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The restaurant will present a special Christmas family menu on Christmas Eve. There will be starters to share (grilled octopus, pea and dill emulsion, tomatoes, Greek olive powder, and Creole sauce; Burrata, roasted oysters, heirloom tomato and pine nut vinaigrette; Mushroom carpaccio, black garlic aioli, almond emulsion, egg 63º; Grilled sweetbreads, lemon purée, endive salad, radicchio, and green apple), main courses (Ribeye steak aged 21 days Murray Grey; Asado del asador; Patagonian trout and grilled Akusay garnishes, French fries, bacon; Sweet potato puree and organic tomatoes) and for dessert Baba al rum with orange, cherries, sliced ​​almonds and chocolate ice cream. All are accompanied by wines from the Terrazas de Los Andes Winery. Price per person: 25£ and 20£ without beverages pairing. Value per child: 20£.
The second-day menu consists of bouche (carpaccio shorthorn, potato bread), starters to share (truffled burrata, Greek olive jam, and tomato water, acorn-fed ham croquettes, warm Camembert and Amarena, prawns, cauliflower croquettes, chutney of mint and moqueca sauce), first main course (Earthy rice, beets, and cream of watercress and mushrooms), second main course (Pacú in Josper oven, crispy kale, potatoes and chipotle and Roast window with seasonal vegetables, citrus pistachio pesto) and dessert (Christmas Éclair). To accompany, beverages from the Catena Zapata Winery. Value per person: 20£ and 25£ (with beverage pairing). The value per child is 20£ (from 5 to 18 years old).
To go into the matter, we present the star dishes of our menus: Jingle Bells, Christmas Tree, and Santa Claus. We start with a hamburger starring the impressive combination of dry-aged beef with goat cheese and caramelized onion with beer. 

Our second protagonist is the delicious grilled Iberian pork Pluma with a crust of toasted almonds, garlic, and a mix of herbs with roasted baby potatoes, with which your mouth will water. Lastly, celebrate the arrival of Santa Claus with the incomparable Lomo de veca Bajo matured with French fries and Padrón peppers. If you want a more coastal and innovative experience, we also delight you with our Roasted Salmon Loin, tangerine, and ginger glaze with basmati rice with a Japanese touch. You will find all of this in our 2022 Christmas menus.
Finally, even those with a sweet tooth can enjoy a sweet touch with the Christmas menus. This year we bring you a Hot Butter Brownie with walnuts and caramelized peanuts with cookie ice cream and liquid Nutella with which you will lick your fingers, something with a more fruity air like the Banoffee Cake, super spiced cinnamon crumble and banana chips, and the typical and essential Christmas dessert that will not be missing in any restaurant in Malaga or any home.
In this group is the necessary material for the beverage service. Its design and style obey the classic characteristics according to the different drinks of varied shapes and sizes.[image: A group of empty glasses
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In our language, there is a difference between glass and crystal. A good crystal has a sonorous timbre. The glass sounds opaque. The difference between glass and crystal can be seen because glass is more transparent and does not have bubbles. This is divided into three main groups: glasses, glasses, and jugs.
For the service of cocktails and other liquors, containers like small carafes are used to prevent them from spilling during the journey. If the drink is served cold, the glass is filled with ice frappe, and when you get to the room, it is emptied, and the cocktail or liquor is poured into them. Per jug cost will be 19£. Each glass will cost 8£.
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