
F E S T I V E  M E N U S  ·  C H R I S T M A S  2 0 2 6

CHRISTMAS EVE DINNER
2 4  D E C E M B E R

Chargrilled avocado, pico de gallo and toasted
corn
Vegan

·

Creamy rice with porcini and prawns
Crustaceans and sulphites

·

Roast hake, rock mussels and fresh fennel
Fish, crustaceans, molluscs and sulphites

·

Slow-braised beef cheek with baby vegetables
and truffle

Sulphites

·

Green apple, cucumber and lime
Vegan

·

Spiced chocolate, almond and bergamot
Nuts, gluten, lactose, soy and egg

W I N E S

White wine, Perelada 5 Finques Blanc (D.O. Empordà)
Red wine, Clos de les Dòmines Reserva (D.O. Empordà)

Cava, Nit de Lluna Plena Brut Nature

ADULT MENU €72.00
CHILDREN’S MENU €34.00

CHRISTMAS DAY LUNCH
2 5  D E C E M B E R

W E L C O M E  A P P E T I S E R S

Chilled ajo blanco, grapes and basil oil
Nuts · Vegan

Citrus-marinated salmon with coriander and dill,
fennel and green apple

Fish

S T A R T E R

Escudella i carn d’olla
Gluten

M E A T

Roast Christmas capon with prunes, dried apricots
and pine nuts

Nuts, sulphites and egg

R E F R E S H I N G  D E S S E R T

Coconut, raspberries and mango
Vegan

M A I N  D E S S E R T

White chocolate, matcha tea and yuzu
Dairy, gluten and soy

P E T I T S  F O U R S

Nougats and rolled wafers

W I N E S

White wine, L’Abrunet Blanc (D.O. Terra Alta)
Red wine, L’Abrunet Negre (D.O. Terra Alta)

Corpinnat, AT Roca Reserva Brut Nature

ADULT MENU €72.00
CHILDREN’S MENU €34.00

NEW YEAR’S  EVE DINNER
3 1  D E C E M B E R

W E L C O M E  A P P E T I S E R S

Cheese in spiced oil
Lactose and sesame

Foie gras mousse with hazelnuts
Lactose, egg, nuts and sulphites

S T A R T E R

Monkfish cannelloni, green asparagus and cardamom
Fish, egg and gluten

F I S H

Lobster suquet with chargrilled red pepper and saffron
Crustaceans, fish and sulphites

M E A T

Beef tenderloin with black melanosporum truffle and
artichokes

Sulphites

R E F R E S H I N G  D E S S E R T

Chargrilled pineapple, coconut and lime
Vegan

M A I N  D E S S E R T

Strawberry cake with cream and crisp puff pastry
Gluten

W I N E S

White wine, Pansa Blanca (D.O. Alella)
Red wine, Brunus (D.O. Montsant)

Cava, Parxet Maria Cabané Gran Reserva

Coffee and the twelve lucky grapes
New Year’s party favours

Late-night sweet selection
Dancing and cocktail bar

ADULT MENU €174.00
CHILDREN’S MENU €65.00

All prices include VAT · Please let us know about any allergies or intolerances


