
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Christmas menus 

Hotel Catalonia Giralda 

 
CALLEJÓN SIERRA NEVADA 3 

41003 SEVILLA 
+34 954 41 66 61 

giralda.reservas@cataloniahotels.com 

 
 
 
 

2022 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Christmas menú ( Dec 24 ) 

Apetiser 
Iberian ham and payoyo cheese 

 

First course 
Fine pumpkin cream and cecina de León julienne 

 

Main course 
Lamd cooked at low temperatura on baked potatoes with rosemary 

 

Dessert 
Almond and chocolate with milk praliné 

 
Traditional christmas sweets 

 

Cellar 
Mineral water 

White wine Legaris Verdejo (D.O Rueda) 
Red wine Viña Pomal crianza - Tempranillo - (D.O Rioja) 

Cava Codorniu Cuvée Original (D.O Cava) 
Beer 

Soft drinks 
 
 
 

55€ / PAX ·  
 
 
 
 
 

HOTEL CATALONIA GIRALDA | +34 954 41 66 61 | giralda.reservas@cataloniahotels.com 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

New year´s eve menu 
Welcome drink 

Starters to sahere 
Iberian assortments (ham, loin and sausage) 

Prawns and crispy artichokes salad 
Foie micuit with tomatoe jam and cane sugar 

Grilled octopus with boletus cream and potatoes 
Iberian cheek pieces cannelloni, parmesan andsweet wine 

First course 
Salmon carpaccio  with soy, lime, wasabi, tomatoe and dill 

Main course 
Beef tenderloin with cava sauce and potatoe cake 

Dessert 
Almond and chocolate with milk praliné 

 
Traditional christmas sweets 

 
“Lucky grapes” 

 
Cava 

Cellar 
Mineral water 

White wine Legaris Verdejo (D.O Rueda) 
Red wine Viña Pomal Selección 500 - Tempranillo y Garnacha - (D.O Rioja) 

Cava Codorniu Cuvée Original (D.O Cava) 
Beer 

Soft drinks 
 

 
90€ / PAX ·  

 
 
 

HOTEL CATALONIA GIRALDA | +34 954 41 66 61 | giralda.reservas@cataloniahotels.com 


