MENU NOCHEVIEJA — Tagealigka
31.12. 2025

Q@ AVENIDA DE LA AURORA 1, MALAGA » BOOK YOUR PLACE AND PAY HERE
zN RESERVA TU PLAZA Y PAGA AQUI

PRICE / PRECIO:

1 25 8 / PER PERSON / POR PERSONA

SCHEDULE / HORARIO: 20:00 — 00:00

HTTPS://PAY.SUMUP.COM/B2C/QJZ5HFSX

MENU / MENU:

FOIE GRAS TERRINE WITH RHUBARB COMPOTE AND SPICED BREAD
TERRINA DE FOIE GRAS, COMPOTA DE RUIBARBO Y PAN DE ESPECIAS

POULTRY CONSOMME INFUSED WITH THYME AND FREE-RANGE CHICKEN RAVIOLI WITH BLACK TRUFFLE
CONSOME DE AVE PERFUMADO CON TOMILLO Y RAVIOLI DE POLLO DE CORRAL CON TRUFA NEGRA

SEA BREAM / SEA BASS FILLET ON PARSNIP CREAM WITH SEASONAL VEGETABLES
FILETE DE DORADA / LUBINA SOBRE CREMOSO DE CHIRIVIA Y VERDURAS DE ESTACION

BEEF TENDERLOIN WITH RONDA RED WINE SAUCE AND FONDANT POTATOES
SOLOMILLO DE TERNERA, SALSA DE VINO DE RONDA Y PATATAS FONDANT

RASPBERRY TART WITH ROSEMARY-INFUSED PASTRY CREAM AND RASPBERRY SORBET
TARTA DE FRAMBUESA CON CREMA PASTELERA PERFUMADA AL ROMERO Y SU SORBETE

DRINKS INCLUDED / INCLUYE BEBIDA:
WHITE WINE CHARDONNAY IRACHE AND RED IRACHE WINE, BEER, AND SOFT DRINKS THROUGHOUT THE DINNER
VINO IRACHE BLANCO Y IRACHE TINTO, CERVEZA Y REFRESCOS DURANTE TODA LA CENA

MIDNIGHT TOAST | GLASS OF CAVA | 12 GRAPES MIDNIGHT BRINDIS | COPA DECAVA | 12 UVAS




