25th December 2025 at 7:30 p.m.

Selection of Cheeses and Pateés
Leek Cream Soup with a Touch of Muscat Wine
Sea Bream with Wild Mushroom Sauce, served
with Parisienne Potatoes
Traditional Christmas Turkey with Fig Sauce,
accompanied by Seasonal Vegetables and
Pumpkin & Walnut Pie
Pistachio Mousse Bar
Christmas Nougats and Petit Fours
Wines: Verdejo White & Crianza Red

Complimentary Glass of Cava in Our Bar
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Selection of Iberian Cured Meats and Cheeses
Smoked Fish and Avocado Salad
Jabugo Broth with Mint
Oven-Baked Sea Bass on a Creamy Seafood "Risotto”

Beef Tender(oin Skewer with Mascarpone Sauce, served
on Pumpkin Purce and Potato Millefeuille

Nougat Semifreddo
Traditional Christmas Sweets and Mignardises
Wines: Verdejo White & Crianza Red

Cava

Lucky Grapes, Party Pack and Open Bar
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