
 

                  
 
 

Barcelona, Friday 22th of March 2024 
 

Wine Dinner 

with 

Vall Llach 
 

Tapa 

Horta – Colomer V.D.P 2023 

Shrimp quisquillas tartare with acidulated green gazpacho 

 

***** 

La Joaquina 2022 

Pork jowl bacon with squid and cauliflower  
 

***** 
 

Porrera Vi de Vila 2022 

Poularde with truffle cream, baby peas and carrots 
 

***** 

Mas d’en Caçador V.D.P. 2022 

Matured cow rib steak with celeric mille-fuille  
 

***** 
 

    Mas de la Rosa 2021 G.V.C 

Muddy and lacquered young goat with goat's milk foam 

 

***** 

Vall Llach 2020 

Montblanc 

Chestnut cream dessert, 

vanilla with marmalade and mandarin sorbet 

 

***** 

Petit fours 

90€ 


