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SPECIAL APERITIF IN THE EXCLUSIVE SALON DE LOS ESPEJOS WITH THE
‘ARPEGGIO” STRING QUARTET.
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MENU

"LOBSTER SALAD WITH TOMATO AND RED CURRY SOUP
"GRILLED FILLET OF SEA BASS WITH BOUILLABAISSE AND ROUILLE SAUCE

‘SHOULDER OF SUCKLING LAMB IGP BRAISED AT LOW TEMPERATURE
WITH POTATO AND THYME SOUFFLE

‘MILLEFEUILLE OF NOUGAT WITH CREME ANGLAISE AND BLUEBERRY ICE
CREAM

‘NOUGAT FROM OUR OWN BAKERY AND CHRISTMAS DELICACIES
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WINES
- WHITE WINE: DO ALBARINO VEIGAMOURA 2021".
- RED WINE: DO RIBERA DEL DUERO ‘EMILIO MORO..
- CHAMPAGNE: MOET CHANDON
- WATER, COFFEE AND LIQUEURS
- LUCKY GRAPES AND COTILLION

- CHOCOLATE WITH CHURROS

- GARLIC SOUP

DJ UNTIL 05:00 WITH OPEN BAR
DRESS CODE: BLACK TIE
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CHILDREN'S MENU

STARTERS

- HAM AND CHEESE ROLLS
- HOMEMADE [BERIAN HAM CROQUETTES
- BREADED CALAMARI STRIPS
CHEESE AND APPLE PRESERVE PRALINE

- FRIED HAKE AND AIOLI

MAINS

- PAN-GRILLED SIRLOIN STEAK AND WEDGE
POTATOES

DESSERT

- CHOCOLATE COULANT WITH VANILLA ICE
CREAM




