LOC ,éf(] / L%;f/ﬂféblé

CS/OOOHS
Dlack- ?eppereof Tuna with 7e1ya£1' Sauce
Tarinated Cod withh Herb-Scented Oil

Gold Oana/oés
Fberian Ham with Srissini
Cucumber and Horseradish Susbs
Tore Gras Mousse %oﬁr'/eroﬁzs with Dlack Tepper

Hot %ppe/izers

7emp ura %awns

Leel and Clieese Wini Uol au Uents
Quiche Lorraine

Frice: € _9 y 0 0 per person

OFdidtional @ffa/mﬂo

Gberian Ham Garwlrzy Station

gamo'n Gbérico de Fecebo € 3907 00 /eact

yamo'n Tbérico de Dellota € 5507 00 /eact

Ham Carver € /50,00 /per carver

cSpanisﬂ and gmpor/e(/ Clieese Station € 9, 7 per person

FParmesan Station with Srissini

€ 6,00 per person
/_7/7;'121'12711112 100peop/e}

Fote Gras Foam with Driocke and (sz'ceof Dread € 4, 00 € per person

Oys/er Station €0,00 /2 per person

J(t)jefuya Caviar Station with Garnish €2 00, 00/ 50y

/we recommen/jyperpersoﬂ/

Smobed Salmon Station with Tlinis €/ 47 o0 per person

/%'n[mum 50peop/e/
Susti Station with Maki, Susthi, €2500,00 / 50 peopfe
Gaﬁfornian Folls
Gliocolate Fondue with Frests Fruit Drochettes €/.2 007 00

TManzanilla csgerry Station with 6}(/)6[’/ Server €4 5 o0 per person

Cava with Strawberries €/5 5 o0 per person

Géampayne with Strawberries € 30, 7 per person

Tir € /0,00 per person
Hir (J?oya[ € /5,00 per person
Gee cScu&)/ure From € 1.8 00, o0

For person //or 80 yues/s or more /

(S/GHO/GZ'O/\K/UGCé‘GyQ/OQf/OefSOI?
Tartind yjiancq yjee/ea/er, xomgay Orz'yﬁza[, 7alzyueray, ﬁarios, f/jruya/
%ﬁe/b, Gacz'yue, DBarceld, DBacards, cszan/%‘ Absolut, d@y, ST, White
Bage[, Dallantine s, %aﬁ'gu, Lircor 43, Tonctie Gaga/[ero, %ppfe 61'7ueur,
yj[acégerry ,[”))I‘Vueur, Alcobtsol- Free %pp[e 51’711&1[‘, Alcobrol- Free
J?facégerry ,[971'7116111‘
Frice: € ] 2 5 00 per person
Additional bours: € 3750 per person

Sremium jjacéaye per person
IMartini DBianco, %eefea/er, J?omgay cSappﬁire, j)jomgay Orz'yl'naf,
7anyueray, Ban'os, "eruya[ Entra Uz’e/'o, %/usa/én, J?ruya/ &759/'0, Gacz'yue,
y?arce/o’, ﬂacaroG; (Sml)’no[?f &7530[11/, cSéyy, yac£ Daniel s, Four g?oses,
SC T, White Label, Ballantine’s, Malibu, Licor 43, Tonche Caballero, Upple
Bzyueur, j?[acfgerry Bl?llelll‘, Alcotsol- Free %pp[e Bzyueur, Alcotrol- Free
y?[acégerry 61'7112111*
Frice: € ] 6, 00 per person
Additional bhours: € 3,90 per person

