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STARTER TO CHOOSE

Christmas cannelloni with béchamel sauce, gratinated
Catalan “escudella barrejada” soup with galets pasta

Goat’s cheese salad with quince and walnuts

MAIN COURSE TO CHOOSE

Cod with homemade tomato sauce and roasted apple mousseline
Segovian-style roasted leg of lamb

Beef entrecote with Port wine sauce and baby potatoes

DESSERT TO CHOOSE

Chocolate truffles with Chantilly cream and almond crumble
Cheesecake with red berries and creme anglaise

Coffee or tea

DRINKS

Red Ramon Bilbao (D.O. Rioja)

Red Clos del Pinell (D.O. Terra alta)
White Ramon Bilbao Verdejo (D.O. Rueda)
White Albarifio Marieta (D.O. Rias Baixas)

Pink Clos del Pinell (D.O. Terra Alta)
1 bottle of wine per 3 people
1 pitcher of wine sangria per 3 people
Soft drink, beer or water (2 drinks per person)

60€ (VAT included)
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