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GOCKTAIL PUERTO VIEIO

COLD CANAPES
Tramezzini bread with olive and anchovy paté
Ham with tomato bread
Nachos with guacamole and prawns
Goat cheese ecream with figs and walnuts
Tuna tataki with seaweed mayonnaise

HOT GANAPES
Prawns, bacon, and pineapple
Txistorra sausage in txakoli wine
Crispy seafood parcels
Cod bites in two styles
Boletus croquettes with truffle sauce

PASTRY
Selection of local cheeses
Assorted pastries

DRINKS
Marqués de Vitoria Crianza red wine
Marqués de Vitoria white wine
Faustino Art C. rosé wine
Parxet Cava | G. Izagirre Txakoli
Beer / Soft drinks and water

Price: €51 VAT Included

The cocktail service is exclusively available in the afternoon/evening. It lasts 1.5 hours
For events with fewer than 30 guests, a rental fee of €400 will be charged.
For events with more than 80 guests, exclusive use of the space (room + terrace) incur
a supplement of €300.
The menu does not include wedding services, menus test, flowers, garage reservation
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COCKT TAIL ER EAGA

COLD CANAPES
Plate of iberian cured ham
Mozzarella with mushroom ragout
Roll of ereamy cheese, basil and tomato
Sushi of salmon and black sesame with soja sauce
Foie gras ball with almond crunch
Cold melon and cinnamon soup

HOT CANAPES
Grilled octopus with potato cream
Grilled baby squid with black garlic sauce
(Quail musle with chili sauce
Battered mussel on spicy tomato
Steamed gyozas with kimchi sauce
Cod fritters

PASTRY
Assorted pastries
Green apple sorbet

DRINKS
Marqués de Vitoria Crianza red wine
Marqués de Vitoria white wine
Faustino Art C. rosé wine
Parxet Cava/ G. Izagirre Txakoli
Beer/Soft drinks and wéter

Price: 56€ VAT Included

The cockrail service is exclusively available in the afternoon/evening. It lasts 1.5 hour

For events with fewer than 30 guests, a rental fee of €400 will be charged.

For events with more than 80 guests, exclusive use of the space (room + terrace) incu
a supplcmcnt of €300.

The menu does not include wedding services, menus test, flowers, garage reservation
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