CUINA

Casa Torner i Guell

New Year’s Eve Menu
Vilafranca, December 31st, 2021

WELCOME COCKTAIL
Kir royal

APPETIZERS
Foie bonbon with almond crocanti
Hake and prawn cake in its reduction
“Coca de recapte” with “escalivada”

SIDE DISH
Soup with prawn skewer battered in “romesco” bread

STARTER
Cannelloni with mushrooms and truffled bechamel

MAIN DISHES
Sea bass supreme with tempura vegetables
Fillet with Pont Neuf potatoes

DESSERTS
Sant Silvestre dessert

Christmas sweets assortment
Lucky grapes and a glass of cava

OPTION WITH DRINKS NOT INCLUDED: 85€
OPTION WITH PAIRING INCLUDED: 105€
TORELLO. Brut, D.O. Penedés

VINYARETS. Xarel-lo, D.O. Penedés
ROCAPLANA. Syrah, D.O. Penedés

Taxes included. In case of allergy or food intolerance, please ask our staff.
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