yjer 50///6 /gasedon bottles consume(//

Tartin €30,00 €
Ligueurs €30,00 €
Taliba, Baileys €58,00 €
DBacards, Gacz'yue, j?ruya[ %fz’e/o, Darcels € 587 oo €
ﬁruya/ Entra Dz'e/b, Savana 7 ‘years, TMatusalén €7 87 00 €
Larios, Teofeater, Tombay Original, Jangueray €368,00 €
Bombay Sapphiire €78,00€
Cutty Sark, White Label, & T3, Ballantine’s €58,00 €
Sack Daniel’s, Four Koses €7 d’, o0 €
Gardha, Glenfiddicts, Cliroas €90,00 €
cSmI}*nO/Z Absolut, cS@y € 587 00 €
7e7u1fa Cuervo Oro €7 8} 00 €
Deer € 37 o0 €
Supplement applicable from 4 hiour of open bar onwards € 200,00 lour
%/Z/o DBar € 6, oo y[ass
Cocktail Barman exc[usiuefy for %/'1'/0 Dar €2 007 o0 €

(Sof/ drinks included in the price / exc/uo&hy Red T uff/

La Manga Club Resort.

30389 Cartagena, Murcia, Spain
TELEPHONE +34 968 33 1234

FAX +34 968 33 1235

E-MAIL camelia.taposan@lamangaclub.com
www.lamangaclub.com

licd

Prices including VAT. This information is correct at the time
of publication but may be subject to change without prior
notice.Valid until 31 December 2012.

LA MANGA CLUB
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M /

Oarm Foie “6}(/}/031’012 ? & Fose “Tz-Cuit” served with a %auyue/
0/ Creen Salad Eeaues, Fort ge[[y and Toasted Homemade Driocte
I

Uol au Uent /1[&2/ with cSea/ooo{ (Sea/[ooJ Gocbtail Sauce
and Frest ﬁa@ Droad Beans
I

Fberian Tork Cheeb braised in Cabernet cSauviynon
Wild Tusbirooms aﬂo‘ Seasonal Ueye/agfes
Ghocolate Fondant gnyoll with Mandarin Sorbet
Go/ffee or Tea - Tetits Fours

Frice: € 79, 00 per person

Y/

M 2

TMarinated Sravadlax Salmon with Avocado and Farmesan Cheese Jartar
served with Slivers o/ Sesame Crusted Tuna Tataki
and’ ]foney, cSoy cSaucIe and Wasabr @ressiny

Wild Sea DBass ﬁom the ar Menor oven-bakbed with Fennel
White Wine anoI/ cSa/%'on Sauce

Wosemary— Scented Duck ﬁey
with Sautéed Fbtatoes, Gﬁerr% Tomatoes and Slazed Shallots

Caramelised %pp[e Tarte Tatin withh Cinnamon Yee Cream
Go/?fee or Tea - Fetits Fours
Frice: € 79, 00 per person

cSca[[op and Z’yer Frawn Salad with a Citrus and Fine Herb Uzbaiyre//e,
Ggerry Tomatoes and Cochtail Sauce
|

Loin O/fGoc/poacﬁeo/in Olive Oif
on a Ded of TMarinated. g?oas/eolf Ueye/agfes scented with 7£yme

green WPP/Q d[l(/gl‘dppd cSorge/

Foast Loin 0/[ y‘)jee/‘ ina Fan gus with y?osemary—scen/eo/ %/a/oes,

Seasonal Ueye/agfes and Cabernet cSauuz'ynon Sauce

|
“Iaracaibo” Chocolate Fondant with %anyo Goulss and Histactiio Gl‘z'sp

|
Go/[/[ee or Tea - Fetits Fours

Frice: € 675,00 per person

Mo )

M <3

Duct Foie “Ti Curt” %f[efeuzf/e with Qralmy Smith ﬂpp[e
cSpI'ceo/ yjreao{ IMacadamia 9‘(11/3, Tuscatel Keduction and y?fanyo Géu/ney

Hake Fillet in a Fricassee of Fresh r/—Jeas,
Wild %usﬁrooms, Slivers o/ Fberian HHam and (Spnby Sarlic
0

