<< FESTIVE DINNER >>

VEGETERIAN
24, 25, 31 DECEMBER

APERITIVO

Pan con Tomate Manchego Cheese
Toasted Spanish flatbread, tomato, 12-month aged
“Siurana” extra virgin olive oil

ENTRANTES

(All of the below)

*
Padron Peppers (v) Truffle Croquettes (v)
Padron peppers, “Siurana Truffles porcini mushrooms,
extra virgin olive oil, maldon salt mushroom flan

Stuffed Piquillo Peppers (v)

Goat cheese

PLATO
PRINCIPAL

Mushroom Rice (V)
Porcini and caramelized onion
sofrito, pumpkin

AL LADO Gem Lettuce (v)

Baby gem lettuce, shallots,
paprika vinaigrette

POSTRE

“Pa amb Xocolata”
Crispy thin baguette, extra
virgin olive oil, maldon salt,

70% chocolate ganache

No service charge - All the tips go to the staft - Promise




2 HOURS

With
Champagne
+140

2 HOURS*

With
Champagne
+140

*3hrs
on 31 Dec

. FREE - FLOW

*

24, 25 & 31 DECEMBER / 18:00 - 20:00
+

Artero

Macabeo, Verdejo, La Mancha, Spain

Paco Garcia Seis
Tempranillo, Rioja, Spain

Santa Margherita Prosecco DOC
Veneto, Italy

KEstrella Damm Bottled Beer

Soft Drinks Selection

*

24, 25 & 31" DECEMBER / 20:00 Onwards

*
Valdesil House Spirits and Mixers
Godello, Valdeorras, Spain Vodka Absolut
Gin BeefeateR
. - Rum Havana 3yrs
1 ‘
Llu?l Canas Iéesel‘vq Tequila Olmeca Blanco
Tempranillo, Garnacha, Graciano, Whisky Ballantine’s

Rioja, Spain

Santa Margherita Prosecco DOC Soft Drinks Selection

Veneto, ltaly

Estrella Damm Bottled Beer

No service charge - All the tips go to the staff - Promise




