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PLAYA DEL CURA * TORREVIE)A

¢’ CHRISTMAS MENU

APPETIZERS

STARTERS

Venison carpaccio
Pear, cranberry, goat cheese, almonds

-1-_9 Beef short rib
Sweet potato, Pedro Ximénez
T
SouUP
% Pumpkin and chestnut velouté
N finished with truffle oil and crispy pancetta
G SORBET
Elderflower sorbet
. Lime, black mulberry

MAIN COURSE

e Wild boar tenderloin
/f. '{/ Wild mushrooms, red cabbage, celeriac gratin
~or ~

. = Sea bass with langoustine
B / Bisque, parsnip
<, - > g
' |~ DESSERT
~ .
%* ‘R Mandarin
{! ‘ - Rosemary, yoghurt, white chocolate ice cream
L

COFFEE
Coffee or tea with Christmas treats

The menu €75 p.p. - with wines +€25 p.p.
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YEAR-END OPENING HOURS
24 December — evening a la carte or lobster menu

31 December — closed
1 January — open a la carte

25 December — kitchen open 13:00 to 14:30 and 19:00 to 20:30, Christmas menu only
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