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BOOKINGS

966 45 40 54 - reservas@lasellagolfresort.com - eventos@lasellagolfresort.com
Subject to availability and with prior reservation. The hotel reserves the right to make changes.




CENTRE OF THE TABLE

Octopus brochette with a sobrasada parmentier and olive crumble
Mini slow braised rib roll with a truffled burrata cream

Mini marinera of smoked eel and potato salad

STARTER

Ox-tail canelon with a white truffle cream and foie shavings

FISH COURSE

Grilled fillet of turbot with a roasted Hokkaido pumpkin cream,
grilled Pak Choy and a black garlic bearnaise sauce

SORBET

Blood orange and Campari

MAIN COURSE

Nebraskan Black Angus entrecote with a citrus parmentier,
roasted baby aubergines and a wild mushroom and raisin jus

DESSERT

Crispy nest of pistachio cream and a mousse of Valencian aromas

BODEGA

Nodus. D.O Utiel-Requena
Gran Allegranza D.O.C. Alicante
Nodus Brut Nature. D.O Utiel-Requena

STARTERS

Cheddar and bacon croquette
Mini fish and chips with tartar sauce
Mini Smash Black Angus burger with smoked cheese

5 MAIN COURSE

Galician beef sirloin with potato wedges, Parmesan
%CM and baby vegetables ? g

DESSERT

Twix cheesecake




