PORT HOTELS %

RESTAURANTE LA TAULA

25 DE DICIEMBRE

Hotel Port Jardin Milenio
Carrer Curtidors, 17, 03203 Elx, Alicante



PORT HOTELS

SHAPED BY YOU

DIA DE NAVIDAD

ENTRANTES
STARTERS

Parfait de foie bafnado en chocolate y almendras, tierra de cebolla asada
Foie parfait dipped in chocolate and almonds, roasted onion land

Timbal de corvina marinada, apio nabo, alga wakame y aguacate con ajo verde de pistacho
Salmon marinated in vodka and beetroot with radish butter

Alcachofa rellena de sepia en su tinta con parmentier de patata al pimenton ahumado
Artichoke stuffed with cuttlefish in its ink with smoked paprika potato parmentier

Croqueta de cocido y jamdn ibérico
Cooked and lberian ham croquette

PRINCIPALES BODEGA

MAINS WINE SELECTION

Caldo con pelota Blanco Clamor de Raimat (D.O. Costers del Segre 2020)
Bouillon with meat balls Tinto OtoRal (D.O. Rioja 2018)

Arroz de coliflor ajo tierno y presa curada Cava Roger de Flor Brut Nature (D.O. Cava)

Tender garlic cauliflower rice and cured prey

Merluza ahumada, crema de esparragos verdes y espuma de almendras +4€

Smoked hake, green asparagus cream and almond foam

Paletilla cordero deshuesada con setas shiitake y castafas +4e

Boneless lamb shoulder with shiitake mushrooms and chestnuts

POSTRE 44€ X PERSONA IVA INCLUIDO - VAT INCLUDED
DESSERT

Torrija de pan de brioche caramelizada con helado de canela Café, infusiones, aguas cervezas y refrescos incluidos

Caramelized brioche french toast with cinnamon ice cream Coffee, tea, waters, beer, refreshments included
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