GALA DINNER

—— RECEPTION AND APPETISER —

Welcome glass of cava
Vegetable chips
Smoked salmon blinis
Opyster with green apple and lime granita
Crispy steak tartare and wholegrain mustard tartlet
Creamy Iberian ham croquette
Smoked salmon brioche, creme fraiche and dill

Iberian ham with coca bread

—— STARTER —

Warm lobster salad, avocado, confit tomato,

citrus and coral vinaigrette

—— FISH —

Roasted sea bass, celeriac cream, baby vegetables and cava beurre blanc

— SORBET —

Lemon and fresh mint sorbet with cava

— MEAT —

Beef tenderloin, truffled parmentier, confit shallot, seasonal

mushrooms and reduced Port jus

— DESSERT —

Dark Chocolate crémeux, hazelnut praline, raspberry

and vanilla ice cream

— PETIT FOURS & TRADITION —

Selection of petit fours
Nougat and Christmas sweets

12 lucky grapes

—— BODEGA BY ]UVE & CAMPS —
Corpinnat Brut Cinta Pﬁrpura - D.O. Corpinnat
Ermita d’Espiells White Wine - D.O. Penedes
822 Red Wine - D.O. Ribera del Duero

Mineral water, soft drinks and beer

¢ LIVE MUSIC

during the appetiser

D] NIGHT

00:00 — 04:00

DINNER + OPEN BAR +
LIVE PERFORMANCE + D]

180€ / person

ACCOMMODATION

PACKAGE

295€ / person

ina L‘{L)ll[’[( room

109

*discount on bookings
confirmed and paid before 1
December.
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