
APPETIZERS

Toasted ciabatta bread with iberian ham shoulder
Fresh oyster with yellow chili escabeche and wakame seaweed

Red prawn croquette with kimchi mayonnaise

STARTER

Prawn salad with smoked salmon and green pistachio
with vinaigrette, and mango

MAIN COURSES

Roasted monk�sh with sea urchin sauce and rosé Cava
&

Beef tenderloin medallion with tru�e parmentier
and porcini and foie sauce

DESSERT

Black chocolate coulant with “crème anglaise” and passion fruit foam

Midnight toast with cava, lucky grapes and party bag

Mineral water and soft drinks
Selection of wines from our cellar

Co�ee or herbal teas

€ 95,50 
per person, VAT included 

HAPPY 2027

New Year’s Eve Menu 

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

Guests with allergies or intolerances, please consult our sta�

Welcome Cocktail on the bar


