CALATELL GASTRONOMIC DAYS

MENIT

XATONADA DE CALAFELL

FULL TABLE MENU

WELCOME DRINK

White or red “Reus” vermouth or a glass of Estrella Damm beer

STARTER

Xatonada ‘The authentic from Calafell’

MAIN GOURSE TO CHOOSE

Grilled Coastal Squid with “allioli”

Beef sirloin (2509) grilled

DESSERT AND GOFFEE

Homemade Catalan cream with Carquinyolis
o)
Chocolate coulant with vanilla ice cream
&
Glass of Oriol Rosell Brut Nature Gran Reserva cava

DRINKS

Osmotized 4R water (0.5 I. per person)
&
Wine to choose (1 glass per person)

White Wine: Llagrimas de Tardor - DO Montsant

Rosé Wine: Curiosa - DO Penedeés

Red Wine: Villacreces Pruno - DO Ribera del Duero

1ot

PER PERSON

IVA INCLUDED
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