New Yewrs Gve Meoruw

STARTERS
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French oyster on a spoon marinated in green sauce
Iberian ham with tomato bread
Red prawn in cider marinade, crispy apple, and cilantro

FIRST COURSE

Lobster salad with tender greens, baby fava beans, and kimchi vinaigrette

MAIN COURSE

Beef cheek confit in extra virgin olive oil with pumpkin and ginger purée,
and black truffle demi-glace sauce
(Fish option available upon request)

DESSERT

Cocoa jaconde with dark chocolate crisp and Ghana chocolate mousse
Nougat and Christmas sweets

New Year's Eve grapes
(Chimes broadcast on RTVE)

BEVERAGES

White wine: Can Matons D.O. Alella
Red wine: Vivanco D.O. Rioja
Cava: Vilarnau D.O. Penedes

Coffee & infusions

170€

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

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



New Yewrs Gve Meoruw

(Vegetarian - Vegan)
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STARTERS

Tempura asparagus with romesco sauce
Zucchini cannelloni with celery purée and seaweed

FIRST COURSE

Pumpkin ravioli with syrup sauce and smoked butter

MAIN COURSE

Heura Wellington with vegetable demi-glace sauce

DESSERT

Ghana chocolate mousse topped with dark chocolate
Nougat and Christmas sweets

BEVERAGES

White wine: Can Matons D.O. Alella
Red wine: Vivanco D.O. Rioja
Cava: Vilarnau D.O. Penedes

Coffee & infusions

170€

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

H. Calipolis - Av. Sofia, 2 - 08870 (Sitges)
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Meat cannelloni gratin 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 supreme with French fries

DESSERT

Chocolate fondant with vanilla ice cream
Nougat and Christmas sweets

BEVERAGES

Water & soft drinks

47€

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

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



