Sternalia

productions

'\ GUIDED TOURS
BARCELONA

VEGETARIAN MENU

STARTARS
Fresh fruit cut.
"Piment” (drink spiced wine).

FIRST COURSE (3 tastings)

Pie strudel of spinach and pine nuts.
Catalan pizza with vegetables.
Cream of pumpkin with cheese.

SECOND COURSE
Mushroom risotto.

DESSERT
Almonds and honey coulant with hazelnut cream.

CELLAR
White Wine Poesia, DO Catalunya | Red Wine Cuatro Gotas, DO Rioja
Cava Brut Nature Gran Amat | Water and Coffee
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