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PAQUETE
ESPECIAL

Menú + 
Alojamiento +

Desayuno
Lorem ipsum dolor sit amet, 
consectetuer adipiscing elit, 

sed diam nonummy nibh

desde

520€
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vinccihoteles

Ostra regal con salsa de Veuve Clicquot y manzana verde
Regal oyster with Veuve Clicquot sauce and green apple

Panipuri, atún Balfegó y caviar de Osetra
Panipuri with Balfegó tuna and Osetra caviar

Carpaccio de vieira, salsa de calamar y huevas ahumadas de arenque
Scallop carpaccio with squid sauce and smoked herring roe

Falso ravioli de solomillo marinado al Oporto, yema, parmesano y trufa
Beef tenderloin ravioli marinated in Port wine, with egg yolk, Parmesan and truffle

Risotto cremoso de cangrejo real, tinta y lima
Creamy king crab risotto with squid ink lime

Meloso de cordero glaseado, coliflor y regaliz
Glazed slow-cooked Lamb with cauliflower and liquorice

Tarta de queso deconstruida, idiazábal y turrón
Deconstructed cheesecake with Idiazábal cheese and nougat

BODEGA | WINE SELECTION
La Charla (D.O. Rueda)

El Paseante La Escucha (D.O. Bierzo)
Anna de Codorníu Blanc de Blancs

Música en directo, cotillón y DJ… Live music, party favours and DJ

140€



Hotel Vincci Gala 4*
Ronda Sant Pere, 32 08010 

Barcelona 
+34 935 08 32 00

gala@vinccihoteles.com

HAZ TU RESERVA
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