
Christmas Eve 
MENÚ GALA



Local cheeses 

100% Iberian Bellota Ham Anselmo Pérez (DO Guijuelo)

Negroni Sbagliato

Appetizers
Beet foam and melon “ajo blanco” with ham shavings

Caramelized foie gras mi-cuit with passion fruit pulp 

5 J Iberian ham croquettes

Starters
Light cream with lobster and clams

Crayfish

 From the sea
Wild turbot in roasted garlic pil-pil sauce and tear-drop peas Trou

Normand Cocktail

Something sweet...
Rack of lamb with creamy pumpkin, mint, and yogurt

Citrus mille-feuille with ponzu

gel Strawberry gummy

Wine Selection
Laventura Malvasía (DOC Rioja) 

Abadía Retuerta Selección Especial (DOP Abadía Retuerta)

 Abele 1757 Brut (DO Champagne)

185€. VAT INCLUDED

From the land

Welcome cocktailwith live music and ham cutter

Suite 19 - 08:00 pm


