CHRISTMAS EVE
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CHRISTMAS EVE
DINNER

‘Welcome drink
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Mudejar nougat with foie and olive oil pearl
Ty

Iberian ham 100% acorn-fed from “Sierra de Huelva”
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Spider crab cream with prawn tartare and Riofrio caviar

ey
Wild sea bass with white asparagus sauce and baby vegetables
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“El Marqués” sorbet with mandarin and vodka
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Beef sirloin with creamy chestnuts,

shallot sauce and baby potatoes
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‘White chocolate and pistachio savarin,

crunchy almonds and bergamot sabayon
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Coffee and Christmas sweets
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DRINKS/CELLAR
Tantum Ergo Brut Nature D.O Cava
White wine Finca Calvestra D.O V.P El Terrazo
Red wine Taberner. Syrah. D.O VT Cadiz

Sweet wine Delicado — Ximénez Spinola D.O Jerez
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