CHRISTMAS AT OXID LA TERTULIA

December 25th

APPETIZERS

Iberian ham croquettes

Selection of Catalan cured meats with tomato bread

FIRST COURSE TO CHOOSE
Escudella, galets pasta and meatball soup

Baked roast meat cannelloni

MAIN COURSE TO CHOOSE

Cod with cava sauce and artichokes

Beef tenderloin with Parmesan parmentier and meat jus

DESSERT TO CHOOSE

Neulas filled with Catalan cream

Chocolate truffles

WINES

El Pous Blanc, D.O. Penedés
Senat del Montsant, D.O. Montsant
Oriol Rossell Brut Nature, D.O. Cava

AN

GALERA
55€

Price per person. VAT included.
Water, soft drinks, beer, wine and cava included.
Coffee included.


https://widget.thefork.com/es/f3ad824a-ecea-4b49-b2ae-81430afd8024?utm_source=oxidlatertulia.com&step=pax&date=2026-12-25
https://widget.thefork.com/es/f3ad824a-ecea-4b49-b2ae-81430afd8024?utm_source=oxidlatertulia.com&step=pax&date=2026-12-25

SAN ESTEBAN AT OXID LA TERTULIA

December 26th

APPETIZERS

Iberian ham croquettes

Selection of Catalan cured meats with tomato bread

FIRST COURSE TO CHOOSE
Escudella, galets pasta and meatball soup

Baked roast meat cannelloni

MAIN COURSE TO CHOOSE

Cod with cava sauce and artichokes

Beef tenderloin with Parmesan parmentier and meat jus

DESSERT TO CHOOSE

Neulas filled with Catalan cream

Chocolate truffles

WINES

Els Pous Blanc, D.O. Penedés
Senat del Montsant, D.O. Montsant
Oriol Rossell Brut Nature, D.O. Cava

AN

GALERA
55€

Price per person. VAT included.
Water, soft drinks, beer, wine and cava included.
Coffee included.


https://widget.thefork.com/es/f3ad824a-ecea-4b49-b2ae-81430afd8024?utm_source=oxidlatertulia.com&step=pax&date=2026-12-26
https://widget.thefork.com/es/f3ad824a-ecea-4b49-b2ae-81430afd8024?utm_source=oxidlatertulia.com&step=pax&date=2026-12-26

NEW YEAR'S EVE AT OXID LA TERTULIA

December 31st

WELCOME

Glass of Oriol Rossell Brut Nature cava

STARTERS TO SHARE
Hand-carved 100% Iberian ham
Grilled red prawn
Clams in marinara sauce

Duck and foie gras cannelloni with wild mushroom
cream and Parmesan

Grilled scallop with Iberian ham cream, 100% lberian
pork jowl and meat jus

MAIN COURSE TO CHOOSE

Roasted turbot with Champagne sauce and cockles

Mature beef tenderloin with parmentier and foie gras sauce

DESSERT TO CHOOSE

Panettone torrija

Chocolate truffles

WINES

Els Pous Blanc, D.O. Penedés
Senat del Montsant, D.O. Montsant

Oriol Rossell Brut Nature, D.O. Cava /&
I
90€ o

Grapes and New Year's Eve party favours included.
Price per person. VAT included.
Water, soft drinks, beer, wine and cava included.
Coffee included.


https://widget.thefork.com/es/f3ad824a-ecea-4b49-b2ae-81430afd8024?utm_source=oxidlatertulia.com&step=pax&date=2026-12-31
https://widget.thefork.com/es/f3ad824a-ecea-4b49-b2ae-81430afd8024?utm_source=oxidlatertulia.com&step=pax&date=2026-12-31
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