DARSENA

Menu B002

Cocktail shotof gazpacho

Codfish fritter

Roasted eggplant and pepper with tuna belly
Mussels in pickled sauce

Potato and octopus toast with all i oli gratin
Oxtail and mushroom croquette

Skewered white prawns with garlic

Drinks  Wines D.O. Alicante, beers, soft drinks and mineral
water.

Individual starter Red shrimp carpaccio (1/2 portion)

Main course Cod loin with spinach and all i oli au gratin

(to be confirmed the week before the event)  Or
Iberian pork cheek with red wine sauce
Dessert Chocolate cake with orange marmalade

Cava or cider
Coffee / Infusions

Drinks White and red wine Fruto Noble, D.O. Alicante, mineral
water, beers, soft drinks.

Price per person O6§€ (vaTincluded)

Open bar 18€ (VAT included) (2 hours)

Menu revised January 2023, available during 3 months.

Menu for minimum 12 people. The drinks are included as soon as all the dinners are sited, and Util
coffee is served. Contracting with a minimum of 48 hours. We will charge the minimum people
contracted.

Menus are subjet to change do to the seasonality of the dishes.
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