
RESTAURANT CA L'ERMITÀ - Lourdes/Puig-Agut Bt. 104 - 08560 Manlleu (Barcelona) - calermitarestaurant@gmail.com
T.  638 115 401 @brutalrestaurantrural @ca_lermitabrutalrestaurantrural

ESMORZAR DE FORQUILLA de 8:30 a 11:00 h.
BRASA
Tot els plats van acompanyats de patates fregides naturals* i pa torrat i tomàquet amb...

- Botifarra bona ································································································· 5,70

- Botifarra del perol··························································································· 5,90

- Botifarra negra ································································································ 5,90

- Trio de botifarres ···························································································· 7,00

- Cansalada virada ····························································································· 5,60

- Broqueta de cuixa de pollastre ······································································· 5,90

5,90

- Xai de ramat KM 0 ·························································································· 8,90

- Mongeta seca amb pernil ibèric ······································································ 3,50

Altres calents i cassola:
- Vedella amb bolets························································································ 11,90

- Callos “cap i tripa”···························································································· 7,50

- Ous del corral amb cansalada i pernil ibèric··················································· 5,90

- Ou d’oca del corral amb cansalada i pernil ibèric. “Temporada” (MARÇ-MAIG) ····   7,00

- Truita d’ous del corral i pa torrat amb tomàquet ············································ 4,50 

*Canvi de patates per mongetes ····· +1,00 €

ESMORZAR FRED de 8:30 a 12:00 h.
Llesca de pa torrat amb tomàquet i...
- Anxoves de l’escala i pebrot escalivat ···························································· 5,00

- Fusta d’embotits de la plana ·········································································· 6,00

- Llonganissa ····································································································  3,80

- Bull Blanc ········································································································ 3,80

- Bull Negre ······································································································ 3,80

- Farcit de terra endins ····················································································· 3,80

- Xoriço Ibèric ··································································································· 4,00

- Fuet ················································································································ 3,80

- Formatge d’ovella ··························································································· 4,50

- Formatge de cabra ························································································· 4,50

- Pernil país ······································································································· 4,00

- Pernil ibèric ···································································································· 7,90

- Coca de iogurt amb xocolata ········································································· 2,50

- Coca d’anís amb pinyons ················································································ 2,50

- Coca de pastanaga, coco i xocolata ································································ 2,50

VERMUT
- Variat de llauna ····················  7,00

- Escopinyes ····························  7,00

- Banderilla ··························
- Pop a l’oli ······························  4,50

- Musclo escabetx ···················  4,00

- Anxoves de l’Escala ············ 1,00 ut

- Seitó de l’Escala ························  1,00 ut

- Patates braves casolanes ············  6,00

- Patates xips bossa ·······················  1,50

- Oliva negra Aragó ························  1,50

- Oliva farcida d’anxova ·················  1,50

- Oliva gaspatxa de l’àvia ··············  1,50

- Oliva trencada all ························  1,50
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ENTRANTS FREDS I CALENTS
- Amanida verda de la casa ················································································5,80

- Amanida tèbia de llagostins i cansalada ibèrica (supl. de foie 6€) ·············· 8,40

- Amanida marinera amb anxova fumada, tonyina i romesco ·························· 7,90

- Torrades amb anxoves de l’Escala ·································································· 9,80

- Fusta d’embotit de la plana amb pa amb tomàquet ·······································7,50

- Ous del corral amb trinxat de botifarres, pernil ibèric i formatge madurat d’Olost  7,00

- Assortit de formatges artesans ··································································· 10,90

- Pernil ibèric amb pa amb tomàquet ·····························································  10,80

- Patates braves naturals amb salsa casolana ·················································· 6,00

- Macarrons casolans gratinats amb formatge ················································· 6,50

- Canelons de la mama ·····················································································  7,30

Arrossos i fideus (mínim 2 persones)
- Arròs de muntanya ······················································································· 12,40

- Arròs de verduretes de l’hort ······································································· 12,40

- Arròs de mar i muntanya ·············································································· 13,40

- Arròs de Ca l’Ermità amb ànec de pagès ······················································ 14,20

- Arròs del pescador ························································································ 14,50

- Arròs negre de pagès ···················································································· 14,50

- Fideuada ······································································································· 13,30

BRASA I CASSOLA
- Botifarra bona a la brasa ················································································ 6,90

- Trio de botifarres a la brasa ············································································ 9,30

- Peus de porc farcits de llagostins, botifarra del perol i bolets ····················· 13,80

- Costella de porc al forn amb mel de Can Xaró i ametlles ······························ 9,20

- Broquetes de cuixa de pollastre a la brasa ···················································· 9,30

- Magret d’ànec a la brasa amb Pedro Ximénez  ············································ 16,50

- Vedella km0 amb bolets a la cassola ··························································  12,30

- Cabrit de la Vall Km. 0 saltejat a l‘allet i julivert (segons temporada). ·· ········· 17,90

- Galta de porc filetejada a la brasa a la paisana ············································· 9,30

