Sunday 17t March 2019

The Calcotada is one of Catalunya’s most traditional of festivals. Celebrating the unusual Cal¢ot, a type of
onion, similar to a leek and spring onion, but very different too! Tradition is that they are charred over
burning coals, wrapped in newspaper and served with Romesco sauce, followed by lots of char-grilled meat.
Come and join us for an afternoon of traditional Catalan food.

Calcotada Feast

Calgots and romesco sauce
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Fuet, Salchichén & Catalan Tomato Bread
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Butifarra
Lamb chops
Chicken, rosemary, garlic and lemon
Patatas Bravas
(Vegetarian alternative of char-grilled vegetables and rice stuffed piquillo peppers)
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Crema Catalana
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Fresh Oranges
Price: £34.95 (Vegetarian £26.95)

Advance booking essential
Lunya Liverpool, 55 Hanover Street, Liverpool, L1 3DN. Tel: 0151 706 9770
Lunya Manchester, Barton Arcade, Deansgate, Manchester, M3 2BB. Tel: 0161 413 3317

Lunyalita, Britannia Pavilion, Royal Albert Dock, Liverpool, L3 4AD, Tel: 0151 317 7199
A deposit of £10 a person is made and is non-refundable in the case of cancellation within 48 hours or a no-
show.

Book online at www.lunya.co.uk




