
      73 Finestres 

Welcome to 73 Finestres, Terrassa’s new gastronomic space!

At 73 Finestres, every dish has a story and every wine carries a tale. We take care of every detail
so that it tells a part of our journey. Smile knowing you are part of this story and enjoy cuisine,

an environment, and service that aspire to excellence.
They say that when one door closes, a window opens. The parents who founded Prodis in 1960
knew this well. With courage and determination, they began opening windows to ensure their
children had the opportunities they deserved. 65 years later, we continue opening windows,

now accompanied by people like you.
We don’t aim to open just one window, but 73, because we want each to be an opportunity to

share unique moments, with local products, a welcoming atmosphere, and a social
commitment that defines us.

Thank you for being part of this adventure!
 



Gillardeau oysters No. 2: natural 
4,70 €/ Unit

or served with a choice of three dressings (ponzu, tiger’s milk or Bloody
Mary)

4,90 €/ Unit

Salt cod gilda with gordal olives, cucumber, piparra pepper, sun-dried
tomato, black olive powder and citrus mayonnaise

5 €

Campamar broad bean salad with pickled leek and anchovies
9 €

Our olivier salad with fresh bluefin tuna
9 €

Potato parmentier with grilled scallops and roasted red pepper vinaigrette
13 €

Beetroot cannelloni with anchovy and passion fruit vinaigrette
14 €

Prawn focaccia with guacamole and pickles
13,50 €

“Ajoblanco” with pickled mussels and smoked sardine
9 €

Assorted croquettes (Iberian ham, hake and prawn, porcini mushroom and
sobrasada with goat’s cheese)

13 €

Confit leeks with parmesan cream and mushroom powder
12,50 €

Rigatoni with red pesto, basil oil and parmesan
12 €

Pan-seared foie with vanilla caramelised pears and mini fruits
19 €
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For any enquiries about intolerances or allergens, please contact our staff.

STARTERS



MAIN COURSES

“Senyoret” rice with saffron aioli
18 €

Iberian pork rice with mushroom sauce
18 €

Traditional Catalan sausage (botifarra terregada) rice with salt cod, finished
with touches of “romesco” sauce

18 €

Roasted meagre, Donostiarra-style, with oven-roasted aubergine sauce and
confit garlic

21 €

Sole and prawn “paupiettes” with green beans and Iberian ham sauce
21 €

Thick-cut cod loin with “Ganxet” beans and clams
22 €

Sea bass with burnt garlic sauce, clams and red prawn
22,50 €

XXL cannelloni of roast chicken with truffled béchamel
17 €

Duck magret with red berry sauce and apple purée
19,40 €

Boneless pork trotter, glazed in its own reduction, served on a bed of stewed
chickpeas with seasonal mushrooms

18,50 €

Hand-chopped beef steak tartare
18 €

Beef fillet with “Hiberum Saboga” whisky sauce, served with foie micuit
24 €

Lamb rack, twice-cooked, with celeriac parmentier and seasonal vegetables
22 €
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For any enquiries about intolerances or allergens, please contact our staff.
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DESSERTS

Filo pastry millefeuille with apple and quince, served with vanilla
ice cream

7 €

Passion fruit bonbon with coconut foam
7 €

A tribute to bread, olive oil and chocolate, with orange ice cream
7 €

Our interpretation of cheesecake with wild berries ice cream
7 €

Chocolate textures with red berries, coffee ice cream and Baileys
sauce

7 €

Lime ice cream with marinated pineapple and apple compote
7 €

Crêpe Suzette with bourbon vanilla ice cream
8 €

Mango carpaccio with “pinya-colada” ice cream
7 €
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For any enquiries about intolerances or allergens, please contact our staff.
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“73 FINESTRES” Tasting menu

Appetizer

Starters
To choose from: Gillardeau oysters No. 2 or
salt cod gilda

Beetroot cannelloni with anchovy and passion
fruit vinaigrette

Confit leeks with parmesan cream and
mushroom powder

Main courses
Sea bass with burnt garlic sauce, clams and red
prawn

Lamb rack, twice-cooked, with celeriac
parmentier and seasonal vegetables

Desserts
Passion fruit bonbon with coconut foam

Chocolate textures with red berries, coffee ice
cream and Baileys sauce

Farewell cocktail

€  4 9  ( V A T  I N C L U D E D )

D R I N K S  N O T  I N C L U D E D

O P T I O N A L  W I N E  P A I R I N G  €  1 8  P E R  G U E S T

For any enquiries about intolerances or allergens, please contact our staff.
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    73 Finestres 

“Petit degustació” Tasting menu

Appetizer

Starters
“Ajoblanco” with pickled mussels and
smoked sardine

Potato parmentier with grilled scallops and
roasted red pepper vinaigrette

Main Courses
Sole and prawn “paupiettes” with green
beans and Iberian ham sauce

Boneless pork trotter, glazed in its own
reduction, served on a bed of stewed
chickpeas with seasonal mushrooms

Desserts
Mango carpaccio with “pinya-colada” ice
cream

A tribute to bread, olive oil and chocolate,
with orange ice cream

Farewell cocktail

€  4 4  ( V A T  I N C L U D E D )

D R I N K S  N O T  I N C L U D E D

O P T I O N A L  W I N E  P A I R I N G  €  1 6  P E R  G U E S T
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For any enquiries about intolerances or allergens, please contact our staff.
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