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APERITIF

Artisan foie mi-cuit with rose petal jam and crunchy

pistachios, served on a base of spiced bread

STARTER

Prawns cooked in a charcoal oven and served in a

hollandaise emulsion ﬂavoured with dill

FIRST COURSE

Carn d’olla cannelloni covered with trufﬂed bechamel

MAIN COURSES

Half portions included

Monkﬁsh medallion on black pil—pil

with squid ink and confit leeks

Crispy roast suckling pig ingot served with
smoked Granny Smith apple puré@ and

Pedro Ximeénez demi-glace reduction
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DESSERT

Citrus textures
Creamy white chocolate and yuzu half-sphere, mandarin

gCZéC and hazelnut SpOTlgC Cdk(f

AFTER DINNER

Christmas petit fours and coﬁ[ee

BEVERAGES

White wine Vifia Pomal Blanco Reserva
(D.O.Ca. Rioja - Malvasia, Viura)

Red wine Viia Pomal Crianza Seleccion 500
(D.O.Ca. Rioja - Garnacha, Tempranillo)
Cava Oriol Rosell Cuvée Especial
(D.O. Penedes - Macabeo, Xarel-lo, Parellada)
Water, beer and soft drinks
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KIDS MENU

[ £ toee

FIRST COURSE

Carn d’olla cannelloni covered with

c ru f ﬂc’d b(’/C /‘za m c’[

MAIN COURSE

Chargrilled tenderloin with mashed potatoes

DESSERT

Snow crystal

AFTER DINNER

Christmas petit fours
BEVERAGE

Water, juices and soft drinks

4 . VATl included

(%&? 0%‘/4 up to 12 ycars

““““““““““““““ Christmas 2026




	MENÚ
	St Esteve
	APERITIVO
	Foie mi-cuit artesanal con mermelada de rosas y crujiente de pistachos servido sobre base de pan de especias

	ENTRANTE
	Gambas cocinadas al horno de brasa y servidas en emulsión de salsa holandesa aromatizada con eneldo

	PRIMERO
	Canelones de carn d'olla cubiertos con bechamel trufada

	SEGUNDOS
	Medallón de rape sobre pil-pil negro
	con tinta de calamar y puerros confitados
	Lingote de cochinillo crujiente asado acompañado
	de puré de manzana Granny Smith ahumada y
	reducción de demi-glace al Pedro Ximénez
	Navidades 2026


	MENÚ

	St Esteve
	POSTRE
	Texturas de cítricos
	Semi esfera de cremoso de chocolate blanco y yuzu, gelée de mandarina y bizcocho de avellanas

	SOBREMESA
	Petit fours navideños y cafés

	BODEGA
	Vino blanco Viña Pomal Blanco Reserva

	90 €
	por persona