MÉS BRASA
- Filet de vedella del Collsacabra a la brasa amb salsa de ceps (supl. de foie 6 €) ···19,50

- Entrecot de vedella del Collsacabra a la brasa (500- 600g) ·························18,50

- Xai de ramat Km 0 a la brasa ········································································ 14,40

- Pop a la brasa O’ Folgueiro ··········································································· 16,40

- Espatlla i cuixa de xai amb prunes,  rostit a la cassola ································ 13,20

- Txuletón de les Guilleries 33€/k (aconsellem encarregar abans)
- Entrama de vedella amb chimichurri ··························································· 14,50

POSTRES
- Mató amb mel de Can Xaró ············································································ 4,40

- Pastís de formatge de la casa ········································································· 4,90

- Brownie casolà amb gelat de vainilla ···························································· 5,50

- Tiramisú de la mama ······················································································ 5,50

- Postres de músic amb el seu moscatell ························································· 4,50

- Fruita de temporada amb xocolata calenta ··················································· 4,30

- Catalanet (gelat de torró amb ratafia) ···························································· 5,50

- Boles de gelat artesà (torró, maduixa, llimona, mandarina i vainilla) ············ 4,90

- Coulant de xocolata calenta amb gelat de mandarina ·································· 5,90

Si té dubtes dels nostres plats sobre al·lergògens, pregunti al personal. Tots els plats es fan al moment, agrairíem que tinguessin una mica de paciència
Totes les nostres carns son km 0 i cuites amb genuïna llenya de roure i alzina. Totes les nostres verdures i els nostres enciams son frescos i de proximitat.

Si no s’acaben el menjar, oferim l’opció d’emportar-se’l a casa.
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Allioli ····· 1,00  €

Suplement pa ····· 1,00  €



Montespina
RUEDA
Fresc amb equilibrada acidesa,
en boca notes herbàcies. Verdejo.

Mas Donis
DO MONTSANT
Vi divertit i afruitat. Molt fresc
i agradable.

Rexach Baqués
Gran Carta Brut Reserva
DO CAVA
Frescor i joventut desprèn aquest
cava sincer i suau que expressa els
primers anys de Rexach Baqués.

Masia Salat
DO CAVA
Escumós, ecològic. Entrada suau
amb baixa acidesa ideal per a gaudir.

Giró del Gorner
DO PENEDÈS
Vi amb un aroma afruitat, fresc i floral.
Sabor untuós amb records de fruites
vermelles.

Rimarts Brut Nature Reserva
DO CAVA
Producció artesana d’aquesta empresa 
familiar. Cupatge clàssic de xarel·lo,
macabeu, parellada i 25-30 mesos de 
criança en ampolla.

Giró del Gorner
Brut Nature Reserva
DO CAVA
El seu aroma fresc i lleuger, el
converteix en un cava ideal per a
qualsevol moment del dia.

Giró del Gorner
DO PENEDÈS
Un vi amb molta força, aromàtic i sec.

Xarel·lo
DO PENEDÈS
Un gran vi de xarel·lo, la gran varietat
blanca del Penedès.

El Llumí Negre
DO TERRA ALTA
Un vi robust amb fruites negres,
notes de carn fumada i cafè .
Carinyena, Garnatxa Negra
i Garnatxa Peluda.

Heus
DO EMPORDÀ
Presenta intensos aromes de fruites 
negres i vermelles al costat de notes 
làctiques. Jove, fresc i desenfadat.

Casa Ravella L’Isard
DO PENEDÈS
Monovarietal de Garnatxa Negra
en terreny franco-argilós situat a l’Ordal.
Fresc, jove i equilibrat.
Fruites vermelles, regalèssia.

El Llumí Blanc
DO TERRA ALTA
Un vi net amb notes subtils
a pera i fruites cítriques.
Macabeu i Garnatxa blanca.

La Berni
DO TERRA ALTA
Vibrant combinació de cítric amb
fruita blanca amb toc a fruita tropical.

Garnatxa blanca
DO PENEDÈS
Tota l’exhuberància i el perfum
de la garnatxa en una copa.

Mas Collet
DO MONTSANT
Cos mitjà amb intensitat en la
maduresa de la fruita. Carinyena,
Garnatxa i Cabernet Sauvignon.

Tatxam
TARRAGONA
Suau i poc astringent, amb un
post-gust llarg i agradable.
Syrah.

Señorío de Lanciego
Criança
DOCa LA RIOJA
Un criança clàssic amb un toc de
modernitat. A punt de caramel.

Terrotxa
DOQ PRIORAT
Essència de Priorat, mineralitat i
personalitat. Amb aromes afruitades.
Llaminer.

Giró del Gorner
DO PENEDÈS
Sabor untuós amb records
de fruites vermelles. Equilibrat
amb tanins madurs i bon pas en boca.

Conca de Tremp
DO COSTERS DEL SEGRE
Enèrgic i amb caràcter. Bona intensitat 
aromàtica amb marcada aroma de 
fruita negra i vermella madura.


