M E N U

Welcome cocktail included
Drinks not included

APPETIZER

Wild mushroom coca bread with king prawns and goat cheese. SRE®)

STARTERS choices

Chestnut cream soup with scallops and prawns. OO
Pumpkin ravioli with roasted tomato and cardamom sauce. QO

Roasted sweet potato salad with tomato tartare and pine nut ice

cream. @B O

MAINS COURSES choices ¥ Gluten

Egg
Mollusk

Lactose
. ®
&S @ Crustacean

Dry-aged entrecdte with mushroom and chestnut sauce. ®®

Confit cod on crispy Kalamata olive bread with tomato, chili and
spring onion piperade. @)

Duck confit with potato and sweet potato mille-feuille, Penedés _ @ Sulphite
sweet wine sauce and spiced honey crumble. OO

Fish .
DESSERTS choices y

Rum baba with vanilla sweet potato cream and rum raisin ice

e BSO0® ATERRASSA

White chocolate and pumpkin coulant with yogurt ice cream. @eOB®® El_ I\’IA :
Carrot cake with chestnut cream. OB ShEEan
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