DARSENA

Menu B 003

Cocktail 1berian ham with tomato

Hake salad

Roasted eggplant and pepper with tuna belly

Boiled shrimps

Foie bonbon with fig jam.

Anchovy banderilla with tomato and pickles.

Eggplant sticks with honey

Croquettes of seafood, cheese and oxtail and mushrooms.
Drinks  Alicante D.O. Wines, beers, soft drinks and mineral water.

Individual starter “abanda’rice tasting (1/2 portion)

Main course Monkfish whit spinach and all i oli gratin (1/2 portion)
(to be confirmed the week before the event)  Or
Grilled beef tenderloin (1/2 portion)
Dessert Cheesecake with strawberry coulis

Cava or cider
Coffee / Infusions

Drinks White wine D.0. Rueda

Red wine Marqués de Caceres, D.O. Rioja
Mineral water, beers, soft drinks

Price per person 78€ (var included)

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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