
Price menu: 175,00 € per person VAT included
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Scallop tataki with raspberry and vanilla
••••

Layered Foie “mi-cuit” and apple with gingerbread and orange
••••

Lobster cracker with candied boletus and truffle oil
••••

Grilled monkfish with sautéed octopus, artichoke, sweet potato and tomato compote
••••

Beef fillet with Iberian parmentier and asparagus in tempura
••••

Mango, coconut and passion fruit
••••

New Year’s Eve cake

Rosé Cuvée Especial Perelada Brut 2020. D.O. Cava
Perfum de Pansa Blanca 2013. D.O. Alella

Can Matons Sant Fost de Campsentelles 2020. D.O. Alella
Camins de l’Albera 2020. D.O. Empordà

G.H. Mumm Grand Cordon Rouge Brut. A.O.C. Champagne
Minerals water, coffees and petits fours

A C C O M M O D A T I O N  &  N E W  Y E A R ’ S  D I N N E R  P A C K A G E S
Standard Double Room + 2 x Full breakfast + 2 x New Year’s Dinner: from 550,00 € per couple.

Superior Double Room + 2 x Full breakfast + 2 x New Year’s Dinner: from 625,00 € per couple.

Junior Suite + 2 x Full breakfast + 2 x New Year’s Dinner: from 750,00 € per couple.

Complimentary late check out until 14:00 pm. 
Booking and full prepayment is mandatory for any dinner or package options.

VAT & Tourist tax included.


