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RINGING IN THE NEW YEAR WITH BUBBLES,
LUCKY GRAPES AND FINE FOOD
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New Year's Eve
M E N U

Appetisers
POGET F INE GALON Nº2 OYSTER,  NATURAL

BLUEF IN TUNA TARTARE
QUEEN SCALLOP WITH GREEN P IL -P I L

First course
CHARCOAL -GRILLED SEA BASS WITH
CELER IAC PURÉE AND VEGETABLES

Main course
SUCKL ING P IG,  PARMENTIER AND CONFIT  SHALLOT

Pre-dessert
DRY L IME MERINGUE,  YOGURT ICE CREAM

Dessert
CHILLED POLVORÓN WITH LEMON ICE CREAM

TURRÓN, NEULES AND PET IT  FOURS
PARTY FAVOURS AND LUCKY GRAPES

Wine
MAROA R IGOL ORDI  BRUT NATURE D.O.  CAVA

FLOW BLANC SOTA ELS ÀNGELS D.O.  EMPORDÀ
MAS DOIX LES CRESTES D.O.  PR IORAT

CUVÉE SAINTE -ANNE EXTRA BRUT A .O.C.  CHAMPAGNE

(SOMMELIER'S SELECTION OPTION 50€)

SANS & SANS TEAS, EL MAGNÍFICO COFFEE AND MINERAL WATER

99€


