
Menú 1
Welcome drink

Brut Nature Torelló
***

Starters
Crispy prawns with thai sauce
Canape of marinated salmon
Blini of brie and eggplant

******
Mains course

Bufala fresh mozzarella salad with tomato, peppers, 
avocato and balsamic vinager

“ l ll ” h f h h“tagliatelle porcini” home fresh pasta with porcini
mushrooms, truffe oil, white wine, parmesan cheese

and parsley
Skewer of fruit with mandarin sorbet

******

Viña sanzo Verdejo
Altarius Crianza Rioja

Coffee
drink

40 € VAT INCLUED40 € VAT INCLUED 



Menú 2
Welcome drink

Brut Nature Torelló

***

SStarters

Crispy prawns with thai sauce

Canape of marinated salmon

Blini of brie and eggplantBlini of brie and eggplant

***

Mains course

Coat cheese salad with carameleced charlots

Chicken breast filled with foie gras and brie

Home warm apple pie, served with vailla ice cream

***

Viña sanzo Verdejo

Altarius Crianza Rioja

CoffeeCoffee

drink

45 € VAT INCLUED



Menú 3
Welcome drink

Brut Nature Torelló
***

Starters
Crispy prawns with thai sauce
Canape of marinated salmon
Blini of brie and eggplant

******
Mains course

Tuna and salmon tartare with avocado
Mamagret de canard á l’orange served with “gaufrette” 

dpotatoes and asparagus
Home warm apple pie, served with vanilla ice cream

***

Viña sanzo Verdejo
Altarius Crianza Rioja

coffee
DrinkDrink

45 € VAT INCLUED



Menú 4
Welcome drink

Brut Nature Torelló

***

SStarters

Crispy prawns with thai sauce

Canape of marinated salmon

Blini of brie and eggplantBlini of brie and eggplant

***

Mains course

Foie mi‐cuit with honey bread and “citric” chutney

“salmon papillot” mediterranean essences

Chocolate coulant with nutmeg cinamon ice cream

***

Viña sanzo Verdejo

Altarius Crianza Rioja

CoffeeCoffee

drink

55 € VAT INCLUED



Menú 5
Welcome drink

Brut Nature Torelló
***

Starters
Crispy prawns with thai sauce
Canape of marinated salmon
Blini of brie and eggplant

******
Mains course

Tuna carpaccio with hazelnut and sesamo oil, soy and 
marmallade of red onion

ll l h bGrill Asturian Sirloin with bernaise sauce
Cheesecake with port wine sauce and caramelised

orange zest
***

Viña sanzo Verdejo
Altarius Crianza Rioja

CoffeeCoffee
Drink

55 € VAT INCLUED



Menú 6
Welcome drink

Brut Nature Torelló
***

Starters
Crispy prawns with thai sauce
Canape of marinated salmon
Blini of brie and eggplant

******
Mains course

Lobster salad with prawns
“Tournedos Rossini”, beef tenderloin with foie gras, 

d d ffl lmadeira wine and truffle oil
Mango Pannacota with red fruits

***
Bodega

Viña sanzo Verdejo
Altarius Crianza Rioja

coffee
drinkdrink

65 € VAT INCLUED


