
CHRISTMAS MENUS 2018/19



CHRISTMAS EVE
24th December, 2018

APPETIZER

“Jamón ibérico de bellota” with bread and tomato
Roast cockles from the Ría (Josper oven)

Cooked shrimps (trammel net)

MENU

Foie and escarole salad
Scallop au gratin served with caramelized onions

Hake in cider with clams from Carril
Roasted suckling lamb

 
SWEETS

Pastry Casa Suecia
Coffee, tea and infusions

Christmas assortment
 

DRINKS 

Mineral water, beer and sodas
Benito Santos, Godello, D.O. Monterrei

Dominio de Tares Cepas Viejas, Mencía, D.O. Bierzo
Cava Juvé y Camps Family Reserve

***
 

Dinner - 75,00 €
 

Price per person – VAT included



CHRISTMAS DAY
25th December, 2018

APPETIZER

Tasting of cheeses and smoked products

MENU

Seafood Creme
Cube of baked norwegian salmon with potatoes  

and dill and lemon sauce
Beef sirloin with Pedro Ximénez sauce

 
SWEETS

Pastry Casa Suecia
Coffee, tea and infusions

Christmas assortment
 

DRINKS 

Mineral water, beer and sodas
Fenomenal, D.O. Rueda 

Viña Real, Crianza, D.O. Rioja
Cava Juvé y Camps Family Reserve

***

Lunch - 45,00 €
 

Price per person – VAT included



NEW YEAR’S EVE
31th December, 2018

APPETIZER

“Jamón ibérico de bellota” with bread and tomato
Oysters “Amèlie”

Seafood from our own cooker  
(white pawn, shrimp and Norway lobster)

MENU

Foie piece (ingot)
Duck ham salad with escarole 

Mandarin sorbet with cava
Cod confit and “bilbaína” sauce

Roasted suckling pig and bakery potato
 

SWEETS

Pastry Casa Suecia
Coffee, tea and infusions

Christmas assortment 

“Uvas de la suerte” with champagne Möet Chandon Impérial Brut 
from our roof top with Madrid views 

 
DRINKS 

Mineral water, beer and sodas
Benito Santos, Albariño, D.O. Rias Baixas

Pago de Carraovejas, Crianza, D.O. Ribera de Duero
Cava Juvé y Camps Family Reserve

***

Dinner & “cotillón” - 190,00 €
Dinner, “cotillón” & Open Bar – 230,00 €

 
Price per person – VAT included



NEW YEAR’S BRUNCH
1st January, 2019

STARTERS

Pâtisserie
Breads and focaccias assortment

Homemade jams
Natural juices

...AND CONTINUES

Salads assortment (Green, italian and rice)
Vegetables cream and seafood cream

Iberian sausages and international cheeses
Assortment of smoked products

Roasts (Josper oven)
Hake’s delights 

Mini burger
Eggs Benedict with salmon “Casa Suecia” style

 
DRINKS 

Mineral water and sodas
Special New Year’s cocktail

***

Brunch - 50,00 €
 

Price per person – VAT included



THE THREE WISE MEN
6th January, 2019

APPETIZER

“Jamón ibérico de bellota” with bread and tomato

MENU

Seafood Creme
Burrata salad

Rioja style cod
Steak with pepper

 
SWEETS

Pastry Casa Suecia
Coffee, tea and infusions

Christmas assortment
 

DRINKS 

Mineral water, beer and sodas
Fenomenal, D.O. Rueda

Viña Real, Crianza, D.O. Rioja
Cava Juvé y Camps Family Reserve

***

Lunch - 45,00 €
 

Price per person – VAT included


