
CHRISTMAS EVE 
TASTINGMENU

APPETISER
Foie and mandarin toast 

Scallops on a bed of red piquillo pepper

STARTERS
Seafood and sea bean bouillabaisse 

Gin Mare sorbet 

MAIN COURSE
Sirloin of beef wellington with truf�e and wild mushroom sauce 

Turbot with sulphite velouté and asparagus tips sautéed in toasted butter

DESSERTS
Crunchy ensaimada pastry with homemade almond ice cream 

Truf�es

DRINKS
Miguel Gelabert “Golos” 

White Miguel Gelabert “Golos” 

Glass of Cava Rich Blanc de Blanc, Brut Nature 

Water and coffee

80 € p.p. (VAT included)



Certi�ed restaurant MSC / ASC (First certi�ed hotel chain in southern 
Europe, Dominican Republic and Mexico).

From Iberostar, as part of our "Wave of Change" initiative, we are 
working to offer our customers a range of increasingly responsible 

seafood, for the health of our oceans and the people and communities 
depending on them.

MSC-C-56777         ASC-C-01934


