
Greek olives marinated in oil and oranges accompanied by pa 
amb tomaquet

Vegetarian Vietmanese roll on a base of spicy sweet & sour 
sauce

Salad of spinach leaf & goat’s cheese au gratin with sesame & 
parsley vinagrette

Fried balls of wasabi puré

(main course - choose between)

Confit of duck with basmati rice “aromatizado” in lime leaves 
accompanied by home-made jam and pears in syrup

Salmon en papillote al martini blanco with baked vegetables

Pumpkin risotto with aroma de trufas blancas & crujiente de 
jamón serrano

Red, white or rosé wine (Clot Arada)

 

                                                                                                                                            

Option 2: 20€ per person


