TOASTED ATOCHA ALMONDS WITH CURRY

KALAMATA OLIVES FROM SOUTHERM GREECE

SEAWEED CURNCH AND CASSAVA WITH ROSEMARY SALT

MUSCOVADO SUGAR

TEASPOON HUMMUS

XERECA STYLE SALAD

WRAPPED GRISSINI WITH CECINA

SALMON TARTAR WITH GUACAMOLE

FOIE MICUIT BATTERED IN DRIED FRUIT

SALMON TIRADITO WITH ACEVICHADA SAUCE

CHERRYS MOZARRELLA AND BASIL CREAM SKEWER

BLUEBERRY GAZPACHO SHOT WITH GREEK YOGURT

CAUSA LIMENA WITH OCTOPUS AND ACEVICHADA SAUCE



BEEF TATAKI

XERECA CROQUETTES

CRISPY SOBRASADA AND HONEY

COD CONFIT WITH SWEET TOMATO

CRISPY BRIE CHEESE WITH COMPOTE

PRAWN IN PANKO WITH SWEET CHILI SAUCE

IBERIAN SECRET BROCHETA MARINATED WITH MOORISH SPICES

SHRIMP BROCHETTE WITH THAY CURRY SAUCE AND COCONUT MILK

CAVA
WHITE WINE
RED WINE
ROSE WINE
SOFT DRINKS
BEER
WATER




MAIN COURSE
1TO CHOOSE BETWEEN FISH OR MEAT

FISH
MARINATED TUNA TATAKI WITH SWEET POTATO PUREE,QUINOA POP,TERIYAKI SAUCE AND TROPICAL PICO DE GALLO
SEA BASS WITH CREAM OF WHITE ASPARAGUS AND "LOCAL POTATOES", SEAFOOD AND MISO SAUCE, ALIOLI OF DRIED TOMATOES WITH
CORIANDER AND SALICORNIA
GRILLED SALMON WITH FANNEL CREAM, PROWNS IN CURRY AND JAPANESE MUSHROOMS

MEAT
LAMB SHOULDER TRADITIONAL STYLE WITH "POTATOE PAYES"
IBERIAN SHANK SHOULDER WITH PARMENTIER, VEGETABLES AND ITS JUICE GLAZE
VEAL SIRLOIN WITH FOIE GRAS, FIG JAM AND TRUFFLED MASHED POTATOES

HOME MADE SORBET

DESSERT .1 TO CHOOSE
LEMON PIE
BROWNIE WITH ICE CREAM
FLAO XERECA
APPLE CRUMBLE

DRINKS
CAVA
WHITE WINE
RED WINE
ROSE WINE
SOFT DRINKS
BEER
WATTER



OPTION 1

GINS: TANQUERAY, BOMBAY, BEEFETER

RUMS: BACARDI, HAVANA 3, BARCELE

VODKAS: ABSOLUT, STOLICHNAYA

WHISKIES: J&B, BALLANTINES, JOHNNIE WALKER RED\LABEL
OTHERS:STILL WATER AND SPARKLING WATER

SOFT DRINKS,JUICES, WINE, BEER

€25,.-/PERSON/HOUR
FROM THE THIRD HOUR A 50% DISCOUNT WILL BE OFFERED

OPTION 2

GINS: HENDRICKS, BOMBAY SAPPHIRE, GIN MARE
RUMS: HAVANA 7, BACARDI 8

VODKAS: SALINES, GREY GOOSE, BELUGA
WHISKIES::JOHNNIE WALKER BLACK; CHIVAS REGAL
OTHERS: STILL WATER AND SPARKLING WATER
SOFT DRINKS, JUICES, WINE, BEER

€35,.-/PERSONA/HORA
FROM THE THIRD HOUR A 50% DISCOUNT WILL BE OFFERED
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PRICE LIST:

- BETWEEN 50 - 89 GUESTS: 200€, PER PERSON
- BETWEEN 90 - 149 GUESTS: 190€, PER PERSON |
- BETWEEN 150 - 250 GUESTS: 180€, PER PERSON
- KIDS MENU: 55€

- STAFF MENU: 25€

- CEREMONY AT THE HOTEL: 1300€

- OUR MENU IS OPEN TO ANY CHANGE OR SUGGESTION IN BOTH FOOD AND DRINK

- THE TASTING MENU IS FOR 4-6 PEOPLE

- ANY COMPLEMENTARY SUPPLY OF FOOD OR DRINK OTHER THAN THOSE ESTABLISHED IN THE MENU WILL BE CHARGED AT THE
RESTAURANT SERVICES PRICES.

- THE HOTEL IS WILLING TO ACCEPT OUTSIDE CATERING

- WE HAVE A VEGETARIAN MENU, BUFFET OPTION AND BRUNCH AFTER WEDDING

PRICES DO NOT INCLUDE VAT
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