
CHRISTMAS AND
ST. STEPHEN’S MENU 

APPETIZER + MINI TASTING + 1 MAIN COURSE + 1 DESSERT

APPETIZERS 
Coca de cristal bread with tomato and Iberian ham shavings

Crispy prawn roll with mango sauce
Foie gras with mille-feuille pastry 

MINI TASTING
Cod carpaccio with fresh tomato

Tortellini with fresh vegetables and Parmesan

MAIN COURSE
Roast pork with sweet potato mille-feuille

Beef tenderloin Café de Paris style
Monkfish with Catalan-style mushroom fricandó

DESSERTS
Yogurt ice cream with mixed berries

Crunchy chocolate treats
Fresh fruit salad

WINES AND CAVA
White: Raimat, Chardonnay (Castell 2023)

Red: GR-174 (Priorat)
Cava: Mont-Ferrant 

Still and sparkling water
Bread

55€



EPIPHANY MENU 
APPETIZER + MINI TASTING + 1 MAIN COURSE + 1 DESSERT

APPETIZERS 
Prawn twister with tartar sauce

Coca de cristal bread with tomato and shavings of Iberian ham

MINI TASTING
Salmon tartare with avocado

Cod carpaccio with fresh tomato

MAIN COURSE
Monkfish and seafood stew

Beef entrecôte with mushroom sauce
Chicken stuffed with prunes and pine nuts, served with sweet potato Parmentier

DESSERTS
Affogato coffee

Coconut ice cream with bitter orange
Cheesecake

WINES AND CAVA
White: Raimat, Chardonnay (Castell 2023)

Red: GR-174 (Priorat)
Cava: Mont-Ferrant 

Still and sparkling water
Bread

45€
Children 25€


