
christmas menu

Water, house wine, co�ee and Piment included

To share

Crystal bread with tomato
Our classic Russian salad

Christmas roast meat croquettes
Cod fritters with quince aioli

Mussels with cava

choice of main course

Hake and prawn “zarzuela”
Duck con�t with toasted pine nut purée, a touch of plum cream and rancio wine

Spinach and pine nut cannelloni with mushroom demi (vegetarian)

 choice of dessert

Nougat and rata�a ice cream with neula wafer
“Menjar blanc” with quince paste (vegetarian and gluten-free option)

to finish

Grup Con�teria nougat with Piment

49 €



christmas menu

Welcome glass of cava, wines, water, co�ee and Piment included

Welcome
Glass of cava and savoury neula wafer

To share
Foie gras, apple and nougat mille-feuille

Christmas roast meat croquettes
Christmas Eve cod with quince aioli

 

Soup course
Christmas Escudella: “galets” pasta soup, traditional stewed meat and “pilota”

choice of main course
Duck con�t with toasted pine nut purée, a touch of plum cream and rancio wine

Christmas zarzuela with monk�sh, hake and prawns
Roast meat cannelloni with grated black tru�e

Spinach and pine nut cannelloni with mushroom demi (vegetarian)

choice of dessert
Nougat and rata�a ice cream with neula wafer

“Menjar blanc” with quince paste (vegetarian and gluten-free option)

to finish
Grup Con�teria nougat with Piment 

62 €



chirstmas vermouth

2 drinks included

Vermouth, cava, beer or house cocktail and Piment

tapas

Christmas Gilda

Christmas roast meat croquettes

Cod fritters with quince aioli

Foie gras, apple and nougat mille-feuille

Crispy roast meat cannelloni

Savoury neula wafer with cheese and quince paste

dessert

“Menjar blanc” with Grup Con�teria nougat

to finish
Hot Piment

32 €


