
Group 
menus

GRAU ROIG · GRANDVALIRA



MENU BULTHAUP 1

WELCOME
Glass of Taittinger Brut Reserve

APPETIZER
Mini “Escudella” with “carn d’olla”

Ventresca de tonyina with pipirrana
Beef steak tartar brioche

TO SHARE
Salmon tartare with fried egg and salmon caviar

Roasted eggplant with “sobrassada” and parmesan and caramelised pinenuts
“Trinxat de la Cerdanya” with black sausage and pork belly

MAIN COURSE
Beef tataki with mashed potatoes and vegetables

DESSERT
Black cookie waffer with pistachio cream

Chocolate sin

Bread service, mineral water and coffee included

185€
per person

Minimum 10 persons
Maximum 14 persons

INCLUDED 1 UPWARD RETRACT TRIP AND 1 DOWNWARD TRIP
RETRACT EXTRA, 300€ PER TRIP

Extra hour price from 00:00 is €30 per person
All extras will be paid at the restaurant



MENÚ BULTHAUP 2

WELCOME
Glass of Taittinger Brut Reserve

APPETIZER
Mini “Escudella” with “carn d’olla”

Oysters “La Belle Huître” with tuna tartare and caviar Oscietra
Salmon nems 

TO SHARE
White shrimp russian salad

Beef carpaccio with tartar sauce and pine nuts
Mushroom and parmesan  creamy rice

MAIN COURSE
Beef entrecote with mashed potatoes and sautéed vegetables

DESSERTS
Black cookie waffer with pistachio cream

Chocolate sin

Bread service, mineral water and coffee included

230€
per person

Minimum 10 persons
Maximum 14 persons

INCLUDED 1 UPWARD RETRACT TRIP AND 1 DOWNWARD TRIP
RETRACT EXTRA, 300€ PER TRIP

Extra hour price from 00:00 is €30 per person
All extras will be paid at the restaurant



WINE LIST FOR GROUPS

ROSÉSPARKLING

Deliri	 30€	

Ull de LLebre

Vins Jubany · DO Penedès.

RED

Obsessió	 30€	

Garnatxa i carinyera

Vins Jubany · DO.  Montsant. 

Viña Sastre 2021	 64€	

Tinta del país

Viña Sastre · DO Ribera del Duero. 

Macán Clásico 2021	 110€	

Tempranillo

Macán · DOCa Rioja.  

Volnay 2016	 105€	

Pinot Noir

Louis Jadot · AOC Volnay.

SWEET WINES

Tokaji Late Harvest 2022	 37€	

Furmint, Hárslevelü, Zéta, Muscat Blanc

Tokaj · Tokaj - Oremus

Cupatge Jubany de Mestres	 30€	

Macabeu, Xarel·lo i Parellada. 

DO  CAVA. 	

Taittinger Brut Reserve	 85€	

Pinot Noir, Pinot Meunier i Chardonnay

AOC. Champagne. 	

Comtes de Champagne Blanc de Blancs 2011	 275€	

Chardonnay

AOC. Champagne.  Tattinger.	

SPARKLING ROSÉ

Taittinger Brut Prestige Rosé 	 105€	

Chardonnay, Pinot Meunier, Pinot Noir

AOC. Champagne. Tattinger.

WHITES

Hi Canten els Àngels	 49€ 

Verdejo

Vins Jubany · DO Rueda. 

	

Edetària Selecció 2021	 53€	

Edetària

Garnatxa Blanca

DO Terra Alta.

Grand  Régnard 2022	 95€	

Maison Régnard. 

Chardonnay

AOC. Chablis. 


