Ville
EMILIA

BISTROT

MENU A

36€

VAT Included

NIBBLES, SHARING & CARING

SALAMANCA CURED HAM, FRESHLY SLICED, COCA BREAD WITH TOMATO

CAPRESE SALAD

SALMON TARTAR WITH AVOCADO

TO CHOOSE A DISH BETWEEN

FARMER'S PINENUT & RAISIN-STUFFED CHICKEN
OR

OVEN-BAKED GILT-HEAD WITH CITRUS VINAIGRETTE AND PISTACHIOS

SOMETHING SWEET:

BROWNIE WITH VANILLA ICE CREAM

EVERYTHING ACCOMPANIED WITH THE OUR FRIEND ORIOL °S WINE:

WHITE AND RED WINE “CIUTATS" FROM D.O. TERRA ALTA

2 hours of drink service during the event

Ourteamisdevotedo makingyoureventsomethinginiqgueandspecial
Requeséa quoteby contactingusor askaboutourspeciamenudor vegetariaror allergicpeople

Contact comercial@hotelvillaemilia.com
Telephone 932 525 285

" Pleaseconfirmthe numberof requestedjuestdivedaysbeforethe event



Ville
EMILIA

BISTROT

MENU B

38 €

VATIincluded

NIBBLES, SHARING & CARING

SALAMANCA CURED HAM, FRESHLY SLICED, COCA BREAD WITH TOMATO
OLOT POTATOES STUFFED WITH FOIE
ASSORTMENT OF HANDCRAFTED CHEESES

TUNA BELLY WITH AVOCADO AND SEMI-DRY TOMATOES

TO CHOOSE A DISH BETWEEN:

SIRLOIN TIP OF ORGANIC BEEF WITH POTATO STRUDEL AND VEGETABLES

OR

OVEN-BAKED CORBINA (FISH) WITH FRESH SPINACH

SOMETHING SWEET:

HOMEMADE TIRAMISU
OR

MANGO AND LEMON SORBET

EVERYTHING ACCOMPANIED WITH THE OUR FRIEND ORIOL 'S WINE:

WHITE AND RED WINE “CIUTATAS” FROM D.O. TERRA ALTA

2 hours of drink service during the event

Ourteamisdevotedo makingyoureventsomethinginiqueandspecial
Requeséa guoteby contactingusor askaboutourspeciaimenudor vegetariaror allergigpeople

Contact comercial@hotelvillaemilia.com
Telephone 932 525 285

" Pleaseconfirmthe numberof requestedjuestdivedaysbeforethe event



Ville
EMILIA

BISTROT

MENU C
43€

VAT Included

NIBBLES, SHARING & CARING

SALAMANCA CURED HAM, FRESHLY SLICED, COCA BREAD WITH TOMATO
GOAT CHEESE WITH TOMATO MARMALADE AND GRISINES
STEAMED MUSSELS WITH CITRUS

AVOCADO AND SMOKED SALMON TARTAR

MAIN COURSE

OVEN-BAKED COD CONFIT WITH VEGETABLES
AND

OVEN-BAKED BEEF TENDERLOIN WITH TRUFFLE MASHED POTATOES

SOMETHING SWEET

A GLASS OF CAVA
PANNA COTTA WITH RED FRUITS
OR

ASSORTMENT OF FRUITS FRESHLY SLICE WITH MANGO SORBET

EVERYTHING ACCOMPANIED WITH THE OUR FRIEND ORIOL 'S WINE

WHITE AND RED WINE “CIUTATS” FROM D.O. TERRA ALTA

2:30 hours of drink service during the event

Ourteamisdevotedo makingyoureventsomethinginiqueandspecial
Requesa guoteby contactingusoraskaboutour speciaimenudor vegetariaror allergigpeople

Contact comercial@hotelvillaemilia.com
Telephone 032 525 285

" Pleaseconfirmthe numberof requestedjuestdivedaysbeforethe event



Ville
EMILIA

BISTROT

MENU D
46 €

VAT Included

SHARING

BOARD OF SPANISH BELLOTA HAM WITH CATALAN "COCA" BREAD

PRAWNS WITH TOMATO AND BASIL SAUTEED

COD CARPACCIO WITH SAUCE OLIVES
GARDEN SALAD WITH MUSTARD VINIAGARETTE

GOAT CHEESE WITH MARMALADE OF TOMATO AND GRISINIS
(BREADSTICKS)

MAIN COURSE

MONKFISH SUQUE

AND

BONELESS OVEN-BAKED LAMB GRILLED WITH COUS-COUS AND VEGGIES

SOMETHING SWEET

A GLASS OF CAVA
LEMON SORBET

OR

HOMEMADE TIRAMISU

EVERYTHING ACCOMPANIED WITH THE OUR FRIEND ORIOL °S WINE:

WHITE AND RED WINE “CIUTATS” FROM D.O. TERRA ALTA

Ourteamisdevotedo makingyoureventsomethinginiqueandspecial
Requeséa guoteby contactingusoraskaboutourspeciaimenudor vegetariaror allergigpeople

Contact comercial@hotelvillaemilia.com
Telephone 932 525 285

" Pleaseconfirmthe numberof requestedjuestdivedaysbeforethe event



