SALLES

AEROPORT GIRONA

Near Year's Eve /Vienn

HAPPY 2027

Mini welcome pina colada (with or without alcohol)

Chef's assortment of appetizers.

STARTERS
Prawn carpaccio with mango textures, pistachios,

and lime vinaigrette
Traditional lemon sorbet infused with fresh mint.

MAIN COURSE
Girona beef fillet with a Russet ratafia reduction, potato parmentier,
confit pearl onions, and crispy artichoke.
or
Confit cod loin topped with black garlic mousseline, caramelized

Girona apple cubes, and a Mediterranean herb panko crust.

DESSERT
Jijona nougat (turrén) creamy custard with a wafer crumble

and a drizzle of olive oil.

Water or soft drink.
Wine selection from our cellar.
Café or herbal tea.

Cava toast and lucky grapes.

€ 85,00
per person - VAT included

Guests with allergies or food intolerances are kindly asked to consult our team.
Information and reservations: 972 477 940 - hotelag@salleshotels.com
www.aeroportgirond.com



