
Confit Alaskan black cod loin with seasonal vegetables.Confit Alaskan black cod loin with seasonal vegetables.

NEW YEARS EVE MENU

 100% acorn-fed Iberian ham shavings

Toasted crystal bread with tomato and extra virgin olive oil

 Chargrilled octopus leg with fresh guacamole

 Red prawn croquette with citrus mayonnaise

Mini Nebraska beef burger in a brioche bun, with caramelised onion,

pickles and truffle sauce
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Toasted crystal bread with tomato and extra virgin olive oil

 Chargrilled octopus leg with fresh guacamole

 Red prawn croquette with citrus mayonnaise

Mini Nebraska beef burger in a brioche bun, with caramelised onion,

pickles and truffle sauce

Chocolate truffles with a hint of Ratafia liqueur, Chantilly cream and 

almond crumble.

Coffee, cava and the traditional New Year's lucky grapes.

Chocolate truffles with a hint of Ratafia liqueur, Chantilly cream and 

almond crumble.

Coffee, cava and the traditional New Year's lucky grapes.

STARTER

DESSERT

WINES
Red Ramón Bilbao crianza (D.O. Rioja)

Red Perlat (D.O. Montsant)
White Ramón Bilbao verdejo (D.O. Rueda)
White Marieta albariño  (D.O. Rías baixas)
Pink Cap vespre (D.O. Conca del Barberà) 

Pink Clos de Pinell (D.O. Terra Alta)
Cava Mistinguett
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Price per person: 110€ (VAT included)Price per person: 110€ (VAT included)

APPETITZER

MAIN COURSE
Galician beef tenderloin medallions with porcini mushroom sauce.Galician beef tenderloin medallions with porcini mushroom sauce.

www.bodegajoan.comwww.bodegajoan.com www.seasonrestaurante.comwww.seasonrestaurante.com



+34 648586284+34 648586284

BOOKING CONDITIONS

BODEGA JOAN: Roselló, 164, 08036 Barcelona BODEGA JOAN: Roselló, 164, 08036 Barcelona 

CAFÉS, UVAS DE LA SUERTE,

DINNER SITTINGS

BODEGA JOAN RESTAURANT

FIRST SITTING: FROM 18:00h TO 20:00h 
SECOND SITTING: FROM 20:00h TO 22:00h
THIRD SITTING: FROM 22:00h UNTIL 2am. 

SEASON RESTAURANT

FIRST SITTING: FROM 19:30h TO 21:30h 
SECOND SITTING:  FROM 22:00h UNTIIL 2am

BOOKING CONFIRMATION

Reservations will be considered confirmed upon receipt of the deposit.
The deposit amounts to 25% of the total reservation cost.
Payment can be made by bank transfer to the restaurant's account

BODEGA JOAN   RESTAURANT                                        SEASON RESTAURANT

BODEGA JOAN 1942 S.L.                                                  TAPES BCN 2016 S.L.

ES02 2100 3206 6122 00623498                                      ES83 2100 0811 7102 01445103
SWIFT/BIC: CAIXESBBXXX                                                 SWIFT/BIC: CAIXESBBXXX 

Once the bank transfer has been completed, please send a copy of the payment receipt to
hola@seasonrestaurante.com or info@restaurantgrup.com, indicating the reservation name, restaurant
and booking time.

BOOKING AMENDMENTS

Any changes to the number of guests or reservation details must be communicated at least 48 hours
before the event.
. 

CANCELLATIONS

More than 72 hours in advance: The deposit will be fully refunded.
Less than 48 hours in advance: The deposit is non-refundable.

+34 93 453 10 50 +34 93 453 10 50 

+34 93 220 12 23+34 93 220 12 23SEASON RESTAURANTE:  Aribau, 125   08036 Barcelona SEASON RESTAURANTE:  Aribau, 125   08036 Barcelona 

hola@seasonrestaurante.com o info@restaurantgrup.com 

mailto:hola@seasonrestaurante.com
mailto:info@restaurantgrup.com
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