
Cod brandade toast with tomato chutney

Catalan-style coca bread with Iberian ham

Mi-cuit foie gras with wine salt and violet jam

Shrimp and scallop salad with citrus

“Piña colada”

Christmas ball

Wafers and nougats

85€ per person

M E N U

C H E F ’ S  A P P E T I Z E R S  A N D  W E L C O M E  D R I N K

S T A R T E R

D E S S E R T

Christmas Eve 

M A I N  C O U R S E  T O  C H O O S E

Hake with green sauce and baby vegetables

or

Slow-cooked lamb shoulder with smoked eggplant, spiced yogurt 

and mustard seeds

24th December 



Traditional Catalan soup “Escudella”

Celery and lime sorbet

Christmas log

Wafers and nougats

85€ per person

M E N UChristmas Day

Double-cooked monkfish with beet puree and baby carrots

or

Catalan-style stuffed free-range chicken with creamy potato and 

apple

C H E F ’ S  A P P E T I Z E R S  A N D  W E L C O M E  D R I N K

Cod brandade toast with tomato chutney

Catalan-style coca bread with Iberian ham

Mi-cuit foie gras with wine salt and violet jam

S T A R T E R

M A I N  C O U R S E  T O  C H O O S E

D E S S E R T

25th December 



Roasted chicken cannelloni with mushrooms béchamel and 
onion crumble

Raspberry sorbet

Masini 

Wafers and nougats

85€ per person

M E N USant Esteve

Mastinell’s fish “suquet”  

or

Suckling pig with pear textures and truffle parmentier

C H E F ’ S  A P P E T I Z E R S  A N D  W E L C O M E  D R I N K

Cod brandade toast with tomato chutney

Catalan-style coca bread with Iberian ham

Mi-cuit foie gras with wine salt and violet jam

S T A R T E R

M A I N  C O U R S E  T O  C H O O S E

D E S S E R T

26th December 



Scallop with butter sauce

Salmon and avocado tartar with lime mayonnaise

Catalan-style coca bread with Iberian ham

Seafood croquette

Alvocado salad with king prawns, mango and oil beads

Mango and passion fruit sorbet

Chocolate masini

Wafers and nougats

New Year’s Goodie Bag, DJ and lucky Mastinell grapes

160€ per person

M E N U

S T A R T E R

New Year ’ s Eve

½ Turbot supreme with white Cava butter, mushrooms and 

hazelnuts

and

½ Beef fillet with yuzu sorbet

C H E F ’ S  A P P E T I Z E R S  A N D  W E L C O M E  D R I N K

31st December 

M A I N  C O U R S E

D E S S E R T
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