SOLC
S

PASSEIGDEGOURMETS
TASTING MENU

Vilanova red prawn croquette
Maresme pea tartlet with mint emulsion

NN 22~

Chestnut and foie soup with candied hazelnuts

NN 22~

Turbot with seafood stew and peas

NN 22~/

Free range chicken and Duroc pork cannelloni
with creamy morels

NN 22~/

Qur take on French Toast
NN\ 7777

Petit fours

Gluten %\/ Dairy @/ Nuts & / \/egantS@

55 € per person VAT included
Includes one drink to choose from:
Estrella Damm, glass of Cava with DO Cava or soft drink Royal Bliss

Cava wine pairing 15 € VAT included
"Five different forms to understand the cava world"

Please inform us if you have any allergies or intolerances.
Our chef can propose an alternative to each dish to suit your requirements.

by Nandu Jubany



