aubergine, Reus hazelnuts and floral honey.

Pyrenean veal cheek cannelloni.
Veal terrine, "mongeta del Ganxet" and forest mushrooms.

The sweet finale
Pescajusaranés with ice cream.

Coffee, infusion or tea accompanied by home-made truffles.

Wines
Selection of Parador wines.

Natural filtered water.

The menu is accompanied by traditional breads and EVOO.

P H O T O W A L K  P A R A D O R E S  2 0 2 3
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P I C N I C  RO U T E
L u n c h  2 1  O c t o b e r

B re a d  ro l l  w i t h  l o ca l  c u re d  m e a t s .

B a g e l  w i t h  c u re d  co w ' s  c h e e s e .

B o tt l e  o f  E VO O.

S e l e c t i o n  o f  d r i e d  f r u i t  a n d  n u t s .

M i n i  f u e t  s n a c k .

Re g i o n a l  d e s s e r t .  

F re s h  f r u i t .

C h o co l a t e  m i l ks h a ke .

C a r t o n  o f  wa t e r.

P H O T O W A L K  P A R A D O R E S  2 0 2 3


