AUTUMN MENU

Hot and cold animation with a glass of Cava Perelada Brut Rva.

KKXX¥X

Figs stuffed with cream cheese and Iberian acorn ham

KKKK*

Sauteed chanterelle mushrooms with low temperature organic egg and sausages

(0

Seasonal mushroom pie with duck liver “polée”

KXK*X

Suprema of wild bar and shrimp of Palamés with chanterelle sauce

(0

Angus beef tataki with duck liver and tuna truffle mi-cuit sauce

FHKXKR

Chocolate fondant cake with chestnut mousse and nougat ice cream

KKK**k

Coffees and sweets

KKK**k

Cigonyes Blanc dels cellers del Castell de Perelada

0
3 Fincas negre dels cellers del Castell de Perelada

Waters

Price per person 68,00 € (VAT included) Prix par personne 68,00 € (TVA inclus)
Only full table Tables complétess



