
NEW YEAR'S EVE   
Descember 31st  

Red tuna sashimi  with  ají  amarillo  and  wasabi                    

 

Fish
Lobster with parmentier and melanosporum truffle                       

  Meat

 

 
Cellar
White

  

wine,

 

Pansa

 

Blanca

 

(D.O.

 

Alella)
Red

  

wine,

 

Brunus

 

(D.O.

 

Montsant)
Cava,

 

Parxet

 

Maria

 

Cabané

 

Gran

 

Reserva

Coffee

 

and

 

grapes

       

Cotillion

 

bag

    

Late-night

 

snack

 
Dance

 

and

 

bar

 

combos

       

 

Adults

 

menu:
 

169,00

 

€

   

menu:

 

65,00

 

€

Fino sherry with mint and lemon     

Bauma cheese with arbequina olive oil        

        

 

Dashi broth with porcini mushrooms, prawns and
 Iranian  caviar

                

Beef  tenderloin with foie-gras and apple
       

  
        

  
       

   
Raspberries and mango

         
Pistachio, vanilla and white chocolate

      

Appeteizer

  Hot

 

starters

 

Refreshing

 

desert

Main

 

desert

Children's

 

Brioche filled with steak tartare and mustard 
mayonnaise

Welcome Appetizer    

Main desert 
 

Cellar
White

 
 

wine,

   

Verd  Albera  (D.O.  

    

Empordà)
Red

 
 

wine,

      

Encanteri-Massís de l'Albera(D.O.  

      

Empordà)     

Adults
 

 

menu:

 

67,00

 

€
Children's

 
 

menu:

 

33,50

 

€

       
   

                  

Monkfish
 
"suquet"

 
with

 
grilled

 
Norway

 
lobster

                 Fish

Meat
Lamb

 
tournedo

 
with sautéed

 
baby

 
vegetables

                    

Refreshing desert 
 

Lychee
 
and

 
basil

 
granita        

     

Milk
 
chocolate

 
tartlet

 
with

 
toffee

 
and  meringue

 
milk

 
ice

 cream
          
     

Cava, Bertha Brut Nature

Sea bass tiradito with avocado          
Mini baguette with  León cured beef (cecina)      
Olive oil flatbread with eggplant, chanterelles and 
rosemary
Scallop with wild mushroom duxelle and hollandaise

 
sauce

Tempura
 
cod

 
kokotxa

 
with

 
a

 
spicy

 
touch

December 24th 

  

Escudella
 
i
 
carn

 
d’olla

Main
Roast

 
Christmas

 
capon

 
with

 
prunes,

 
dried

  
apricots and

 
pine

 
nuts                  

 

 

Petit fours
Nougats and

 
rolled

 
wafers

  
  

Cellar
White

 
 wine, Mas Oller Mar    (D.O.   Empordà)   

Red
 

 wine,     Clot d'Illa (D.O.   Empordà)

     

Adults
 

 menu: 67,00 €
Children's

 
 menu: 33,50 €

Glass bread with tomato and Iberian ham       

     
Galician-style octopus with its pil-pil sauce               

Spinach, green apple and celeriac sorbet
     

   

Cinnamon roll with pecan nut ice cream
         

     

Corpinnat, Descregut Brut Nature Reserva

  

Starter

 

Main
 
desert

 

Welcome Appetizer

Refreshing
 
desert

CHRISTMAS LUNCH    
December 25th  

NEW  YEAR'S  EVE PACK -  2 NIGHTS       

Double Room  with  breakfast       
      
                   

   
 €342  p.p.   p.p.  

* Please enquire about prices for 
other acommodation options

          
     

New
 
Year's

 
Eve

 
dinner

No Spa With Spa
379 € 

All prices include VAT     

CHRISTMAS EVE DINNER  




