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€80

O N  A R R I V A L
Bellini Cocktail 
Orange Juice
Detox Juice
Bloody Mery Corner
Cava Juvé & Camps Reserva de 
la Familia Brut Nature
Selection of teas, coffees 
and infusions

PA S T R I E S  F RO M  L A  PA S T I S S E R I A 
S A N S  D E  O R I O L  B A L A G U E R
Butter croissant
Ensaimada
Bisbalenc 
Xuixo de Girona
Traditional panettone  

B R E A D  T O A S T
White, cereal and country
Grated natural tomato
Extra Virgin Olive Oil 
of Finca Serena
Assortment of flavoured butters 
(vanilla, fleur de sel, pepper)
Assortment of homemade jams

S E L E C T I O N  O F 
M I N I  S A N D W I C H E S
Rosemary with turkey, rocket 
and mayonnaise 
Dried fruit with three cheeses
Smoked salmon scone with pickles
Truffled Iberian bikini

S A L T Y
Sliced charcuterie board
Selection of cheeses from the 
Empordà with small sticks 
of glass bread
Anchovies from L’Escala with 
chopped tomato and chives

T O  C H O O S E
Eggs benedictine royal with 
truffle and smoked salmon
Omelette with potatoes at 
the right time 
The perfect burger with fries
Lobster roll with coleslaw 
and pickles
Caesar salad with Roses prawns
Ripe beef steak tartar

S W E E T  M O M E N T
The BFF: best flan forever
Chocolate fluid cake 
with toffee heart
Chocolate panettone French Toast

H E A L T H Y  C O R N E R
Artisan yoghurt from Peralada 
Mas Marcè
Chia pudding with fruit
Sheep kefir with oats and 
blueberries 
Fruit kebab with ginger
Assortment of red fruits with cava

*Brunch included for guests staying (adults and children) with New Year’s Eve package.


