
CHRISTMAS EVE DINNER MENU

«Escudella de mar» 
with a small cabbage parcel stuffed with fish and aromatic vegetables from the stock 

55€ 

APPETIZER

ENTRÉE 

Longline hake
and small shrimp cannelloni with velouté and coral glace

PRINCIPAL

Truffle-stuffed chicken
with shallots confit in Grenache wine, celeriac purée and its roasting jus

DESSERT 

«Pain perdu de Santa Teresa»
avec crémeux au nougat et pistaches 

PETITS FOURS

Assortment of nougat and wafer biscuits

BODEGA

Water, Obsequi white wine, 5 Finques red wine, 
Privat Brut Nature Reserva cava, coffee and herbal teas


