


Mini-shitake mushrooms sautéed with honey aioli 
Christmas consommé served in a shot glass 

Cream of pumpkin and orange soup with roast scallops and 
sautéed root vegetables   

Octopus carpaccio on a mayonnaise of crab and Pimenton de 
La Vera 

Sirloin steak cooked on the Josper with mille-feuille of potato, 
bacon, cheese and porcini jam  

Creamy cheesecake with mango ice cream  

Natural fruit jelly sweets 
Chocolate crispy cakes with “Peta-Zeta” popping candy 

Coffee and teas 

75€ per person

VAT included

Drinks
White Ramón Bilbao D.O. Rueda  

Red limited edition Ramón Bilbao crianza D.O. Rioja
Brut Nature Artesanal Cava

Mineral Water

There are production files available for the costumer with the information regarding allergen as for regulations 1169/2011. On this 

menu there. Can be any of the 14 types of allergen. 



Creamy Iberico ham croquette 
Cream of carrot and leek soup with croutons 

Christmas “galet” pasta soup with mini meatballs 

Bluefin tuna tartare with cream of avocado, goma
wakame, lightly smoked 

or
Leg of kid goat confit with rustic-style potatoes and a smooth 
garlic cream 

Creamy cheesecake with mango ice cream  

Petit four:
French patisserie selection

Coffee and teas 

55€ per person

VAT included

There are production files available for the costumer with the information regarding allergen as for regulations 1169/2011. On this 

menu there. Can be any of the 14 types of allergen. 

Drinks
White Ramón Bilbao D.O. Rueda  
Ramón Bilbao crianza. D.O. Rioja

Brut Nature Artesanal Cava
Mineral Water



Curried cream of cauliflower 
King prawn brochette with Brie and basil pastry 

Lobster salad with a tartare of avocado, salmon, green 
asparagus and a Basque gazpacho dressing  

Roast sea bass in its juices with a ginger glaze on a bed of Swiss 
chard

Suckling pig pie with cream of rocket, potato purée and dressed 
endive 

Infusion of red berries with cream cheese, diced strawberries and a 
beetroot and pineapple tuile

Natural fruit jelly sweets 
Chocolate crispy cakes with “Peta-Zeta” popping candy 

Coffee and teas 

Party favours - Lucky grapes - New Year’s Eve party

’

150€ per person

Special offer

195€ per person

Dinner + accommodation + breakfast at Calanova Sports

Residence

Drinks
White Ramón Bilbao D.O. Rueda  

Red limited edition Ramón Bilbao crianza D.O. Rioja
Brut Nature Artesanal Cava
Mineral Water



New Year’s Eve dinner

+

Accommodation and breakfast

195€ per person

*tourist tax not included

NEW YEAR’S EVE SPECIAL PACK



INFORMATION & BOOKINGS

971 40 25 12
info@muelle327.com


