
FOR THE TABLE

SALMON TARTAR, AJO BLANCO

ARROZ AT CHRISTMAS 

MANCHEGO CROQUETAS

CHARCUTERIE SELECTION

SOBRASADA TOAST, MANCHEGO
CREAM

GAMBAS AL AJILLO

PAN CON TOMATE

SAUTEED MUSHROOM, TRUFFLE PURÉE

MAIN (ONE PER PERSON)

BEEF FILLET, BEEF DEMI-GLACE

ROAST TURKEY, CHORIZO SAGE AND ONION STUFFING AND PEDRO XIMENEZ JUS

GRILLED SEABASS, MOJO VERDE 

LAYERS OF ROASTED AUBERGINE, TOMATO SOFRITO, MANCHEGO BÉCHAMEL &
GRATINATED CHEESE

SIDES FOR THE TABLE
ROSEMARY & GARLIC ROASTED POTATOES

SAUTÉED SEASONAL VEGETABLES

DESSERT (ONE PER PERSON)
SELECTION OF CHEESE

TORRIJA
CHURROS WITH MELTED CHOCOLATE

£48 3 COURSE | £42 2 COURSE
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