STARTER

Iberian ham with tomato bread

FIRST COURSE

Extra-large seafood cannelloni with Cardinal sauce

MAIN COURSE

Lobster stew with fish and seafood

POSTRE

Dark chocolate mousse with milk chocolate cream
Nougat and Christmas sweets

BEVERAGES

White wine: Verdeo D.O. Rueda
Red wine: Ederra Crianza D.O. Rioja
Cava: Freixenet Blanc de Blancs D.O. Penedes
Coffee & infusions

55€

Information & bookings:
T. (+34) 938941500 - calipolis@hotelcalipolis.com
www.hotelcalipolis.com

H. Calipolis - Av. Sofia, 2 - 08870 (Sitges)



(Vegetarian - Vigan)

STARTER

Flatbread toast with mushroom cream
and sautéed pumpkin with ginger

FIRST COURSE

Zucchini cannelloni with celery purée and seaweed

MAIN COURSE

Braised heura with Port, pickled mushrooms, and asparagus

DESSERT

Almond cake covered with dark chocolate, flambeed persimmon,
and mandarin sorbet

BEVERAGES

White wine: Verdeo D.O. Rueda
Red wine: Ederra Crianza D.O. Rioja
Cava: Freixenet Blanc de Blancs D.O. Penedes
Coffee & infusions

55€

Information & bookings:
T. (+34) 938941500 - calipolis@hotelcalipolis.com
www.hotelcalipolis.com

H. Calipolis - Av. Sofia, 2 - 08870 (Sitges)



(Tor Kits)

STARTERS

Meat cannelloni gratinated with cheese béchamel
or
Mixed plate with assorted cold cuts, stew croquettes,
and homemade chicken nuggets

MAIN COURSE

Beef tenderloin milanese with French fries
or
Breaded hake fillet with French fries

DESSERT

Chocolate coulant with vanilla ice cream
Nougat and Christmas sweets

BEVERAGES

Water & soft drinks

40€

Information & bookings:
T. (+34) 938941500 - calipolis@hotelcalipolis.com
www.hotelcalipolis.com

H. Calipolis - Av. Sofia, 2 - 08870 (Sitges)



