
Menu

Sant Jordi

Our Sant Jordi rose with
raspberry and pistachio

Scallop gilda with piparra pepper, red onion and raspberry
 Cured salmon with beetroot, apple and roe

 Iberian ham croquette

Line-caught hake with green olive jus,
baby onions and crispy egg yolk

or
Beef Wellington with mashed

potatoes and meat jus

Red, white or rosé wine – Mastinell Winery

Octopus with Jerusalem artichoke
cream and mandarin meunière

o
 Creamy mushroom rice with

green asparagus and Parmesan

Starter

Appetizers

Main Course

Dessert

Petit Fours

Beverages

Drinks included: water, Mastinell wines (Eliane and Alba),
 Brut Real Cava D.O. Penedès and coffee.

 Other drinks not included.

65 € p.p
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	Sant Jordi
	Beverages
	Red, white or rosé wine – Mastinell Winery

	Appetizers
	Scallop gilda with piparra pepper, red onion and raspberry  Cured salmon with beetroot, apple and roe  Iberian ham croquette

	Starter
	Octopus with Jerusalem artichoke cream and mandarin meunière o  Creamy mushroom rice with green asparagus and Parmesan

	Main Course
	Line-caught hake with green olive jus, baby onions and crispy egg yolk
	or
	Beef Wellington with mashed potatoes and meat jus

	Dessert
	Our Sant Jordi rose with raspberry and pistachio

	Petit Fours
	65 € p.p


