Cul 1berian Ham

Duck mouosse Llarilel wilh
onion jam.

Blue cheese cake apoon

with wine gelée.
Baked vegelables wilh cubes
of marinaled luna.

Prawn skewer wilh cured
ham.

fljo Blanco ohol wilh grape
muoscalel.

Mini lamb burger
marsala wilth yogurl sauce.

*THIS MENU MAY SUBJEGT LAST MINUTE CHANGES.



STARTERS

Salad selection
Cheese, paté and iberian sausages assortments
Seafood table
Crab cream soup
Creamy White Lady Style Noodle Soup

MEAT

Beef tenderloin medallion with Spanish sauce & black truffle aroma
Iberian pork sirloin medallion with cider
Lamb chops
Roast piglet
Stuffed lamb with chestnuts & rosemary honey
Duck cofit

FISH

Grilled turbot loin
Hake loins txacoli with clams
Flambéed shrimp

VYEGETARIAN

Sauteed mushrooms with textured soy
Quinoa with Cabbage & Crispy Rice Noodles

DESSERTS

New Year's Gala cake - Apple pie - Baileys English cream - Chocolate coulant
Three chocolates with nougat mousse - Assortment of macarons - Red Velvet cake
Sacher cake - Caramel crumble cake - Tiramisu - Chocolate fondue
Christmas assortment - Lucky grapes and seasonal fruit

*Wines, Cava, Soft drinks and Water included. Gala meal subject to last minute changes
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HOTEL PRESIDENTE
COCKTALL

@ Bar Gallery & Philippines 10

6pm to Spm

RESTAURANT
@ Floor -1

Breakfast: 8sam - 10am
Lunch: ipm - 3pm
New Year’s Gala Buffet: 7pm - 10pm

Dress code: Preferably long trousers on gentlemen
Family or groups (+5): It"s essential to book 72 hours in advance.
Please contact with our head restaurant manager. (Last minute bookings
will not be accepted)
Food allergies: Please inform our head restaurant manager with at least
72 hours in advance.

GALLERY BAR PHILIPPINES 10
@ Floor -1 @ Floor -1

Live music from 8pm Live music from 9pm
Free bar from 8.30pm onwards Free bar from 8.30pm onwards

*We end 2024 with the lucky grapes at 12am & afterwards the chimes from the UK.



