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HAPPY HOLIDAYS



We are pleased to present a unique and varied range of menus to
ensure your celebration is a complete success. 

If you would like to create your own menu, please do not hesitate to
ask; we would be delighted to assist you. 

All our professionals at Aurea Washington Irving remain at your
disposal to help you enjoy this most special day. 

Kind regards, 

If you are interested, have any queries or would like us to create a tailor-

made menu for you, please contact us at: 

DEAR GUESTS… 

E-mail: reservas@aureawashingtonirving.com

Teléfono: +34 958 21 71 10



Appetiser

Scallop carpaccio with yuzu gel, toasted almonds, basil shoots and 
extra virgin olive oil

Starter

Málaga-style gazpachuelo (creamy seafood soup) with lobster

First course

Bilbao-style hake with celeriac purée and crystal peppers

Second course

Pazo Recimil beef sirloin with its demi-glace and fondant potatoes

Dessert

Turrón soufflé with red berry sorbet

Wine and drinks selecion

Vermut blanco & soda

Terras Gaudas, Albariño
Emilio Moro, Tempranillo
Cocktail Prosecco & Nada
Agua Cabreiroá
Refrescos variados

190€ p.p.

CHRISTMAS´ EVE MENU



Serving station

Caviar and assorted canapés

Appetiser

Tuna tartare with ajoblanco (cold almond soup) and wakame seaweed 
emulsion

Starter

Mushroom and chestnut cream soup with foie gras

First course

Lobster with a butter and ginger emulsion

Second course

Suckling lamb Shank with cauliflower purée and tandoori couscous

Dessert

Death by chocolate with milk ice cream

Wine and drinks selection

Perro Verde, Verdejo
Terras Gaudas ET Negra, Albariño
Marqués de Murrieta, DOCa Rioja
Copa de Emilin Moscatel
Agua Cabreiroá
Refrescos variados

210€ p.p.

NEW YEAR´S EVE MENU

210€ p.p.



KIDS´ MENU

Starter

Homemade Iberian ham croquettes
Semi-cured cheese
Mini Burger with Washington Irving sauce

First course

Pumpkin cream with Iberian ham and croutons

Secound course

Breaded cutlet with French fries

Dessert

Three-chocolate timbale

Drinks

Agua Cabreiroá
Refrescos variados

*Children up to 12 y.o. 60€ p.p.
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