
Christmas
Christmas menus available from 15 of November to 23 of December 2026

min 8   max 40 pesooas



MAIN COURSE
Sea Bream Fillet

Served with tomato risotto, roasted vegetables,
and a fragrant herb sauce

or
Spaghetti Carbonara

Traditional spaghetti in a creamy carbonara sauce

Menu 1

STARTER
Cream of Cauliflower Soup

Finished with toasted almonds and fresh chives
or

Tomato & Mozzarella Salad
A classic combination of ripe tomatoes and mozzarella

DESSERT
Poached Pear

Served with mascarpone cream
or

Vanilla Panna Cotta
Accompanied by fresh red berries

€30 per person
one glass of wine or beer and water

and coffee is incl per person



MAIN COURSE
Iberian Pork Tenderloin

Served with mushroom ragout, roast potatoes,
and mustard sauce

or
Ricotta & Spinach Cannelloni

Baked in a tomato and basil sauce

Menu 2

STARTER
Tomato & Basil Bruschetta

Served with a small mixed salad
or

Shrimp Salad
With a classic cocktail sauce

DESSERT
Homemade Chocolate Mousse

or
Flambéed Pineapple

Served with vanilla ice cream

€35 per person
one glass of wine or beer and water

and coffee is incl per person



MAIN COURSE
Sea Bass Fillet

Served with herb risotto, roasted pumpkin,
and seafood sauce

or
Grilled Chuck Steak

Served with glazed carrots, potato gratin,
and garlic & thyme butter

or
Mushroom Ravioli

In a rich creamy sauce

Menu 3

STARTER
Burrata Salad with Parma Ham & Rocket

Finished with toasted almonds and fresh chives
or

Cream of Mushroom Soup
Served with toasted bread

DESSERT
Red Berry Semi-Freddo

or
Classic Homemade Tiramisu

€40 per person
one glass of wine or beer and water

and coffee is incl per person



Bookings
Telephone

+351 282 144 250

All prices include VAT at the current rate

Email
hotel@briciadumar.com

Advance booking required
min. 48 hours in advance
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