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€120
Includes bread, water, wine cellar and coffees. From 20:00 to 00:00 (last reservation at 22:00h)

M A S  A P P E T I Z E R

Pumpkin and truffle cappuccino, accompanied by our traditional garum 
and basket of artisan breads

S T A R T E R

Royal artichokes with Palamós prawns and romesco vinaigrette

F I S H

Wild sea bass, tender leek tatin and vermouth sauce

M E A T

Piglet confit with pears and apples in wine

P R E - D E S S E R T

Pineapple ravioli, filled with rum jelly and meringue milk snow

D E S S E R T

Chocolate panettone French Toast with salted caramel ice cream

W I N E R Y

Juvé & Camps Reserva de la Familia | Brut Nature

Finca Serena White Wine | Own production  | 2023

Finca Malaveina | Castillo Perelada | 2021

C H R I S T M A S  E V E 
24th December
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C H R I S T M A S 
25th December

€120

M A S  A P P E T I Z E R

Pumpkin and truffle cappuccino, accompanied by our traditional garum 
and basket of artisan breads

S T A R T E R

Christmas Escudella with galets stuffed with meatballs.

Carn d’olla and chickpeas

F I S H

Longline hake with prawn and spinach mousseline

M E A T

Stuffed chapon catalan style

P R E  D E S S E R T

Yuzu and red fruit cream with muscatel granita

D E S S E R T

Christmas log by Oriol Balaguer, pastisseria Sans

W I N E R Y

Juvé & Camps Reserva de la Familia | Brut Nature

Finca Serena White wine | Own production | 2023

Finca Malaveina | Castillo Perelada | 2021

Includes bread, water, wine cellar and coffees. From 13:00h to 16:00h (last reservation at 15:00h)
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N E W  Y E A R ’ S  E V E 
31s t  December

€330

W E L C O M E  S N A C K S

Melon and caipirinha mojito
Suffocated peppers with Iberian ham
Golden foie ingot
Oveo: boletus and truffle

M A S  A P P E T I Z E R

Pumpkin and truffle cappuccino, accompanied by our traditional garum and 
basket of artisan breads

S T A R T E R

Almond Royal, Amaretto and caviar

F I R S T  C O U R S E

Duroc pork belly and scallop with spring onion soup and sauce 

F I S H

Lobster Wellington with nantua sauce

M E A T

Shoulder of suckling lamb with translucent truffle cannelloni and micro-carrots

P R E - D E S S E R T

Between cotton candy and flowers, dairy textures

D E S S E R T

Disappearing chocolate 24/25

W I N E R Y

Perrier Jouët Grand Brut
Caminante | Terra Remota | 2023
Gresa Expressió | Vinyes d’Olivardots | 2017

Includes bread, water, wine cellar and coffees. At 20:30h at Mas de Torrent Restaurant

M I D N I G H T  C H I M E S  &  M U S I C 

The countdown begins with live music. International hits accompanied by the best classic and 
reimagined cocktails. Lucky grapes and party favors included. Open bar service and live music 
until 2:00 AM. And to finish... churros with chocolate!
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N E W  Y E A R ’ S  B R U N C H
1s t  Januar y

€80

O N  A R R I V A L
Bellini Cocktail 
Orange Juice
Detox Juice
Bloody Mery Corner
Cava Juvé & Camps Reserva de 
la Familia Brut Nature
Selection of teas, coffees 
and infusions

PA S T R I E S  F RO M  L A  PA S T I S S E R I A 
S A N S  D E  O R I O L  B A L A G U E R
Butter croissant
Ensaimada
Bisbalenc 
Xuixo de Girona
Traditional panettone  

B R E A D  T O A S T
White, cereal and country
Grated natural tomato
Extra Virgin Olive Oil 
of Finca Serena
Assortment of flavoured butters 
(vanilla, fleur de sel, pepper)
Assortment of homemade jams

S E L E C T I O N  O F 
M I N I  S A N D W I C H E S
Rosemary with turkey, rocket 
and mayonnaise 
Dried fruit with three cheeses
Smoked salmon scone with pickles
Truffled Iberian bikini

S A L T Y
Sliced charcuterie board
Selection of cheeses from the 
Empordà with small sticks 
of glass bread
Anchovies from L’Escala with 
chopped tomato and chives

T O  C H O O S E
Eggs benedictine royal with 
truffle and smoked salmon
Omelette with potatoes at 
the right time 
The perfect burger with fries
Lobster roll with coleslaw 
and pickles
Caesar salad with Roses prawns
Ripe beef steak tartar

S W E E T  M O M E N T
The BFF: best flan forever
Chocolate fluid cake 
with toffee heart
Chocolate panettone French Toast

H E A L T H Y  C O R N E R
Artisan yoghurt from Peralada 
Mas Marcè
Chia pudding with fruit
Sheep kefir with oats and 
blueberries 
Fruit kebab with ginger
Assortment of red fruits with cava

*Brunch included for guests staying (adults and children) with New Year’s Eve package.
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C H I L D R E N  M E N U
Chri s tmas  Eve  and Chri s tmas 

€45

A P P E T I Z E R

Roast croquette 

S T A R T E R  ( t o  c h o o s e )

Boletus cream

Christmas Escudella with galets stuffed with ball of dumplings

M A I N  D I S H   ( t o  c h o o s e )

Chicken thighs with rice

Meat cannelloni

D E S S E R T

Christmas log

Nougat, wafers and sweets for the little ones

Bread, water, soft drink or juice service included

Menu available up to 14 years old
From 20:00h to 00:00h (last reservation at 22:00h). From 13:00h to 16:00h (last booking 15:00h)
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C H I L D R E N  M E N U
New Year’s  Eve

€75

A P P E T I Z E R

Roast croquette 

S T A R T E R  ( t o  c h o o s e )

Boletus cream

Christmas Escudella with galets stuffed with ball of dumplings

M A I N  D I S H 

Burger del Mas with homemade chips

D E S S E R T

Creamy chocolate cake

Nougat, wafers and sweets for the little ones

Bread, water, soft drink or juice service included

Menu available for children up to 14 years old
At 20:30 at Mas de Torrent Restaurant



C O N T A C T  &  B O O K I N G S

Mas de Torrent Hotel & Spa
Afores de Torrent s/n 17123 Torrent – Girona 
reservations@mastorrent.com
+34 97 230 32 92


