NEW YEAR'S EVE MENU

*

31/12/2024
21:00H

Mussel Dashi broth

Natural oyster

Palamos shrimp carpaccio
with romesco sauce and toasted brioche

Wild seabass with its pil-pil sauce
and confit porcini mushrooms

Roast lamb chop with onions,
sweet potato, and squash

Lime sorbet

Profiterole filled with chocolate
and hazelnut cream

Spanish nougat and wafers

Whites Reds Sparkling
Només Camino Textures de Pedra
(Bodega Perelada) (Terra Remota) (Raventds i Blanc)
Caminante Vina Albina
(Terra Remota) (Bodegas Riojanas)
+*

Lucky grapes, party favors, D], +
and bar service until 2am

187€

SEE YOU AT

*

hostal empuries



NEW YEAR'S EVE MENU

Children
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* é" Homemade chicken croquettes *
\‘ Gallets soup
v
Gyozas with meat and vegetables ¢ “@,
k( Mini fillet

with mashed potatoes (parmentier)

Chocolate crepe
with vanilla ice cream

Water, soda, or juice /?'

Lucky grapes and party favors

55€
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NEW YEAR'S EVE MENU
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Reservations: gruposyeventos@hostalempuries.com

We kindly ask you to inform us of any dietary restrictions

at the tume of booking
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