
120€
Grapes and party favors included

Oyster No. 3 with tarragon mignonette
Balfegó bluefin tuna brioche with caviar and butter

Crayfish bisque with Pernod sauce
Steak tartare on toast with foie mi-cuit

Sea bass with creamy peas, Jerusalem artichoke
and fresh sprouts

Truffled cannelloni with chicken and chanterelle mushrooms

Millefeuille filled with pastry cream and red berries
Petit fours

Obsequi - D.O. Penedès
Secrets del Priorat - D.O Priorat

Moët & Chandon Brut Impérial - Champagne
Water, soda or beer

APPETIZERS

STARTER

FIRST COURSE

DESSERTS

BODEGA

Shoulder of suckling goat with potato millefeuille and Périgueux sauce

SECOND COURSE

WELCOME COCKTAIL


