Darca
N 4. 59” 9 43”

COFFEE
COFEEE-BREAK N°1

Coffee, milk & tea
Assorted pastries
Mineral water

Price: €9 VAT Included

COFEE-BREAK N®2

Iresh orange juice
Coftee, tea or chocolate
"" . Al . .
Spanish omelette (tortilla)
Assorted pastries
Mineral water

Price: €12 VAT Included

MENU LA GALEA

Mushroom salad with foie gras mousse.
Hake with beetroot cream and sautéed vegetables with almonds.
Fried iberian pork with candied peppers.
Chocolate coulant on red berries.

Drinks: Water, soft drinks, and house wines

Price: 45€ VAT Included

Catering services are subject to meeting room reservation




Darca
59”

CELEBRATION MENU LA GALEA

Mushroom salad with foie gras mousse.
Scrambled eggs with cod, leeks, and prawns.
Hake with beetroot cream and sautéed vegetables with almonds.
Fried iberian pork with candied peppers.
Chocolate coulant on red berries.
Drinks: Water, soft drinks, and house wines

Price: 52€ VAT Included

COCKTAIL EREAGA

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
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 kimehi sauce
Cod fritters
Assorted pastries
Green apple sorbet

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
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