STARTERS

Iberian ham with tomato bread
Scallop carpaccio with brandy, truffled potato cream, and zucchini spaghetti

FIRST COURSE

Extra-large seafood cannelloni with Cardinal sauce

MAIN COURSE

Duck confit with pumpkin and ginger parmentier, orange sauce,
and grilled asparagus
or
Monkfish medallion coated in Vietnamese rice, saffron and truffle sauce,
with purple potato purée

DESSERT

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: Insignia Gran Reserva D.O. Penedes
Coffee & infusions

70€

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

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



(Vegetarian - Tegan) *

STARTERS

Tempura asparagus with romesco sauce
Warm salad of tender baby fava beans and calg¢ots with ginger-infused
caramelized apple and truffled tofu

FIRST COURSE

Zucchini cannelloni with celery purée and seaweed

MAIN COURSE

Heura Wellington with vegetable demi-glace

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: Insignia Gran Reserva D.O. Penedes
Coffee & infusions

70€

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)



