
CHRISTMAS 2025
Group Menu (min. 10 people) I

Starters to Share

(1 dish for every 4 people)

Homemade pâté with kumquat marmalade

Prawn salad with extra virgin olive oil mayonnaise

Homemade Iberian ham croquettes

Fried fish with Buddha’s hand alioli

Main Course

Braised pork cheeks in red wine with truffled potatoes

Dessert

Puff pastry millefeuille filled with cream and warm chocolate

Traditional Christmas Sweets

Drinks

 Water, beer, and soft drinks

 House white and red wine

Price: €44.00 (VAT included)



CHRISTMAS 2025
Group Menu (min. 10 people) II

Starters to Share

Selection of artisan cheeses with quince paste and walnuts
Seasonal mushrooms with thyme, lemon, and kimchi dressing

Oxtail croquettes
Crispy glass prawns with creamy pepper purée and free-range egg

Chicken curry samosas

Main Course

Grilled Iberian pork tenderloin with Port wine sauce

Dessert

Warm chocolate cake with nougat ice cream
Traditional Christmas Sweets

Drinks

 Water, beer, and soft drinks

 House white and red wine

Price: €48.00 (VAT included)



CHRISTMAS 2025
Group Menu (min. 10 people) III

Starters to Share

(1 dish for every 4 people)
Pedroches Iberian Selection

 Acorn-fed Iberian ham, diced Iberian salchichón, cured presa loin, and Iberian
sobrasada with Hornachuelos honey

White prawns from Huelva
Pickled partridge salad with vegetables and foie

Oxtail croquettes
Grilled octopus with pickled mayonnaise

Main Course (choice of)

Spiced Iberian pork shoulder with spring onion cream and thyme-roasted potatoes
Confit cod loin with garden ratatouille and black garlic alioli

Dessert

Arabic cake
Traditional Christmas Sweets

Drinks

 Water, beer, and soft drinks

 House white and red wine

Price: €60.00 (VAT included)




