SALLES

PERE IV

APPETIZERS

Toasted ciabatta bread with iberian ham
Crunchy prawn skewer with mango, yogurt, and sriracha sauce
Andalusian-style calamari
Beef cheek gyozas with foiegras sauce
Bao with tender, slow-cooked beef and smoked chipotle mayonnaise
Assorted of handmade croquettes

CHOICE OF MAIN COURSE

Boneless lamb confit in its own juice with dry sherry, served with
potato and mushroom pie
or
400g grilled beef ribeye steak with piquillo red peppers and potatoes
or
Traditional monkfish and prawn “suquet” with saffron “all i oli”

DESSERTS

Tarte Tatin with coconut custard and gianduja ice cream

Assortment of Christmas treats
Glass of cava
Mineral water
Selection of wines from our cellar

Herbal teas and coffee

€ 68,00
per person - VAT included

*For guests with allergies or intolerances, please consult our staff.

information and bookings: 933 209 650 - hotelpiv@salleshotels.com
www.hotelpereiv.com



