TAS DINNER
MENU

ENTRANTS

FEO-SHARE:

Artisanal pdté with red berries and crispy
: “torraditas”.

Assortment of creamy croquettes including; shredded
chicken, squid in its ink and Iberian ham.

Smoked salmon blinis topped with blue cheese foam.

Creamy pumpkm and carrot SOMP.

TO CHOOSE FROM..

Traditional turkey with meat and dried fruics
stuffing, served with gravy sauce.
0 .
Fresh fish of the day accompanied with grilled

vegetables and creamy mashed peas.

CHOICE OF DESSERT .

Chocolate truffles assortment.
0

Christmas pudding.

*65€ per person / drinks not included

**%40€ per person when reservation has half board/ drinks not included



