
50 g of goose barnacles
4 pieces of Gillardeau oysters no. 2 - France

4 pieces of live clams from Carril
4 pieces of live cockles from Galicia

4 pieces of sea urchins
4 pieces of steamed prawns
125 g of steamed sea snails

Sole fillet with Albariño wine sauce and red prawns from Palamós

New Year’s Eve Menu

R e s e r v a t i o n s  a t :  9 7 2  3 2  3 8  0 0

(For two people)

Lemon sorbet with cava

Grilled foie escalopes with Pedro Ximénez 
sauce and candied fruits

Apple crumble with crème anglaise, 
vanilla ice cream and toffee sauce

Coffee and Petit Fours

***

***

***

***

***

€155,00 per persona, VAT included 
Lucky traditional grape, cotillion, saxophone and DJ 

Drinks are not included

Cold Seafood Platter


