
Christmas GROUP MENU



WATER & FIRE ELEMENTS
W

E C
A

R
E A

B
O

U
T TH

E EN
V

IR
O

N
M

EN
T. Br

EA
Th

e,
 d

rin
k 

an
d 

be
 M

er
ry

!

Starters 
To Share

Fresh Guacamole
Málaga organic avocado, pomegranate, 
served with spiced yuca chips 

Corvina Tiradito
Hand sliced raw corvina, spicy yellow chilli 
pepper sauce, roasted sweet corn, sweet 
potato puree, avocado, chilli and coriander 


Winter Burrata Salad
Puglia burrata, basil and sun-dried tomato 
pesto, fresh mango, crushed almonds 

Beef Carpaccio 
Premium beef tenderloin, parmesan cheese, 
truffle oil, croutons, rocket, brazil nuts & black 
olive crumbs 

Roasted Miso Aubergine
Charcoal roasted half aubergine, bok 
choi, pomegranate, edamame, red onion, 
corriander, spring onion, yuzu gel, fresh chilli, 
tofu, crunchy quinoa 

Moroccan-Style Pulled Lamb
Slow braised Spanish lamb shoulder, pump-
kin puree, pomegranate, local olives, salted 
lemon & ras el hanout jus 

Corvina
Roasted corvina marinated in sake, ginger 
and coriander with a black garlic and celery 
mash, carril clams and galangal sauce, 
edamame, red port onion and pickled ginger 
 

Panang Curry
Stir fried seasonal organic & local vegetables, 
cashew nuts, coconut milk & coconut rice
// optional prawns or chicken 

Cochinillo Babi Guling 
Slow cooked pulled pork, crispy crackling, 
baked sweet potato, okra, wild mushrooms, 
babi guling sauce 
guling
sauce 

Mains
to choose

Sides
to share

Seasoned Skinny Fries  

Chilli & Lemon wok fried Broccolini 
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Desserts

55€ per person
Iva Included 

Chocolate Fondant

Vanilla ice cream, red berry couli
and pistachio nuts 

CheeseCake

Heart of homemade “dulce de leche”
and fresh red fruit 


