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ohn's potion: special cocktail

mozzarella pearls, lime and mint vinaigrette

ith crispy lberian ham

ri rings with black garlic and hazelnut emulsion

O: porcini mushroom & truffle and Catalan cheeses

corn nuts with pedro ximénez reduction

> With clams and white asparagus tips

ith porcini mushroom cream and toasted pine nuts
orange blossom aroma

a de Sant Joan”

ejo, D.O. Rueda

at Ecologic, D.O. Costers del Segre
ure, D.O. Cava

ATSAPP +34 679 165 478 or +34 621151198
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eapple cocktail
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omato jam

lan ham & meat stew

ith ketchup and mayonnaise

lloni with béchamel sauce and gratinéed cheese

> sticks served with straw potatoes

up:
hocolate and wafer
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	DINNER IN OUR GARDEN WITH LIVE MUSIC  AND A PARTY WITH OUR DJ  FROM 8:30 PM TO 2:00 AM
	eve
	saint john’s
	23.06.26
	ADVANCE RESERVATION REQUIRED: WHATSAPP +34 679 165 478 or +34 621 151 198
	*STAY OVERNIGHT AT THE HOTEL USING THE PROMOTIONAL CODE REVETLLA26  AND YOU WILL RECEIVE A DISCOUNT ON YOUR ROOM RESERVATION  (APPLICABLE ONLY THROUGH OUR WEBSITE WWW.ELCASTELL.COM AND FOR DINNER GUESTS)
	castell




	menu saint john’s 26
	75€ p.p (vat included)
	Adult

	Flavors of a Summer Night
	Welcome with the Saint John’s potion: special cocktail
	Festival bites by our chef
	Mango carpaccio with mozzarella pearls, lime and mint vinaigrette
	Cordoban salmorejo with crispy Iberian ham
	Panko-crusted calamari rings with black garlic and hazelnut emulsion
	Premium croquette duo: porcini mushroom & truffle and Catalan cheeses
	Crispy prawn coated in corn nuts with pedro ximénez reduction
	Loin of cod in green sauce with clams and white asparagus tips
	o
	XL veal cheek cannelloni with porcini mushroom cream and toasted pine nuts
	Blood orange sorbet with orange blossom aroma
	Flames of Saint John: “coca de Sant Joan”
	Wine cellar during dinner: White wine Bitácora Verdejo, D.O. Rueda Red wine Vol Ánima Raimat Ecológic, D.O. Costers del Segre Cava Castell d’Or Brut Nature, D.O. Cava
	ADVANCE RESERVATION REQUIRED: WHATSAPP +34 679 165 478 or +34 621 151 198
	*Outdoor dinner in our Palm Garden, with live music by @nikamillsmusic   and a party with our DJ




	menu saint john’s 26
	40€ p.p (vat included)
	Kids

	Flavors of a Summer Night
	Magic potion: explosive pineapple cocktail
	Kids festival bites by our chef
	Babybel lollipops with tomato jam
	Mini croquette duo: iberian ham & meat stew
	Breaded chicken bites with ketchup and mayonnaise
	XL slow-cooked beef cannelloni with béchamel sauce and gratinéed cheese
	o
	Roman-style battered hake sticks served with straw potatoes
	Summer dream ice cream cup: Vanilla ice cream with hot chocolate and wafer
	“Coca de Sant Joan”
	Drinks during dinner: Mineral water Soft drinks Fruit juices
	ADVANCE RESERVATION REQUIRED: WHATSAPP +34 679 165 478 or +34 621 151 198
	*Outdoor dinner in our Palm Garden, with live music by @nikamillsmusic  and a party with our DJ





