Y4
SUMMER MENU

Appetizers served at the table with a glass of Cava of Perelada Castell

KKKHkX

Cold tomato and basil soup with mussels and clams

Grilled open Norway lobsters with laurel oil

Fillet of wild sea-bass with baked potatoes in Catalan style

(0]

“Tataki” of Angus beef entrecote with Sichuan pepper sauce

KKKk *x

Apple tarte Tatin with “recuit de Fonteta”

KHRKX

Coffees or infusions and petit-fours

KHRKX

Cigonyes Blanc dels cellers del Castell de Perelada

0
3 Fincas negre dels cellers del Castell de Perelada

Waters

Price per person 68,00 € (VAT included) Prix par personne 68,00 € (TVA inclus)
Only full table Tables completess



