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VAT included / Drinks not included, except New Year’s Eve & Brunch 
 

 

 
 
 
Christmas Eve Dinner 
El Jardín de Lutz  

 
Foie Micuit  
Spiced jelly, apple toffee in calvados 
 
Seabass 
Saffron short broth, Rio Frio sturgeon caviar and vegetables pearls 
 
Les Landes Guinea Fowl 
In bollotine, boletus mousseline and its Perigord sauce 
 
Plums Triffle 
In Port wine, amaretti cream, Chantilly and toasted hazelnuts merengue 
 
Coffee & Christmas delights 
 

 
 
 
 
 

 

 
Christmas Eve Dinner 
REI 

 
Gillardeau oyster with osetra caviar and ponzu sauce 

Sanlucar tiger prawn in tempura with tentsuyu 

Toro wild red tuna belly sashimi with ravigote sauce 

Salmon sashimi with shiro miso, ginger, dill and dashi 

Sugata zukuri sashimi of dorada with white truffle pate 

Red king prawn tempered with its own smoked sauce and minori rice 

Miyazaki tataki with lemon thyme and ponzu sauce  

Tuna wild red tuna tartare with wasabi, spring onion, ginger and egg yolk 

Sushi chef’s nigiri selection  

Gindara alaskan black cod marinated in saikyo miso 

Iberian grilled pork marinated in soya and served with a red fruit teriyaki 

Jasmine and mandarin sorbet 

Hazelnut cremeux, caramelized banana and passion fruit sorbet 

 

 
 

  

 
 

 

24 
December 

24 
December 

165€ 
82€ Children 4-10 years 

 
198€ 

 



VAT included / Drinks not included, except New Year’s Eve & Brunch 
 

 
 
 
 

 
Christmas Lunch & Dinner 
El Jardín de Lutz  
 
Salmon  
Sliced with its caviar, cucumber gelée and horseradish root 
 
Sole Paupiette  
Champagne sauce, truffle and pumpkin mousseline 
 
Duck 
In three textures, red cabbage, chestnuts and baked apple sauce 
 
Our traditional Christmas pudding 
English pudding, Pedro Ximenez, Brandy butter and gingerbread 
 
Coffe & Christmas delights  

  
 

 

 
 
 
 
 

 

 
 

 

Christmas Dinner 
REI 

 

Red prawn tempura  

Tuna tudela lettuce hearts with tuna and katsobushi 

Oyster with cucumber, star aniseed and soya 

Gindara spring rolls with black cod, roasted peppers and a miso marinade 

Foie bombon  

Squid with an emulsion of dashi and caviar  

Scallop thinly sliced scallop with nama shichimi, chives and soya 

Sea bass sea bass tataki with smoked spring onions, seaweed and trout roe  

Toro thinly sliced wild red tuna belly with pickled onions 

Tiger prawn in tempura with ecological vegetables 

Sushi chef’s nigiri selection  

Gilt head bream slow cooked with a green edamame sauce 

Angus slow cooked angus cheek with teriyaki sauce and truffled potato puree 

Coconut and lime sorbet 

Pistachio iced pistachio and vanilla parfait 

  

 

 

25 
December 25 25 

December 

 
178€ 

89€ Children 4-10 years 

 
185€ 

 



VAT included / Drinks not included, except New Year’s Eve & Brunch 
 

 
 

 
New Year’s Eve Dinner 
El Jardín de Lutz & REI 

 

Scarlet Prawn 
Quail egg, potatoes foam and white truffle  
 
Red Tuna 
“Roast beef style”, dashi and spiced apple 
 
Turbot Beluga 
Poached loin, beurre blanc sauce and its Beluga caviar 
 
Wagyu beef 
Roasted and teriyaki lacquered strips with sweet potato mousseline 
 
Golden Ingot 
White chocolate creamy, raspberries and liquorice 
 
Coffee & Sweets  

 
 
 
 
 

 
 
 

“Capodanno”  
Don Giovanni 
 

“The Classic”  
Beef sirloin carpaccio with black truffle shavings 
 
Salmon  
In marinated tartar with Aquavit Poli and Imperial Beluga Caviar 
 
Risotto 
Aquerello rice, Parmiggiano Reggiano cheese, toasted hazelnuts and Piedmont 
white truffle  
 
Turbot  
Loin with Scarlett prawns in its sauce  
 
Ossobuco  
 In cannelloni, foie gras medallion and Vermouth sauce  
 
Chocolate  
Cremaux over panettone with triple sec and limoncello 

 
 

 

31 
Cocktail start from 8pm 

31 
Cocktail start from 8pm 

 

1.100€  

275€ Children 4-10 years 

550€ Children 11-17 years 

760€  

190€ Children 4-10 years 

380€ Children 11-17 years 





 

 

 

 

 

 

 

 

 

 

 

 

 

mailto:info@hotelcortesin.com

