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STARTERS
(1 option to choose)

Creamy avocado with marinated prawns and green herbal emulsion
Tuna tataki salad with green leaves and pickles
“Salmorejo” with marinated prawns and pine nuts

Seasonal vegetables "coca" bread, mushrooms and confit tomatoes
Quinoa salad with eggplant, smoked tofu and Modena reduction
Baked roasted vegetables with cod salad and olives purée

Foie Royal with lentil salad, vegetables and herbs

Ramen broth with dumpling shrimp and shitake

MAIN
(1 option to choose)

Lamb confit with onion and mushrooms

Hake supreme at Provencal style

Free range chicken with prawns “Surfand turf”

Truffled meat cannelloni, bechamel sauce and chestnuts

Beef tenderloin with confit potato timbale and piquillo peppers
Sweet veal with vegetables and tubers fricassee

Salmon supreme with cause of asparagus and lima sauce

Cod with Ganxet beans with bacon and herbal oil

Hake with false elver at fisherman style
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DESSERTS
(1 option to choose)

Impregnated seasonal fruit with kefir and lime ice cream
Mango cream and marinated pineapple sauce

Vanilla mousse with roasted apple and toffee

Coconut panacotta with pineapple and mango
Strawberries soupe with yogurt mousse and red berries
Catalan cream mousse

Mineral water
Soft drinks - Beer
Coffee — Tea — Infusions
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OPTIONAL CELLAR
(1 option to choose)

Suplement: 10€ per person

WHITE WINE

Gird Ribot Karamba D.O. Penedés
Gregal d'Espiells D.O. Penedés
Martivilli D.O. Rueda

RED WINE

Azpilicueta D.O. Rioja

Casa \ella d'Espiells D.O. Penedés
Lo petitd D.O. Montsant

CAVA

Castell de Perelada Brut Nature D.O. Cava
Juvé & Camps Cinta Parpura D.O. Cava
Gir6 Ribot Spur D.O. Cava
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OPTIONAL PREMIUM CELLAR
(1 option to choose)

Suplement: 16€ per person

WHITE WINE

Més que Paraules D.O.Catalunya
Terras Gauda D.O.Rias Baixas

El Perro Verde D.O.Rueda

RED WINE

Acustic D.O.Montsant
Termes D.O.Toro

Abadal 5 D.O.Pla del Bages

CAVA

Juvé & Camps Reserva de la Familia D.O. Cava
Gran Reserva Brut Nature Tutusaus D.O.Cava
Juvé & Camps Brut Rosé D.O.Cava
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GENERAL CONDITIONS

Executive Menu price: 55€ per person

* Price per person. 10% VAT included

« Same menu needs to be chosen for the whole group

* The minimum number of guests is 15 people

 The duration of the Executive menu will be 45 minutes

* In case of any allergy or food restrictions, please let us know when doing your booking




HOTEL

MIRAMAR

* *x K *

Plaza Carlos Ibafiez, n° 3

08038 Barcelona

Tel. (+34) 93 281 16 00
sales@hotelmiramarbarcelona.com
http://www.hotelmiramarbarcelona.com/



mailto:sales@hotelmiramarbarcelona.com
http://www.hotelmiramarbarcelona.com/

