
Cold starters
COLD LEEK SOUP

ASSORTED BREADS, GRISSINI, AND
BISCUITS

VARIOUS CANAPÉS
LOCAL CHEESES AND IBERIAN HAM

PRAWNS
MUSSELS WITH VINAIGRETTE
SMOKED SALMON AND COD

RED WAKAME SEAWEED AND GINGER
SALMON AND VEGETABLE CAKE

SCALLOP TARTAR

TUNA TATAKIGOAT CHEESE AND HONEY
MOUSSE

CHEESE AND THYME CRUMBLE
DRIED TOMATO MOUSSE WITH PESTO

SALMON AND LEMON MOUSSE
SMOKED SALMON AND TARTARE PIONONO

ROQUEFORT CHEESE AND WALNUT
PIONONO

TUNA AND PEPPER PIONONO
SOBRASADA AND POPPY SEED PIONONO

MINI ASSORTED CUPS

Hot starters
CHICKEN YAKITORI SKEWERS WITH SOY SAUCE
LAMB PITAS WITH RAS-EL-HANOUT AND SPICES

ROAST CHICKEN AND CARAMELIZED ONION
PITAS

GREEN VEGETABLE GYOZAS
DUCK GYOZAS

PUFF PASTRY WITH SPINACH AND GOAT
CHEESE

SPINACH AND FETA CHEESE SPRING ROLL
VEGETABLE MEATBALLS

CONFIT LAMB WITH MINT SAUCE AND YOGURT
SEABASS WITH MOJOS

TURKEY THIGH STUFFED WITH FOREST
MUSHROOMS

POTATO GRATIN WITH FOIE GRAS AND
MUSHROOMS

QUAIL STUFFED WITH GRAPES AND COGNAC
CONFIT PIGLET (SUCKLING PIG) PULLED AND

SERVED WITH APPLE SAUCE
WHOLE SALMON STUFFED WITH VEGETABLES

CARROTS AND LEEKS
AUBERGINE AND ZUCCHINI MILLEFEUILLE

FISH AND SEAFOOD CREAM SOUP
SAUTÉED BASMATI RICE WITH MUSHROOMS

CHEESE AND FIG RAVIOLI

Desserts
RED BERRY LOG WITH CHOCOLATE MOUSSE AND GANACHE,

CREAMY WHITE CHEESE AND STRAWBERRIES, SPECULOOS
COOKIES WITH MASCARPONE PASSION FRUIT, MANGO AND

MERINGUE EGG YOLK BALL, CHOCOLATE-AND-WALNUT CAKE,
COCONUT BALL, STRAWBERRY MOUSSE CAKE, WHITE TRUFFLE AND
BANANA PETIT-FOUR WITH PASSION FRUIT, KIWI AND RAISIN CAKE

67€ ADULTS 
37€ CHILDREN 

(under 12)
WATER, SOFT DRINKS,
JUICES, WHITE WINE,

AND RED WINE
INCLUDED

Christmas Menu


