2026

END OF YEAR MENU

Welcome glass of rosé cava

COLD AND HOT STARTERS

Tasting of lobster’s velouté
Oyster with gin
Festa Major cannelloni with truffle

Iberian bellota ham served with Catalan flat
bread and fresh tomato

Christmas mi-cuit terrine of foie gras, made in our
kitchens and accompanied by sherry and sangria jelly

MAIN COURSE (to choose)

Turbot in Meuniéere sauce with parmentier potatoes
or
Filet of veal grilled or with green peppercorn sauce
or
A little luxury (supl. +40€/person)
Seafood dish with % lobster

DESSERTS

Cava mandarin sorbet
Assortment of nougats and Christmas wafers (supl. +6€/person)

Coffees and teas

Cotillion and lucky grape
As every year, our pianist will ring the bells at midnight

CELLAR
White wine 7 Portes DO Penedés
Red wine 7 Portes DO Montsant
Cava 7 Portes DO Cava
Mineral waters

May you wish to select any reference of our wine list for your dinner, please do not
hesitate to contact us and we’ll suggest many DO options that you prefer.




