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

75 €
P E R  P E R S O N

T O  S H A R E

Courgette crudité with parmesan,
nuts, truffle oil and sun-dried tomato

Artisan bull blanc (Catalan white
sausage) with black trumpet mushrooms

Foie gras mi-cuit with pumpkin jam

S T A R T E R  O F  Y O U R  C H O I C E

Christmas escudella with galets pasta,
meatballs and carn d'olla terrine

Cannelloni of three roast meats with béchamel, gratinated

M A I N  O F  Y O U R  C H O I C E

Slow-cooked shoulder of Rasquera kid goat

Gardell cod with spring garlic
parmentier, prawns and seafood sauce

D E S S E R T

Turrón and neules wafers

Water and coffee included

The same menu on Christmas Day (25
December) and St Stephen's Day (26 December)

D R I N K S

Drinks are not included in the price, so each table chooses what it likes best and
only pays for what it drinks. As a guide, a few of our wines (price per bottle):

Cava Roger de Flor Brut Nature 16,50 €
Celler Kripta Franc · Corpinnat 26,80 €

Ca N'Estruc Blanc or Negre · Montserrat 17,50 €  ·  glass 3,95 €
Terras Gauda · albariño, Rías Baixas 29,50 €
Les Cousins L'Inconscient · Priorat 24,00 €

Luis Cañas Crianza · Rioja 25,50 €
These are just a few examples: you can order any wine from our wine list.


