The gastronomy of Sant Hilari

The gastronomy of Sant Hilari Sacalm is
distinguished primarily by the richness and
quality of its local produce. The natural setting of
les  Guilleries provides fresh, seasonal
ingredients that form the foundation of the
town's culinary offerings throughout the year.
Mushrooms, chestnuts, local vegetables, game
meat, and artisanal cured meats take center
stage at our tables—not to mention the
traditional local desserts that provide the perfect
finish to any meal.

Inside this brochure, you will find a
comprehensive list of the town's restaurants. You
can quickly check opening days, useful details,
and approximate menu prices—updated monthly
—to easily plan your visit.
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ESTABLISHMENT

L'ISARD
972 86 96 09

CA LAMARTA
972 86 8918

CAN PINOTXO
972 86 93 69

ELS CORTALS
972 86 87 95

FONDA RITA
97286 80 09 | 613 475273

LA PEDRA LLARGA
608 69 53 87

SAPS QUE
87220 8136] 62129 03 63

VILAR RURAL
972 87 28 20

BALNEARI FONT VELLA
972 86 83 05

MONTSENY
6428250 30

M2 VERDOLET | RODA
97286 8106 | 972 87 39 60

VY2Vegetarian menu  </Vegan menu ( Gluten free options

STYLE OF COOKING
AND SPECIALTY

Typical: squids at
"andaluza" style.

Typical.

Typical: griddled squid and

grilled meat.

Typical: snails, wild boar
and grilled meat.

Typical: "canelons” and
pig's trotters.

Typical: snails “a la llauna".

Mediterranean: elaborated
tapas, selection meats and

wines.

Buffet.

Mediterranean.

Hamburgueses, pizza,
rostisserie.

Takeaway food: creative
cooking, pizza and pasta.
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Weekday

Menu

15€ midday

16€

17€
11€ children

17€ midday
12,50€ half menu

21,50€

Weekend and
Holidays
menu

24€ midday

24,50€

28,80€
1€ children

28€ midday
1€ children

22€ adults
10,50% children

Schedule legend: M = midday (lunch) | V = evening (dinner)
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Observations

Open on October 12th

Closed on October 2nd

Advance reservation required.

Advance reservation required. Entry
prohibited for those under 16.

Self-service establishment. Open

every day.

' Fork breakfast
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	Menu
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	L’ISARD
	972 86 96 09
	Typical: squids at “andaluza” style.

	M
	E
	M
	E
	15€ midday
	24€ midday


	CA LA MARTA
	972 86 89 18
	Typical.
	15€


	CAN PINOTXO
	972 86 93 69
	Typical: griddled squid and grilled meat.
	16€
	24,50€


	ELS CORTALS
	972 86 87 95
	Typical: snails, wild boar and grilled meat.
	17€
	11€ children
	28,80€
	11€ children
	Open on October 12th


	FONDA RITA
	Typical: “canelons” and pig’s trotters.
	M
	E
	M
	E
	17€ midday
	12,50€ half menu
	28€ midday
	11€ children
	Closed on October 2nd


	LA PEDRA LLARGA
	608 69 53 87
	Typical: snails “a la llauna”.


	SAPS QUÈ
	Mediterranean: elaborated tapas, selection meats and wines.
	M
	E
	M
	E
	M
	E
	21,50€


	VILAR RURAL
	972 87 28 20
	Buffet.

	M
	E
	22€ adults
	10,50€ children
	Advance reservation required.


	BALNEARI FONT VELLA
	972 86 83 05
	Mediterranean.
	Advance reservation required. Entry prohibited for those under 16.


	MONTSENY
	642 82 50 30
	Hamburgueses, pizza, rostisserie.

	M
	E
	M
	E

	Mª VERDOLET I RODA
	Takeaway food: creative cooking, pizza and pasta.
	Self-service establishment. Open every day.




