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N E W  Y E A R ’ S  E V E 
31s t  December

€330

W E L C O M E  S N A C K S

Melon and caipirinha mojito
Suffocated peppers with Iberian ham
Golden foie ingot
Oveo: boletus and truffle

M A S  A P P E T I Z E R

Pumpkin and truffle cappuccino, accompanied by our traditional garum and 
basket of artisan breads

S T A R T E R

Almond Royal, Amaretto and caviar

F I R S T  C O U R S E

Duroc pork belly and scallop with spring onion soup and sauce 

F I S H

Lobster Wellington with nantua sauce

M E A T

Shoulder of suckling lamb with translucent truffle cannelloni and micro-carrots

P R E - D E S S E R T

Between cotton candy and flowers, dairy textures

D E S S E R T

Disappearing chocolate 24/25

W I N E R Y

Perrier Jouët Grand Brut
Caminante | Terra Remota | 2023
Gresa Expressió | Vinyes d’Olivardots | 2017

Includes bread, water, wine cellar and coffees. At 20:30h at Mas de Torrent Restaurant

M I D N I G H T  C H I M E S  &  M U S I C 

The countdown begins with live music. International hits accompanied by the best classic and 
reimagined cocktails. Lucky grapes and party favors included. Open bar service and live music 
until 2:00 AM. And to finish... churros with chocolate!


