
WELCOME COCKTAIL

Chicken, yoghurt
(Chicken curry croquette, yogurt mayonnaise)

Cod, trout
(Cone stuffed with cod brandade, trout roe)

STARTER

Wreckfish, beetroot, pomegranate
(Wreckfish tartar with pickled beetroot, red chard  

and pomegranate)

FISH

Hake, prawns, apple, onion, leek
(Hake fillet, marinated prawns, apple infusion, spring 

onion with leek mousseline)

SORBET

Banana, coconut, citrus fruit
(Lemon and lime sorbet with banana and coconut)

MEAT

Angus, potatoes, carrot
(Angus sirloin steak, curried carrot purée and 

caramelised butter, potato confit, red wine mole)

SWEET FAREWELL

Almond, chestnut, Frangelico
(Almond pudding, chestnut chutney, Frangelico cream)

MIGNARDISES AND CHRISTMAS SWEETS

83€/ pax (drinks not included)



VEGAN MENU

WELCOME COCKTAIL

Mushrooms and truffle
(Mushroom and truffle croquette, veggy ali-oli)

Beetroot, seaweed caviar
(Cone filled with beetroot cream, seaweed caviar)

TO BEGIN WITH

Corn, wheat, pepper, aubergine
(Corn polenta, wheat polenta, roasted peppers, 

babaganoush)

LET’S CONTINUE

Artichoke, sweet potato
(Candied artichoke hearts, smoked sweet potato cream)

SORBET

Banana, coconut, citrus fruits
(Lime and lemon sorbet with banana and coconut)

MAIN COURSE

Aubergines, soy protein, tomato
(Aubergine, plant protein ragout, tomato confit)

THE SWEET END

Chocolate, chestnuts, Frangelico
(Chocolate coulant, chestnut compote, Frangelico cream)

MIGNARDISES AND CHRISTMAS SWEETS

83€/ pax (drinks not included)



CHILDREN´S MENU 

STARTERS
Meat lasagne

Tuna salad
Cheese fingers

MAIN COURSE
Chicken roll stuffed with ham  

and cheese and mashed potatoes

DESSERTS 
Nutella and banana cannelloni  

with hot chocolate cream

30€/ pax (drinks not included)




