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SITGES Juvé & lamps
M I M BOUTIQUE & SPA \/
PAIRED DINNER ( SATURDAY, APRIL 6, 2024 )

WELCOME APPETIZER

AIR DE BAGUETTE WITH JERKY AND SMOKED CHIMICHURRI MAYONNAISE
CAVA ROSE RESERVA DE LA FAMILIA / PINOT NOIR
STARTER
DUCK RAVIOLI WITH RAGOUT BASE, FOIE SHAVINGS AND DRIED APRICOTS
CAVA ROSE RESERVA DE LA FAMILIA / PINOT NEGRO
MAIN COURSE FISH
GRILLED SCALLOP, PUMPKIN GNOCCHI SPHERIFICATION AND PARMESAN WHEY
VIVER D'ESPIELLS / MALVASIA DE SITGES
MAIN COURSE MEAT
IBERIAN PORK, ALIGOT DE COMTE, VEGETABLE VINAIGRETTE AND GREEN PICKLED APPLES

IOHANNES / MERLOT & CABERNET SAUVIGNON

DESSERTS
ECLAIR FILLED WITH RASPBERRY GANACHE AND VANILLA ICE CREAM

GRAN JUVE & CAMPS / MACABEO, XAREL.LO, PARELLADA & CHARDONNAY

50 PER PERSON, VAT INCLUDED



