Christmas
Menus




Starters

Acorn-fed Iberian cured ham
Crystal bread with spread tomato and olive oil
Mango and prawn salad
Anchovy and white anchovy pairing
Chicken and foie croquettes
Galician-style octopus
Small beach squid “diabolo” style

Main course

Wild sea bream baked with confit tomato
and rosemary roasted potatoes

or

Tender beef “Rubia Gallega™ stew
with pumpkin parmentier and morel mushroom sauce

or

Traditional St. Stephen’s Cannelloni
choice of meat or seafood filling

Dessert
Chocolate roulade with a Pugcerda pear center

Coffee or tea
“Neulas” (wafer rolls) and nougats

Cellar

Albarifio white wine D.O. Rias Baixas
Cune Crianza red wine D.O. Rioja
Mineral waters, soft drinks, and beers
Special selection cava

VAT included




Starters

Acorn-fed Iberian cured ham
Crystal bread with spread tomato and olive oil
Seafood salad with guacamole
Fried squid Andalusian-style
Seafood croquettes
Baked scallops
Galician-style octopus

Main course

Wild sea bass with sautéed baby squid
and caramelized spring onions

or

Grilled beef tenderloin "Rubia Gallega™
with layered potato mille-feuville and
Café de Paris sauce

or

Traditional St. Stephen’s Cannelloni
choice of meat or seafood filling

Dessert
Chocolate cream with pistachio and raspberry

Coffee or tea
“Neulas” (wafer rolls) and nougats

Cellar
Albarifio white wine D.O. Rias Baixas
Cune Crianza red wine D.O. Rioja
Mineral waters, soft drinks, and beers
Special selection cava

VAT included




INFORMATION & RESERVATIONS
Phone: (+34) 93 415 56 65
booking@patron-restaurant.com
patronrestaurante.com

GENERAL CONDITIONS

Menus available for Christmas celebrations on December
24,25, 26 and January 1 and 6.

To confirm the reservation and secure the space, a deposit
of €20 per guest is required. This amount will be deducted
from the final bill.

In case of total cancellations made less than 7 days before
the booking date, the deposit will not be refunded.

Partial cancellations (reduction in the number of guests) will
be accepted up to 4 days before the service at no cost.

The main course selection must be confirmed 3 days prior
to the event.

Starters will be served to share, calculated for every 4
people.

For children, it is recommended to order a la carte if they
do not wish to have a full menu.

Private dining rooms are available with an additional
supplement (to be confirmed).

Drinks Included in the Menu

1 bottle of mineral water per 2 people
1 bottle of wine per 2 people

1 beer or soft drink per person

1 glass of cava per person

Any extras or additional drinks will be charged at menu
prices.

Optional Add-ons (Pre-order Required)

Open bar of drinks during dinner (wine, beer, and soft
drinks): €10 per person

Basic drink after dinner: €10 per person



