
New Years Menu
Welcome cocktail

Bombay Bramble gin, rosemary and cardamom cordial, lime, strawberry and prosecco

Appetizer
CRUNCHY RED SHRIMP TARTAR TOAST, CREAMY SHRIMP HEADS AND FENNEL GEL

Fish and meat  tasting
TURBOT, GALICIAN CLAM, CELERIAC PUREE, GREEN ASPARAGUS AND “BEURRE BLANC” SAUCE

LEMON SORBET

BEEF SIRLOIN STEAK, ROASTED CHESTNUT PUREE, BEET, LEEK CONFIT AND OXTAIL DEMI-GLACE

Dessert
BAILEYS TIRAMISU

LUCKY GRAPES, COTILLION AND
DJ WITH MUSIC WITH UNTIL 01:30 H

Winnery
WHITE WINE SAN MARCO - PINOT GRIGIO

RED WINE ANTICHE VIE - CHIANTI
TREVISIOL BRUT PROSECCO GLASS - GLERA

Starters
                       to share

BRAISED SCALLOPS CEVICHE, CREAMY SWEET POTATO, RED ONION AND CORIANDER SPROUTS

BRIOIX BREAD DUO: SPIDER CRAB AND CHIPOTLE MAYO / STEACK TARTAR AND TRUFFLED CAVIAR

BOLETUS CROQUETTES WITH LARDO AND TRUFFLED MAYONNAISE

 100€/pp



Terms of payment 

A 100% prepayment of the total amount of the service will be

requested upon confirmation of the reservation.

Cancellation policy

Cancellations or cancellations prior to 10 (ten) days prior to

the service will not have any penalty (the total amount paid will

be refunded).
Cancellations or cancellations within 10 (ten) days prior to the

service will have a penalty of 100% of the value of the

service/event.

BOOKING TERMS AND CONDITIONS

RESERVATIONS

Francesc Macià, 7- T: 938026432 - reservasmacia@luigiristorante.es 

Roger de Llúria, 50 - T: 934673224 - reservaslluria@luigiristorante.es

 Vía Laietana, 41 - T: 932703487 - reservasLAIETANA@luigiristorante.es

@luigiristorantebcn

 www.luigiristorante.es


