
Starters
Cream of Jerusalem Artichokes and Wild Mushrooms

&
Braised Oxtail, Truffled Polenta and Bone Marrow Foam

Christmas Day
LUNCH MENU

2023

Arrival with Welcome Drink and Canapes

Buche de Nöel 
&

Coffee and Nougats

&
Cheese Board and Port Wine

W i n e s  I n c l u d e d
Rantamplán,  White Verdejo,  Rueda

Ramón Bilbao Crianza,  Red Tempranil lo,  Rioja
Compte Subirats  Brut Nature,  Cava,  Penedés

Reservations: ap@desertspringsresort.es

Main Course

Dessert

Turkey & Ham
chestnut  s tuf f ing ,  sage  gravy,  roast  potatoes ,  

winter  vegetables  and mustard brusse l s  sprouts

or

John Dory
shrimps bisque,  roast  potatoes  and brusse l  sprouts

90€



2023
NEW YEAR'S EVE

L O L O ,  A L B A R I Ñ O ,  R I A S  B A I X A S
B A R D O S  C R I A N Z A ,  T E M P R A N I L L O ,  R I B E R A

C O M P T E  S U B I R A T S ,  C A V A ,  P E N E D E S

F R E E  E N T R Y  T O  
T H E  C R O C  C L U B  D I S C O  W I T H  D J  G A R Y  

W I T H  O N E  C O M P L I M E N T A R Y  D R I N K

S T A R T E R S

M A I N

D E S S E R T S

B O D E G A

D U C K  A N D  M U S H R O O M S  C O N S O M M É
Braised Duck and Foie Dumplings

&

B E E F  F I L L E T  W E L L I N G T O N
Potato and Celeriac Darphine, Porcini Mushroom and Buttered Greens

B A K E D  A L A S K A
Passion Fruit Parfait and Fresh Forest Fruits

C R A B  A N D  I B É R I C O  H A M  S T U F F E D  S Q U I D
with Almond Sauce

S O L E  O N  T H E  B O N E
o r

a la Meuniere & Potato and Celeriac Darphine

W e l c o m e  D r i n k  a n d  C a n a p e s
O y s t e r s  w i t h  L i m e  C a v i a r

R E S E R V A T I O N S  B Y  E M A I L :
A P @ D E S E R T S P R I N G S R E S O R T . E S

120€


