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Min num of diners 30

50€/PP

COCKTAIL MENU I

To share
Mini ham and brie blinis

Mini prawn blinis

Beetroot, goat's cheese and citrus fruit bonbon

A cup of ceviche

Smoked salmon with watercress cream

Blue cheese and pear croquette

Truf�ed ravioli

Mini veal tataki

Assortment of mini sweets

Assortment of mocchis

Macaroons

Water, soft drinks, draught beer

Winery DO Penedes (red, white rosé)

GRUMSBARCELONA
H O T E L · R E S T A U R A N T · S P A



COCKTAIL MENU II

To share
Mini ham and brie blinis

Mini prawn blinis

Beetroot, goat cheese and citrus fruit bonbon

A cup of ceviche

Smoked salmon with watercress cream

Blue cheese and pear croquette

Truf�ed ravioli

Celeri risotto with "vin jeune" (young wine)

mini sea bass �ambéed tataki

Mini veal tataki

Assortment of mini sweets

Assortment of mocchis

Macaroons

Water, soft drinks, draught beer

Winery DO Penedes (red, white rosé)

GRUMSBARCELONA
H O T E L · R E S T A U R A N T · S P A

Min num of diners 30

75€/PP


