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S l i c e d  R a f f  t o m a t o  w i t h  i t s  f o a m  a n d  p i c k l e s  a n d
c u r e d  f i s h

 B l u e  f i n  t u n a  t a t a k i ,  w i t h  y u z u  p o n z u  a n d  b a b a
g a n o u s h

C u t t l e f i s h  t a l l e r i n e s  a n d  r o e  w i t h  a  p a r s l e y
e m u l s i o n  a n d  s a u t e e d  b e a n s  w i t h  I b e r i a n  h a m  s a l t

M E N U
T r a d i c i n a l  C h r i s t m a s  c r e a m y  “ p u c h e r o ”  m e a t  r i c e

* * *

C h r i s t m a s  P u n c h  s o r b e t
* * *

Y u l e  L o g g
* * *

T r a d i t i o n a l  C h r i s t m a s  s w e e t s

B E V E R A G E S
M i n e r a l  w a t e r ,  s o f t  d r i n k s  a n d  b e e r

W h i t e  w i n e  J o s e  P a r i e n t e  V e r d e j o  D . O .  R u e d a
R e d  w i n e  R e d  w i n e  C o t o  d e  I m a z  R e s e r v a  D . O . C .  R i o j a

C a v a  P e d r e g o s a  M i l l i s i m e
C o f f e e  a n d  l i q u e u r s

130 €  VAT  included

V A L E N C I A N  M E N U

*menu to choose for the whole table and
 are not interchangeable
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F o c a c c i a  t o a s t  w i t h  h o m e m a d e  “ b u l l ”  ( C a t a l a n
c u r e d  p o r k  s a u s a g e )  a n d  o n i o n  m a r m a l a d e

S l o w - c o o k e d  b l u e f i n  t u n a  t a c o  w i t h  o l i v e  p u r é e s ,
t o r t i l l a  c h i p s  a n d  c h e r r y  t o m a t o e s

T r a d i t i o n a l  S p a n i s h  “ c o c i d o ”  c r o q u e t t e  a n d  p e p p e r s
w i t h  h o n e y

M E N U
C r e a m y  r i c e  w i t h  t r a d i t i o n a l  V a l e n c i a n  C h r i s t m a s

p u t x e r o  b r o t h
* * *

Y u l e  L o g g
* * *

T r a d i t i o n a l  C h r i s t m a s  s w e e t s

B E V E R A G E S
M i n e r a l  w a t e r ,  s o f t  d r i n k s  a n d  b e e r s

65 €  VAT  included

C H I L D R E N ´ S  M E N U


	CHRISTMAS  DAY
	VALENCIAN MENU
	STARTERS
	Sliced Raff tomato with its foam and pickles and cured fish
	Blue fin tuna tataki, with yuzu ponzu and baba ganoush
	Cuttlefish tallerines and roe with a parsley emulsion and sauteed beans with Iberian ham salt

	MENU
	Tradicinal Christmas creamy “puchero” meat rice
	***
	Christmas Punch sorbet
	***
	Yule Logg
	Traditional Christmas sweets
	BEVERAGES
	Mineral water, soft drinks and beer
	White wine Jose Pariente Verdejo D.O. Rueda
	Red wine Red wine Coto de Imaz Reserva D.O.C. Rioja
	Cava Pedregosa Millisime
	Coffee and liqueurs
	130 € VAT included
	*menu to choose for the whole table and
	are not interchangeable




	CHRISTMAS  DAY
	CHILDREN´S MENU
	STARTERS
	Focaccia toast with homemade “bull” (Catalan cured pork sausage) and onion marmalade
	Slow-cooked bluefin tuna taco with olive purées, tortilla chips and cherry tomatoes
	Traditional Spanish “cocido” croquette and peppers with honey

	MENU
	Creamy rice with traditional Valencian Christmas putxero broth
	***
	Yule Logg
	Traditional Christmas sweets
	BEVERAGES
	Mineral water, soft drinks and beers
	65 € VAT included




