
CHEF’S AMUSE-BOUCHE
Cockle bite with red vermouth

TO START
Tru�ed foie gras donut with caramelised apple

Sea urchin with cava foam and caviar
Wagyu tataki with pickled onion and teriyaki glaze

Meat pâté en croûte with its sauce

FROM THE SEA
Grilled lobster with its jus, crispy potato and marine essence

FROM THE LAND
Stu�ed poularde, roast jus and winter garnish

TO FINISH
A reinterpretation of classic Catalan desserts

CELLAR
Selection of mineral waters

Juvé & Camps Cinta Rosé Corpinnat · Penedès
Petrea White Wine · Chardonnay · Mas Comtal · Penedès

Josep Foraster La Robina Red Wine · Conca de Barberà
Floralis Moscatel Oro · Familia Torres

Champagne Taittinger Brut

New Year’s grapes and party favours
Open bar and DJ until 3:00 am

Late-night selection of sweet and savoury pastries

HAPPY 2027

New Year's Eve Menu 

€ 295,00
per person  -  VAT  included

Guests with allergies or food intolerances are kindly asked to consult our team.
Information and reservations: + 34 972 82 84 29 · hotelcpi@salleshotels.com

www.hotelcaladelpi.com


