
	 	

 

 

e m b a r c a d e r o  
N 43º 19’ 59”  O 3º 0’ 43” 

 

 

WEDDING MENU 1 

 

Welcome Cocktail  

 

Octopus Carpaccio with arugula and vinaigrette of violet potato 

 

Steamed loin of hake with cous-cous of cockles in green sauce and arugula 

 

Sorbet 

(Green apple, Lemon and mint, Mojito, Tangerine) 

 

Slices of cow loin in sauce of boletus and foie 

 

 

Cake to choose: Panchineta of almond and cream / Bavaroise of almond with 
icecream 

 

________________________ 

 
 Red Wine Glorioso Reserva 

White Wine Verdejo Finca la Fuente 

Txakoli Txabarri 

Rosé Wine Gran Feudo Chivite 

Cava Parxet Brut 

Mineral Water 

Coffee from Colombia 

 

Price: 106,50 Euros (TAX included) 

 

 
 

 



	 	

 

 

e m b a r c a d e r o  
N 43º 19’ 59”  O 3º 0’ 43” 

 

WEDDING MENU 2 

 

Welcome cocktail  

 

Iberian loin and ham with bread 

Carpaccio of pineapple and mango with prawns and salad 

 

Confited slices of cod over prawn’s pudding and green mayonnaise 

 with arugula of garlic  

 

Grilled sea bass over tricolor peppers and slices of confited potato 

 

Sorbet 

(Green apple, Lemon and mint, Mojito, Tangerine) 

 

 Lamb with pumpkin purée and arugula salad in vinaigrette of Jerez 

 

Cake to choose: wedding cake / 3 chocolates with cheese ice cream 

________________________ 

 
Red Wine Glorioso Reserva 

White Wine Verdejo Finca la Fuente 

Txakoli Txabarri 

Rosé Wine Gran Feudo Chivite 

Cava Parxet Brut 

Mineral Water 

Coffee from Colombia 

 

Price: 112,50Euros (Tax included) 

 

 
 

 



	

 

 

e m b a r c a d e r o  
N 43º 19’ 59”  O 3º 0’ 43” 

 

WEDDING MENU 3 

 

Welcome cocktail: 

Iberian ham and loin  

Prawn tails with Oporto sauce  

Foie with apple sauce and berries 

Mozarella with roasted tomato 

Homemade croquette of boletus and truffle 

Skewer of crispy fried prawns   

Creamy seafood rice 

Cod fritter 

 

Anchovies salad, tomato concasse and violet potato  

 

Roasted turbot in shallot sauce and vegetable chips  

Sorbet  

(Green apple, Lemon and mint, Mojito, Tangerine) 

 

Slices of roasted Iberian loin in it´s juice at low temperature with truffled purée 

 

Cake to choose: Cream Strudel / Colineta with caramel and ice cream  

------------------------------------------- 
Red Wine Glorioso Reserva 

White wine Verdejo Finca la Fuente 

Txakolí Txabarri 

Rosé Wine Gran Feudo Chivite 

Cava Parxet Brut 

Mineral Water 

Coffee from Colombia 

Price: 135 Euros (TAX Included) 

 
 

 


