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APPETIZERS
Palamos Prawn Croquette
Steak Tartar Briox with pickles, piparrras and mullet roe

STARTER
Escudella Soup (Catalan soup), galets, ball and ravioli of cabbage of carn d'olla

MAIN
Sea and mountain pork with lobster

DESSERTS
Lemon trompe l'oeil
Nougat, neulas and shot of Cardona liqueur

WINE CELLAR
Jean Leon 3055 Chardonnay, white, D.O. Penedès
Jean Leon 3055 Petit Verdot-Merlot, red, D.O. Penedès
Cava Oriol Rossell Brut Nature, D.O. Cava
Beer, soft drinks, waters, coffees and infusions

79€ PER PERSON (VAT INCLUDED)

CHRISTMAS DAY MENU
25 DECEMBER



APPETIZERS
Gilda 2.0
Codfish fritters with melasa

COLD STARTER
Beef carpaccio with ‘tonnata’ foam and sprouts

HOT STARTER
Coconut bisque with prawns, scallops, mussels and saliconia

PRINCIPAL
Roast octopus cannelloni with truffled béchamel sauce and demi-glace

DESSERTS
Chocolate, coffee and passion fruit
Nougat, neulas and shot of Cardona liqueur

WINE CELLAR
Jean Leon 3055 Chardonnay, white, D.O. Penedès
Jean Leon 3055 Petit Verdot-Merlot, red, D.O. Penedès
Cava Oriol Rossell Brut Nature, D.O. Cava
Beer, soft drinks, waters, coffees and infusions

65€ PER PERSON (VAT INCLUDED)

SAN ESTEBAN’S DAY MENU
26 DECEMBER



ORIOL ROSSELL ROSÉ CAVA WELCOME DRINK

APPETIZERS
Gilda 2.0
Oysters from the Delta
Prawn tartar, stracciatella and avocado
Iberian ham and caviaroli coke

COLD STARTER
Foie terrine, smoked eel, caramelised apple and px (Sherry wine) sauce

HOT STARTER
Seafood and coconut soup with prawn tartar and jowl with caviar

FISH
Turbot with broccoli puree, beurre blanc sauce with roe and mini vegetables

MEAT
Lamb terrine with mashed potato and orange, potatoes and tapioca

DESSERTS
Chocolate, nougat and pistachio
Petit fours and coffees

BODEGA
Jean Leon 3055 Chardonnay, white, D.O. Penedès
Jean Leon 3055 Petit Verdot-Merlot, red, D.O. Penedès
Champagne Lanson Black Label
Beer, soft drinks, waters, coffees and infusions
Party favor bag and lucky grapes | 2 hours with open bar

250€ PER PERSON (VAT INCLUDED)

NEW YEAR’S EVE MENU
31 DECEMBER



STARTER (TO SHARE) 
Ham croquette
Sausage and cheese platter

MAIN COURSE (TO CHOOSE)
Chicken cannelloni with bechamel sauce
or
Fish and chips

DESSERTS (TO CHOOSE)
Chocolate cake
or
Ice cream
Turrones y neulas

BEBIDAS
Soft drinks, juices and water

29€ PER PERSON (VAT INCLUDED)

CHILDREN’S MENU
(NOT VALID FOR NEW YEAR’S EVE)


