
APERITIF
Pastry case filled with duck pâté

 and
 Pastry case filled with salmon tartare

STARTER
Cannelloni with roasted meat, drizzled with a creamy truffle béchamel sauce

and topped with crispy Parmesan cheese

MAIN COURSE
Rolls of white fish and shrimp, served on a bed of spinach with a refined Noilly

Prat sauce

 SECOND MAIN COURSE
Pork fillet wrapped in bacon, served with a smooth almond sauce

DESSERT
Mocha cream with a scoop of Baileys ice cream

WINE
Viña POMAL Crianza D.O. Ca Rioja 100% tempranillo 2021

 Viña POMAL Blanco D.O. Ca. Rioja 70% Viura 30% Malvasia 2023

Includes wine, water, coffee

€ 35,95

MENU 
BOXING DAY

December 26 lunch & dinner
with live music during dinner


