
Christmas Menu
2022



Selection of Iberian cold cuts 
and international cheeses  
   
Variety cheese boards selected 
by our chef  
   
Tasting of Iberian cold cuts from 
Extremadura    
 
Assorted bread and crystal bread  
   
     

Complete salads, crudités and 
a selection of cold dishes   
   
     
Shot of salmorejo with Iberian ham  
   
Seasonal crudités and assorted salads  
   
Rocket, Parmesan and cherry tomato 
salad with truffle oil    
 
Avocados stuffed with seafood and Marie 
Rose sauce    
 
Hodgepodge of tropical fruit with a coco-
nut milk vinaigrette dressing   
  
Endives stuffed with blue cheese creams, 
walnuts and Granny Smith apple pearls  
    
Seafood cocktail with lumpfish roe  
   
Mini bruschettas topped with cherry to-
matoes and mozzarella   
  
Prawn and mango mayonnaise dome  
   
Sea bass ceviche with toasted maize  
   
Cold carpaccio à l’orange   
  
Octopus with virgin olive oil, La Vera pa-
prika and flakes of Fuerteventura salt 

Seasoned tomato tartare with avocado 
and cod    
 
Our smoked of smoked cheese with 
garnish
     

Our boat with a selection of 
Cantabrian seafood   
 
     
Baby prawns    
 
Razor clams    
 
Galician mussels with a 
ginger-garnished vinaigrette   
  
Sauteed clams    
 
Crayfish    
 
Boiled king prawns    
 

    

A bit of sushi too   
  
Sushi 
    
Spring rolls    
 
Shrimp bread    
 
Tuna tataki    
 
Salmon sashimi    
 
  
   

The freshest food made to 
order in our show cooking  
   
     
Stuffed turkey breast, mini gratinated 
potato and Pedro Jiménez jus   
  
Iberian pork tenderloin with grilled foie 
gras 
    
Grilled beef sirloin with mixed pepper 
sauce 

Grilled salmon supreme with a leek 
sauce 
    
Grilled half Norwegian lobsters  
   
Steakhouse-style chips    
 

Sauteed broccoli with garlic oil and Ibe-
rian ham    
 
Sauteed mushrooms    
 
Asparagus bouquet with ham   
    

Christmas soup     
 
Shellfish soup with Pernod   
  

     

Special festive sides and stews 
    
     
Assorted croquettes    
 
Boiled eggs on Dutch toast    
  
Rice with mushrooms, Parmesan 
and shrimps    
 
Roast lamb with baby Provencal
vegetables  
   
Deer stew with candied shallots  
   
Stewed clams    
 
Crunchy shrimps    
 
Chicken, vegetable, plum and date cous-
cous  
   
Hake loins in salsa verde with elvers  
   
Seasonal vegetable stew   
  
Stuffed gratinated scallops   

Desserts    
 
     
Assorted cupcakes    
 
Homemade pastries (2 pcs)   
  
Pyramid of cocoa, chocolate, coconut and 
yolk truffles    
 
Pyramid of profiteroles    
 
Chocolate fountain with fruits and sweets  
    
Gluten-free cake    
 
Vegan cake    
 
Christmas cakes    
 
Assorted festive nougat and sweets  
   
     

The winery   
 
     
Red     
Sierra Cantabria Crianza    
  
White     
Paco y Lola Albariño    
 
Sparkling     
Juve Camps     
 
     
     

Price per person: €85   
Price for children: €25   
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