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24th December

CHEF’'S APPETIZERS AND WELCOME DRINK

Cod brandade toast with tomato chutney
Catalan-style coca bread with Iberian ham

Mi-cuit foie gras with wine salt and violet jam

STARTER

Shrimp and scallop salad with citrus

MAIN COURSE TO CHOOSE

Hake with green sauce and baby vegetables
or
Slow-cooked lamb shoulder with smoked eggplant, spiced yogurt

and mustard seeds

DESSERT

“Pina colada”
Christmas ball

Waters and nougats

85€ per person

mastinellcavahotel

HOTEL BOUTIQUE by OLIVIA HOTELS
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25th December

CHEF’'S APPETIZERS AND WELCOME DRINK

Cod brandade toast with tomato chutney
Catalan-style coca bread with Iberian ham

Mi-cuit foie gras with wine salt and violet jam

STARTER

Traditional Catalan soup “Escudella”

MAIN COURSE TO CHOOSE

Double-cooked monkfish with beet puree and baby carrots
or

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

apple

DESSERT

“Pina colada”
Christmas log

Wafers and nougats

85€ per person

mastinellcavahotel

HOTEL BOUTIQUE by OLIVIA HOTELS
%k %k %k %k x




el 5;&,\,& MEN U

26t December

CHEF’S APPETIZERS AND WELCOME DRINK

Cod brandade toast with tomato chutney
Catalan-style coca bread with Iberian ham

Mi-cuit foie gras with wine salt and violet jam

STARTER

Roasted chicken cannelloni with mushrooms béchamel and
onion crumble

MAIN COURSE TO CHOOSE

Mastinell’s fish “suquet”
or

Suckling pig with pear textures and truffle parmentier

DESSERT

“Pina colada”
Chocolate, vanilla and macadamia nuts delights

Waters and nougats

85€ per person

mastinellcavahotel

HOTEL BOUTIQUE by OLIVIA HOTELS
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31st December

CHEF'S APPETIZERS AND WELCOME DRINK

Scallop with butter sauce
Salmon and avocado tartar with lime mayonnaise
Catalan-style coca bread with Iberian ham

Mushroom and fresh truffle croquette

STARTER
Shrimp, orange and tender sprouts salad

MAIN COURSE TO CHOOSE
% Turbot supreme with white Cava butter, mushrooms and
hazelnuts
and

/% Beef fillet with yuzu sorbet

DESSERT

Baileys Irish cream whim

Wafers and nougats
New Year’s Goodie Bag, D] and lucky Mastinell grapes

160€ per person

mastinellcavahotel
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