RESTAURANTE PELAI | 50€ PER PERSON

MAIN COURSE (TO CHOOSE)

Beef ingot with Priorat sauce
accompanied by our fries and crudités

Senyoret Rice with cuttlefish, clam and
rock mussel

Salmon with white garlic and granny
apple

CELLAR
Mineral water

White Wine Raimat Clamor ECO, D.O
Costers del Segre

Red Wine Raimat Vol D‘Anima D.O
Costers del Segre

Coffees, infusions and Petit Fours

R estawurant

APPETIZER

Monte Rosa tomato salad with
ventresca and walnuts

Coca bread with tomato

Chorizo, Camembert and honey
croquettes

Mini duck cannelloni with cep
mushrooms and foie gras, topped with
truffled bechamel and shards of aged
cheese

Dessert

Crema catalana with almond carquifiol
and orange noisette butter mousseline



