CHRISTMAS EVLE

We kindly ask you to arrive promptly, as dinner
. . . . Ly LEADING
scervice will begin at the stated time W WoreLs:

WELCOME APERITIVE

Barbate almadraba extra mojama with creamy
almonds

Caramelized pastry with smoked butter, premium
anchovies fillet and mushroom gel

Focaccia toast with duck foie gras, cured and dried
beef brushed with Sauternes

Red prawn tartar with it 's bisque

Sable toast with creamy truffled cheese

21:30H MENU

Filet of glazed wild local fish on a bed of pumpkin
pisto and a pistachio pesto

Soft beef filled with vegetables, truffled potato
parmentier and perigourdine sauce
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Frozen Las Arenas cocktails
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Crown of roasted pineapple in gelee of rum served
with coconut-kefir and sorbet of coconut and yuzu

Traditional Christmas sweets

BEVERAGES

Mineral water, soft drinks and beer

White wine Blanc d "Enguera Verdil D.O. Valencia
Red wine Bassus Pinot Noir D.O. Valencia

Cava Nodus Brut D.O. Utiel Requena Valencia
Coffee and liqueurs

LAS ARENAS
BALNEARIO RESORT
% % % % % GL

158 € VAT lﬂC]Ude Hoteles SantoS




CHILDREN"S MENU

20:30H
APERITIVE IN BUFFET STATION

Iberian acorn-fed ham with traditional breadsticks

Iberian acorn-fed pork loin and Iberian guanciale
with Torinesi breadsticks

Selection of Spanish cheeses (cow’s, sheep’s, goat’s
milk and mixed-milk cheeses), served with quince
paste and fried almonds

Homemade roast chicken croquettes with Iberian ham

House-made Fuet sausage by Casa Riera, served with
tortilla chips

21:30H MENU

Mini roast meat cannelloni with tomato béchamel
and a Parmesan crisp

CHRISTMAS EVLE

Slow-cooked Black Angus beef shoulder with potato
and Iberian guanciale terrine

Chocolate créme briilée with pistachio

Traditional Christmas sweets

BEVERAGES

Mineral water, soft drinks and beer

LAS ARENAS
BALNEARIO RESORT
% % % % % GL

Hoteles SantoS
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65 € VAT included
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