
Aperitif at the end of the year

  

FIRST COURSE
Lobster bisque, cheese mouse and sea bream

  

MAIN COURSE
Monkfish with seaffod suce Prawns and Norway lobster

Lemon Sorbet

Beef fillet with candied apple and Porto sauce

  

DESSERTS
End of party cake with mango, yogurt and passion

  

WINE CELLAR
Mont Rubi White 2019 Heredat Montrubi, Penedes

Gómez de Segura “Rioja” La Guardia

Cava Parxet Brut Reserva, Penedes

  

 75 € (VAT included)

And after dinner!
12 chimes, grape of luck, DJs with the best songs and hits!

Chocolate with churros!! (2:00) to gather strength and keep dancing...

The formalization of the reservation will only be effective with its payment · Payment will be made for the complete table, never individually ·
The restaurant reserves the right to modify any dish without prior notice for reasons of gender availability.



For children
(Children's menu, valid up to 12 years old)

 

FIRST COURSE

Christmas grandma's Cannelloni

Bolognese rigatone macaroni au gratin

  

MAIN COURSE

Grilled. lamb ribs with french fries

Beef burger and Iberian patty with fries

  

DESSERTS

Natural iogurt with Oreo's cookies

Profiterols with chocolate cream

Vanilla ice cream with chocolate

  

BEVERAGES

Mineral water or soft drink

  

 45,00 € (VAT included)

The formalization of the reservation will only be effective with its payment · Payment will be made for the complete table, never individually ·
The restaurant reserves the right to modify any dish without prior notice for reasons of gender availability.
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