


Prices per person. Prices with 10% VAT included and valid except for typographical errors. The final

number of diners will be confirmed 48 hours before the event, this being the minimum number for

invoicing purposes.

TASTING MENU

Boletus cream with truffle oil

Salmon tartar with mango and green apple

Courgette cannelloni stuffed with creamy king prawns

Turbot in cava with confit vegetables

Veal Rumsteak with foie gras sauce, smoked parmentier and glazed onions

Chocolate coulant with tangerine sorbet

Nougat and Christmas wafers

Glass of cava and lucky grapes

DRINKS

Water

White Wine (DO Monterrei)

Red Wine (DO Montsant)

Coffee and infusions

65€


