
Christmas 2020



Christmas Menu



STARTER
Fried Hake and Squid Tacos

Iberian Risotto and Padrón Peppers

Cod fritters and Seasonal Mushrooms with Lima Mayonnaise

Scramble Eggs with Prawns, Gulas and Kimchee Sauce

MAIN COURSE
Braised Beef Cheek on Sauteed Udon, Shitake and Edamme

Cod Ingot on Sauteed Snow Peas, Royal Quinoa and Walnut Sauce

DESSERT
Nougat Semifreddo on Pistachio Cake and Fluid Chocolate

Christmas Sweets

CELLAR
Beer, Soft Drinks, White Wine D.O Rueda, Red Wine D.O Rioja, Cava and Coffee

Prices per person. Prices include 10% VAT and are valid unless there is a typographical error. The final number of guests
must be confirmed Xh prior to the event; this will represent the minimum number for billing purposes. Check our special
menus. All raw fish products served at our premises comply with current legislation on prevention of Anisakiasis.

40€

Christmas 2020



STARTER
Fried Hake and Squid Tacos

Iberian Risotto and Padrón Peppers

Cod fritters and Seasonal Mushrooms with Lima Mayonnaise

Scramble Eggs with Prawns, Gulas and Kimchee Sauce

MAIN COURSE
Iberian Sirloin, Crushed Potatoes in Spice Oil and Green Mustard Romescu

Grilled Dorada Loin on Pumpkin Couscous and Prawns with Seaweed Salt

DESSERT
Crepe filled with Ganache accompanied by Vanilla Ice Cream and Red Fruit Foam

Christmas Sweets

CELLAR
Beer, Soft Drinks, White Wine D.O Rueda, Red Wine D.O Rioja, Cava and Coffee

Prices per person. Prices include 10% VAT and are valid unless there is a typographical error. The final number of guests
must be confirmed Xh prior to the event; this will represent the minimum number for billing purposes. Check our special
menus. All raw fish products served at our premises comply with current legislation on prevention of Anisakiasis.

42€

Christmas 2020



STARTER
Boletus and Prawns Risotto

Starred Eggs with Prawns, Gulas and Kimchee Sauce

Cod fritters and Seasonal Mushrooms with Lima Mayonnaise

Tuna Belly Salad, Prawns on Corn and Curry Mayonnaise

MAIN DISH
Presa Ibérica (special pork cut) accompanied by Roast Potatoes, Tomato and Grilled
Peppers

Sea Bass Loin on Parmentier and Walnut Ali-oli Sauce

DESSERT
Brioche Infused in Vanilla and Anise Syrup with Cinnamon Ice Cream and Cracker 
Crumble

Christmas Sweets

CELLAR
Beer, Soft Drinks, White Wine D.O Rueda, Red Wine D.O Rioja, Cava and Coffee

Prices per person. Prices include 10% VAT and are valid unless there is a typographical error. The final number of guests
must be confirmed Xh prior to the event; this will represent the minimum number for billing purposes. Check our special
menus. All raw fish products served at our premises comply with current legislation on prevention of Anisakiasis.

45€

Christmas 2020



STARTER
Boletus and Prawns Risotto

Starred Eggs with Prawns, Gulas and Kimchee Sauce

Cod fritters and Seasonal Mushrooms with Lima Mayonnaise

Tuna Belly Salad, Prawns on Corn and Curry Mayonnaise

MAIN DISH
Duck Sirloin on Potato Gnocchi, Carrots and Nut Oil

Sea Bass Loin on Parmentier and Walnut Ali-Oli Sauce

DESSERT
Toffee Panacota, Chocolate Crumble and Cream of Rice Pudding

Christmas Sweets

CELLAR
Beer, Soft Drinks, White Wine D.O Rueda, Red Wine D.O Rioja, Cava and Coffee

Prices per person. Prices include 10% VAT and are valid unless there is a typographical error. The final number of guests
must be confirmed Xh prior to the event; this will represent the minimum number for billing purposes. Check our special
menus. All raw fish products served at our premises comply with current legislation on prevention of Anisakiasis.

45€

Christmas 2020



STARTER
Boletus and Prawns Risotto

Starred Eggs with Prawns, Gulas and Kimchee Sauce

Cod fritters and Seasonal Mushrooms with Lima Mayonnaise

Tuna Belly Salad, Prawns on Corn and Curry Mayonnaise

MAIN DISH
Beef Sirloin on Eringy and Sauteed Shallots in Curry and Coconut Sauce

Cod Ingot on Sauteed Snow Peas, Royal Quinoa and Walnut Sauce

DESSERT
Rice Pudding Croquettes on Chocolate Land and Cotton Candy Ice Cream

Christmas Sweets

CELLAR
Beer, Soft Drinks, White Wine D.O Rueda, Red Wine D.O Rioja, Cava and Coffee

Prices per person. Prices include 10% VAT and are valid unless there is a typographical error. The final number of guests
must be confirmed Xh prior to the event; this will represent the minimum number for billing purposes. Check our special
menus. All raw fish products served at our premises comply with current legislation on prevention of Anisakiasis.

48€

Christmas 2020



STARTER

Chicken Nuggets in Tempura Batter

MAIN DISH

Sea Bass Fillet with Arborio rice and Iberian Ham Shavings

Roasted Iberian Tenderloin accompanied with Roast Potatoes

DESSERT

Crepe relleno de Ganache de Chocolate con Vanilla Ice-cream

Christmas Sweets

CELLAR

Mineral Water, Soft-drinks, Juices

Prices per person. Prices include 10% VAT and are valid unless there is a typographical error. The final number of guests
must be confirmed Xh prior to the event; this will represent the minimum number for billing purposes. Check our special
menus. All raw fish products served at our premises comply with current legislation on prevention of Anisakiasis.

30€

Christmas 2020


