3

GALA MENU

Christmas Eoe

EL PATIU DE
AT G

PALACIC
ATCCHA



Christmas Eve
GALA MENU

Welcome in Suite 19 with live music

Sunset Spritz Cocktail, served with a selection of Spanish
cheeses, freshly sliced ham, and Abelé 1757 Brut Champagne

Appetizers
Aged beef croquette
Foie micuit stuffed with macerated strawberries on spiced bread
Huelva white prawn carpaccio with citrus dressing

Main Courses

Seafood bisque with clams and caviar roe
Wild turbot with baby vegetables
Lamb loin with aniseed pumpkin cream and osmosed pear

Something sweel...

Wafers filled with Jijona cream and salted toffee
Mignardises

Wine Selection

Abelé 1757 Brut (Champagne A.O.C.)

Aprisco Reserva (Ribera del Duero D.O.)
Pago de Carraovejas (Ribera del Duero D.O.)

750
245% PATIO
PALACIC i TR
Per person. VAT included A TS

ATCCHA



