


YOUR CHOICE

Standard starter

Glass of cava

Iberian pork scratchings

Mini roast meat croquettes

Prawn gyoza with sweet and
sour sauce

Premium starter

Glass of cava or vermouth

Iberian pork scratchings

Iberian pork loin and glass bread with tomato

Cream of poulard soup with truffles

Marinated salmon blini with anise-flavoured

cream cheese

Mini mushroom croquettes




MENU 1

Mains

Fish and seafood bouillabaisse
with a saffron rouille

Chargrilled Iberian pork chop,
potatoes, spring onions and a
spiced jus

Desserts

Chocolate with a hazelnut and
speculaas biscuit crust

Nougat and wafer sticks

€49 / person

Costers del Si6é wines

Celistia Foc, white
D.O. Costers del Segre

Viognier and macabeo

Celistia Tierra, red
D.O. Costers del Segre

Tempranillo, garnacha and shiraz

Drinks
Mineral water, soft drinks and beer

Coffee and herbal infusions



Mains

Salt-baked foie gras salad with

caramelised apple in vanilla bourbon

Hake with a clam parmentier and

green sauce

Dessert

Triple chocolate dessert with
raspberry sorbet

Nougat and wafer sticks

Costers del Si6é wines

Celistia Foc, white
D.O. Costers del Segre

Viognier and macabeo

Celistia Tierra, red
D.O. Costers del Segre

Tempranillo, garnacha and shiraz

Drinks
Mineral water, soft drinks and beer

Coffee and herbal infusions




MENU 3

To share:

Iberian ham and pork loin, and glass bread
with tomato

Cold salt-baked foie gras, green apple
chutney, mango and ginger confit with
multigrain bread

Mini mushroom croquettes

Steamed mussels, coriander, pepper and
lime

Grilled red prawns

Mains *

Chargrilled croaker, cauliflower in cream
and a base of iodised spiny-dye murex

or

Chargrilled veal steak, roast aubergine
chutney and hoisin sauce

€53 / person

Desserts
Sachertorte with raspberry sorbet
Nougat and wafer sticks

Coffee and herbal infusions

Castellroig wines, D.O. Penedés

So Blanc, Xarel-lo

So Negre, Ull de Llebre

Cava Reserva Brut Nature

Macabeo, xarel-lo and parellada

Drinks

Mineral water, soft drinks and beer

*Select in advance.



Mains

Three-meat cannelloni with a foie
gras and black truffle sauce

Grilled beef sirloin, Parmentier

potatoes and mustard leaves

Desserts
Sachertorte with raspberry sorbet

Nougat and wafer sticks

Castellroig wines, D.O. Penedés

So Blanc, Xarel-lo

So Negre, Ull de Llebre

Cava Reserva Brut Nature

Macabeo, xarel-lo and parellada

Drinks
Mineral water, soft drinks and beer

Coffee and herbal infusions




The duration of this serviceis 1.5 hours

For extra time, please check the added cost
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COCKTAIL

Cold

Welcome drink

Iberian pork scratchings

‘Gallery’ steak tartar on toast

Iberian pork loin and glass bread

with tomato
Marinated salmon blini with anise-
flavoured cream cheese and trout

caviar

Goat’s cheese and mango bonbon

€48/ person

VAT included

Hot

Galician-style scallop brochette with

smoked paprika

Cream of poulard soup with truffles

Prawn gyoza with sweet and sour sauce

Iberian ham mini croquettes

Grilled beef skewer with chimichurri

Creamy rice with red prawns and saffron



Desserts

A selection of confectionery
Creamy yoghurt with berries
Nougat and wafer sticks

Coffee and herbal infusions

Drinks
Mineral water
Beers

Soft drinks

Castellroig wines included (D.O. Penedés)
So Blanc, Xarel-lo
So Negre, Ull de Llebre

Cava Reserva Brut Nature,
Macabeo, xarel-lo and parellada

Superior wines (+ €5 / person)

José Pariente Blanco, D.O. Rueda

Sauvignon blanc

Luis Canas Crianza, red, D.O. Rioja

Tempranillo and garnacha

Castellroig Reserva Brut Nature cava,

D.O. Penedes, Macabeo, xarel-lo and
parellada



Offer valid for groups of 25 or more people
The duration of this serviceis 1.5 hours

For extra time, please check the added cost
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