
CHRISTMAS DAY MENU

PRAWN COCKTAIL CROSTINO
Charcoal crostino bread, topped with a
prawn cocktail mix and garnished with
Spanish paprika.

12:00 TILL 4:00 PM (LAST ORDER)
£60 PER PERSON CHOOSE ANY 4 DISHES

KIDS UNDER 12 WILL PAY HALF PRICE

New Years Eve menu
7:00 PM ARRIVAL

£45 PER PERSON CHOOSE ANY 4 DISHES - PRE ORDER REQUIRED
KIDS UNDER 12 WILL PAY HALF PRICE

TRIO BRUSCHETTA
- Goat cheese and roast peppers, balsamic
glaze
- Olives paste with Parma ham and fior di latte
cheese.
- Fresh diced cherry tomatoes, garlic, red
onions, basil ,  olive oil and oregano.

GARLIC MUSHROOMS
Button mushrooms with creamy garlic sauce,
parsley, white wine, served with toasted
bread.

SEA BASS FILLET
Fresh sea bass fi l let served with a seafood
bisque, Atlantic prawns, sundried tomatoes.

MIXED ICE CREAM
Selection of ice creams, (ask for flavours).

AVOCADO & PEAR SALAD
Fresh avocado, mixed winter salad, pickled
cucumber, walnuts, pear, lemon juice, olive oil
and balsamic glaze.

CROSTINO DE QUESO PICANTE
Gratin goat's cheese on a charcoal bread, chil l i
and orange marmalade, and walnuts.

BROCHETA MISTA
Spanish Chorizo, bell pepper, Argentinian king
prawn skewers, marinated with lemon thyme,
sea salt and olive oil ,  served with saffron and
chill i  rice.

RISOTTO TARTUFO 🅥
Arborio rice, porcini mushrooms cream, wild
mushrooms, garden peas, parmesan cheese
and truffle oil .

TIRAMISU
Traditional tiramisu with our chef's twist.

COFFE OR TEA (INCLUDED)
Ask for coffe and tea (Is included.

CHARCOAL GRILLED PORK
BELLY
Crackling pork belly served with Spanish
black pudding and apple sauce.

CHRISTMAS DINNER
Bronze Turkey with roasted fire wood winter
vegetables, traditional trimmings, home
made gravy.

LAMB RUMP
Tender Lamb rump served with crushed baby
potatoes, fresh mint leaves, garlic, seasonal
mushrooms and lamb jus.

SCALLOPS & BLACK PUDDING
Pan fried Scallops with Spanish black pudding,
lemon aioli ,  black squid aioli and dehydrated
piquil lo pepper powder.

PLEASE INFORM YOUR WAITER 
OF ANY FOOD ALLERGIES.

WE CANNOT GUARANTEE THE TOTAL 
ABSENCE OF ALLERGENS IN OUR DISHES.

COFFE OR TEA (INCLUDED)
Ask for coffe and tea (Is included).

WELCOME PROSECCO ON ARRIVAL.
NON-ALCOHOLIC AVAILABLE

CROQUETAS DE CABRA
Goat cheese croquettes served with fresh 
rocket salad and pomegranate marmelade.

GARLIC MUSHROOMS
Button mushrooms with creamy garlic sauce,
parsley, white wine, served with toasted
bread.

PORTOBELLO STUFFED MUSHROOMS
Portobello stuffed mushrooms with 
Provola cheese, sun dried tomatoes, 
parmesan cheese, breadcrumbs, garlic 
and spinach.

ENSALADA VERDE
Fresh mixed salad, rocket, spinach, green
olives, roast pine nuts, parmesan shaving 
 and balsamic reduction.

MEDITERRANEAN BEEF STEW
Slow cooked Beef steak, with carrots, celery,
onions, Argentinian Malbec wine, roasted
butternut squash, potatoes, beef jus, served
with home made toasted bread.

TORTELLINI SPINACH AND
RICOTTA 🅥
Tortell ini pasta fi l led with spinach and ricotta
cheese, creamy cheese sauce, dolcelatte
cheese, manchego cheese, parmesan cheese,
thyme and mushrooms.

CHRISTMAS PUDDING
Traditional Christmas pudding, f lambè with
grand marnier, served with custard.

SUMMER FRUIT CHEESECAKE 
Home made cheesecake with winter fruits,
Philadelphia cheese, mascarpone cheese,
serve with vanil la ice cream.

TIRAMISU
Traditional tiramisu with our chef's twist.

PASSION FRUIT PANNA COTTA
Home made panna cotta with passion fruit
jelly and white chocolate crumbles.

TORTA DE CHOCOLATE
Belgian chocolate torte served with
raspberry sorbet.TAIL ON SARDINES.

Fresh fried sardines fi l let, with seasonal herbs,
salt and pepper, served with lemon aioli . MIXED ICE CREAM

Selection of ice creams, (ask for flavours).

BLUEBERRIES SPRITZ ON ARRIVAL.
NON-ALCOHOLIC AVAILABLE

PIQUILLO PEPPERS 
Spanish peppers stuffed with gril led chicken,
garlic aioli and parsley served with charcoal
bread.
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