
Menu I | 80€ I.V.A. INCLUIDO / VAT INCLUDED

Aperitivo - Appetizer
Crema de bogavante, tomatitos confitados y huevas de tobiko

Lobster cream, confit cherry tomatoes, and tobiko roe

Mignardises
Trufa de chocolate blanco, coco y azafrán
White chocolate, coconut, and saffron truffle

Entrante - Starter
Ensaladilla de King Crab

King Crab salad

Bebidas - Beverages
Vino Tinto / Red Wine – Viña Arnaiz Rioja Crianza

Vino Blanco / White Wine – Viña Arnaiz Verdejo Rueda

Aguas, refrescos y cervezas

Water, soft drinks, and beer

Pescado - Fish Course
Merluza de pincho al vapor en salsa marinera y berberechos (120 gr)

Line-caught steamed hake in marinera sauce with cockles (120 g)

Carne - Meat Course
Solomillo de vaca madurada, cremoso de patata y trufa liofilizada (120 gr)

Aged beef tenderloin, creamy potato, and freeze-dried truffle (120 g)

Postre - Dessert
Choco                    con helado de avellana

Choco Jimmy’s with hazelnut ice cream
Jimmy'sJimmy's

Exclusive gourmet menu

THE RACING WEEKEND CLOSING DINNER SHOW



Aperitivo - Appetizer
Crema de carabinero, tomatitos confitados y huevas de tobiko

Lobster cream, confit cherry tomatoes, and tobiko roe

Mignardises
Trufa de chocolate blanco, coco y azafrán
White chocolate, coconut, and saffron truffle

Entrante - Starter
Aguacate a la brasa y tarantelo de atún rojo

Grilled avocado and bluefin tuna tarantelo

Nigiri
Nigiri de salmón NZ y mayonesa dulce

New Zealand salmon nigiri with sweet mayo

Bebidas - Beverages
Vino Tinto / Red Wine – Viña Arnaiz Rioja Crianza

Vino Blanco / White Wine – Viña Arnaiz Verdejo Rueda
Aguas, refrescos y cervezas
Water, soft drinks, and beer

Pescado - Fish Course
Lubina salvaje al vapor con salsa de champán y azafrán(120 gr)

Steamed wild sea bass with champagne and saffron sauce (120 g)

Carne - Meat Course
Angus a baja temperatura, boniato asado en anís y cardamomo (120 gr)

Slow-cooked Angus beef, roasted sweet potato with anise and cardamom (120 g)

Postre - Dessert
Piña a la brasa caramelizada y helado de vainilla bourbon
Caramelized grilled pineapple with bourbon vanilla ice cream

Menu II | 105€ I.V.A. INCLUIDO / VAT INCLUDED

Exclusive gourmet menu

THE RACING WEEKEND CLOSING DINNER SHOW


