Massola

New Year’s Eve 2025

“Gillardeau” oyster with coconut and sriracha sauce
Foie gras micuit bonbon with toasted almond and sweet-wine jelly
Grilled scallop with white asparagus cream and crispy coral

Brioche with Girona beef tenderloin steak tartare

Warm lobster salad with its coral mayonnaise

Monkfish “suquet” with crispy «migas» and Palamos shrimp

Girona beef tenderloin with sunchoke parmentier,
Port wine sauce and artichoke hearts

Mandar&n trilogy

Our Ferrero Rocher with its ice cream

Garoina Blang DO Emporda

Finca Resalso Emilio Moro DO Ribera del Duero

Rovellats Premier Brut Nature

170€ / persona

Prices per person with VAT included

DANCE WITH MUSIC

For information and reservation: olga@massola.com. Tel 972 84 08 48
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-~ New Year’s Eve 2026

Gala dinner plus 1 night
accommodation in a
Standard room with breakfast

310¢

Extra night for only 85€ per person with breakfast
Prices per person in a double room occupied by 2 adults

|
Gala dinner plus 1 night |
accommodation in a_Junior Suite :
room with breakfast |
|

|

|

|

|

|

|

348¢

Extra night for only 120€ per person with breakfast
Prices per person in a double room occupied by 2 adults

I

|

| Gala dinner plus 1 night
| accommodation in a

! Suite room with breakfast
I
|
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372¢

Extra night for only 145€ per person with breakfast
Prices per person in a double room occupied by 2 adults

New Year's Eve with accommodation

(access to the Spa-Hydrothermal Circuit of 60 min. included per person and stay)

I
Children's menu :
(under 12 years old) |
|
|
I
|

65¢

) : : .
s Prices per person with VAT included

Does not include the tourist tax: 1.98€ / adult / nit

For information and reservation: olga@massola.com. Tel 972 84 08 48






