CHRISTMAS EVE
December 24th 2018

A toast, a hope, a laugh, a dream
Sharing time on a magic night.

Merry C firistmas!

Glass (f coral cava with
Appetizer

Cefery c[i}a
fiffecf with syinacﬁ & artichoke cream

Cﬁic@oea soup with rosted brussel sprouts

and crema di balsamico

@[QCE tmﬁ% sauteecf musﬁrooms
ona Efacﬁ Ereac[witﬁ gO[([S}?dVE[@S

?lffsyice & lemon Greek Quince

W‘ifﬁ VOdSta{ cau@c [0W€1’ & Vosemary sweet }901’@1’0

Omnge navels with cinnamon

Classic chocolate & peanut fucfge



CHRISTMAS DAY
December 25th 2018

A heart full of love,

A life full of energy,
A dream full of passion.

This Christmas red is our colour-

Gluhwein

with amuse-bouche

Radicchio & gooseﬁern’es salad

with goatcﬁeese & seeds crackers

Q’umyﬁin cream

with red brush strokes & yoacﬁecf orgam’c g9

Black tmﬁfe sauteed mushrooms
with red risotto

Sage SMOE(ZC[ VOdSt@([ 6@61’1’001’ steacﬁ
Wﬁ'ﬁ C‘Y’HSH@({ }91/”?9&5 }901’@1’0 & g?’een asyamgus HOOC{& W‘Y’d}?S

marinated with red wine gravy

Stewed pears with chestnut mousse & a syicy cacao



NEW YEARS EVE
December 31th 2018

A toast;
For a new book of dreams
For 12 chapters of adventures
For 365 pages of chances
We wish you a healthy & loving 2019!

Coral cava

with a]o]oetizer

Artisan breads with extra virgin olive oil from our Finca,

black ta]oenacfe & tmﬁfe butter

Traditional “Coca de verdura” mafforquina

innovated with kale & teriyaﬁi sauce

Vicﬁyssoise

with coconut cream

‘B [ac E tmﬁfe N autéec[ mus ﬁ‘Y'OOWLS

Wﬁ'ﬁ g?’een asyamgus HOOJ[(Z wm]as

Tum]oﬁin Risotto ball
fiffecf with mozzarella di Eufafa

ona Eaﬁy syinacﬁ nest marinated with vegan gravy

Chestnut & cacao mousse

with wild red berries & gofcfen _paper syrinﬁfe



