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BAR&RESTAURANT
Q a
PRAWNS ON TOMATO TARTARE CAVA AGUSTI TORELLO MATA
SEASONED WITH MUSHROOM AND PINE NUTS
OR MUSHROOM CROQUETTES

CA,NNELLONI OF POULARDE WITH SMOOTH FOIE GRAS ACORN-EED IBERIAN HAM AND BREAD
BECHAMEL AND ACORN-FED IBERIAN HAM SHAVINGS WITH TOMATO PRESENTED VERTICALLY

FOIE GRAS TURRON WITH MANGO CHUTNEY
PRAWNS IN KATAIFI PASTRY WITH ROMESCO SAUCE

DUCK TERRINE WITH CASSIS STYLE PEARS AND POTATO GRATIN

OR
BAKED SEA BASS WITH PUMPKIN GRATIN, MINI CLASSIC CANNELLONI WITH FOIE GRAS SAUCE
TERIYAKI SAUCE AND A HINT OF CITRUS GUACAMOLE WITH CASSAVA CHIPS
CHRISTMAS CHEESECAKE WITH BERRY TOPPING KNUCKLE OF ROAST LAMB WITH CREAMED POTATO AND MUSHROOMS
OR
WINE: TORNEDO OF MONKFISH WITH PRAWNS AND CHOPPED HAZELNUTS
XIC AGUSTI TORELLO (WHITE) OR ARIENZO CRIANZA (RED)
BREAD, WATER OR SOFT DRINK AND COFFEE CHRISTMAS CHEESECAKE WITH BERRY TOPPING
WINE:
vat included XIC AGUSTI TORELLO (WHITE) OR ARIENZO CRIANZA (RED)
BREAD, WATER OR SOFT DRINK AND COFFEE
Q vat included

LA\,

CAVA AGUSTI TORELLO MATA
MINI CROQUETTES OF ACORN-FED IBERIAN HAM WE ALSO HAVE THE USUAL MENUS
AND CHILDREN’'S MENUS!

PRAWNS SALAD WITH OLD STYLE POTATO PIE AND “SABAYON"” SAFFRON
OR
SEAFOOD CREAM SOUP

SHRIMPS AND SCALLOPS WITH TRUFFLED PUMPKIN CREAM AND MICRO-GERMINATINGS d a p S
OR

OX TOURNEDOS ACCOMPANIED BY POTATOES WITH MUSHROOMS

BAR&GRESTAURANT

AND CRUNCHY ARTICHOKE
Av. Diagonal, 469
CHRISTMAS CHEESECAKE WITH BERRY TOPPING (Cantonada Villarroel)
93 410 90 89
WINE:

XIC AGUSTI TORELLO (WHITE) OR ARIENZO CRIANZA (RED)
BREAD, WATER OR SOFT DRINK AND COFFEE
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OPEN EVERypay b

vat included



