/
1l

\ Y
1@ \\ﬁ/
\\ 4

0 W

{/ % bz

\ |
\ \\\\ N \\/

CHRISTMAS

by Paco Pérez

HOTEL

PERALADA
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CHRISTMAS EVE,
CHRISTMAS DAY AND
BOXING DAY MENU

CHRISTMAS APPETIZERS
Pickled mushrooms
Foie gras and truffle fritter

Scallops au naturel

Stars Touch of Rosé - Perelada - D.O. Cava

MENU

Onion soup, calamari, egg yolk and parmesan cheese

Stars Touch of Rosé - Perelada - D.O. Cava
Prawns from “La Mar d’Amunt” in fricand6
Inspirador Blanc - Perelada - D.O. Emporda

Truffled Guinea fowl lasagne
or

Suckling lamb shoulder with a winter stew

Finca Espolla - Perelada - D.0. Emporda

Chocolate soufflé, truffle, cocoa egg yolk puddding and chocolates
Garnatxa de ’Emporda 12 anys - Perelada - D.O. Emporda

Christmas sweets: rolled wafers, nougats, truffles

98¢



MENU SENSES

APPETIZERS

“Cinco Jotas” acorn-fed 100% Iberian ham croquettes
Pumpkin in a citrus cream, jam, carrot and pumpkin seeds
Sautéed and pickled red pine mushrooms, perol and black sausages
Fish from the fish market in a beach bar in Mar d’Amunt
or

Beef tenderloin in café de Paris, creamy sauce and vegetables from our garden

Petit-fours

55€



