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WELGOME DRINRS REGEPTION

VALENCIAN OYSTER, SERVED NATURAL OR WITH A CITRUS AND CORIANDER DRESSING
BLUEFIN TUNA TARTARE, CRISPY BEETROOT AND KAFFIR LIME MAYONNAISE

STEAK TARTARE AND CURED EGG YOLK SERVED ON BRIOCHE

CORVINA CEVICHE, TIGER MILK AND FRIED CORN

CASTRO Y GONZALEZ IBERICO HAM

CARAMELISED BISCUIT WITH FOIE GRAS AND MUSCATEL ONION

ROAST SCALLOPS, SHRIMP VELOUTE AND A CITRUS EMULSION

GALA DNIER

SIIRTER

LOBSTER VELOUTE WITH COCKLES AND LEMONGRASS

H3H

MONKFISH IN A SAFFRON SAUCE, WITH CREAMY CASSAVA AND MARSH SAMPE...._

EAT

FILLET OF BEEF, FOIE GRAS AND TRUFFLE-INFUSED WILD MUSHROOM RAGOL

DESSERT

CHOCOLATE SPHERE, CHAMPAGNE MOUSSE AND RED BERRIES
CHRISTMAS SWEETS AND NOUGAT
CHAMPAGNE

DRINS

SH WINE SELECTION

LIVE MUSIC, PARTY FAVOURS, OPEN BAR, DJ, LATE-NIGHT SNACKS 28“€

Bookings
(+34) 96 337 50 37 PRICE PER PERSON
Events.valencia.palace@sh-hoteles.com VAT INCLUDED
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