Lime Sorbet on a Géampayne Sranita

Tbherian Fork TMarinated with Wild Tountain Herbs
Sautéed Fotatoes with cSp[nacf and Fine Nuts, Ked Wine Sauce

cS/rawgerry (Sponye with y?fascarpone Gream and Fistactio Sorbet

|
Go/}fee or Tea - Fetits Fours

Frice: € é)j, 00 per person

ﬂa&f Lobster Toacted in Drine with a ﬁouyue/ 0/[ ﬁa@ Salad Beaues,
Wild %sparayus and Dlood Oralzye %ayozmaise

Crilled Frests Tuna Fillet on a Gourye//e and “%'7111% ” f/jepper g?ayou/
with Sweet and Sour cSoy Sauce @re&smy
|

Fassion Fruit Sorbet on (ijzné Géampayne Sranita

Srilled Fillet oﬁyearﬁby Vst ee/f with Fore
Fotatoes au SGratin, /(?oas/eofveye/agfes and Fort Keduction

Ghocolate & Fistactio cSpon{e with Hazelnut Jee Cream
Goffee or Tea - Fetits Fours
Frice: € 95 5 00 per person

M O

Foasted cSca[[op in its Shell with gger[anl ]fam7 Tomato Concasse and Tullet Koe

7]&11’01]1{2~(5/y/e Oven- Dabed Loin of Turbot with Jomato Gonﬁ?
and Tloét £ Gflanofon Emulsion

%/}'/o cSorge/I on Hint ge[[y

Char-Srilled Fllet of Ueal, Greamed Farmentier Tolatoes, cSuyaz’ cSnaps and

%‘ouenga/ Tomatoes
|
(J?aspgerry and Ghocolate %f/eiéu[[[e with FPassion Fruil Sorbel
Go/fee or Tea - Fetits Fours

Frice: € 95 5 00 per person

M /.

Amuse Boucte: Fore Gras 50[&'00,0 with y?fanyo Gﬁu/ney

Trests (Sea/ooof ﬁ“om Local Waters
Denia %awns, Tediterranean Bal)yous/ines, Z’a@ Frawns

Oven- Dabed cSupreme O/ZQ)IfJ Dentex cauyﬁ/ ﬁ)ca[[y ﬁom Gabo de Falos
with J?a@ genne[, UIinh Olive Oif and Salician Cockles
|

%aspgerry Sorbet on Fink Géampayne Sranita

Char-Srilled Fillet of Salician Ox
Totato Gonﬁ'/, Wild %&parayu&, Tomatoes Roasted on the Urine
and Fredmont %‘u/}f e Sauce

y?fan/'ari Ttk Ghocolate TMousse with ]i[azeﬁzu/s and Tabittian Uanilla Oream
Go//ee or Tea - Fetits Fours

Frice: € ]05,00 per person

%ﬁ \@ﬁémm

GKOOSQ one [’éd, one ZUAI/Q andone caoa

Ked Wine

Loa 7\)10/(1 Uspa J(B)u/'anofa - Grianza
Slorioso Crianza / 100% %mpram//o /

Ramén Dilbao Orianza / 100% %mpranz% /

Krbera Del Duero DBalbds Darrica (100% Tempranillo)

Austum (100% Tinto Fino)

Castilla La WMancha Finca %ﬂ/iyua Crianza (60% Tempranillo,
20% Cabernel (Sauuiynon, 15% %{‘ﬁ)/y 5% cSyl‘aA/

inca Antiqua cSyraA (100% Syrats)

7/7;11‘01'(1 Darimus DBarrica / Cabernel- (Syraﬂ /

Ualencia Fruto Noble / 20% Cabernel Franc, 30% Monastrell,
20% (Syraé, 10% %1‘/0//

Wbrite Wine

[}a fﬁ7?1'0/'d %aryués o/e Gdceres Dlanco / 100% Usura /

%nopo/e / 100% Usura /

Castilla La MMancha

S Emina / 95% ven/e/'o, 5% Usura )
DO Rueda

Catalua

Raimat Gﬁaro/onnay (100% C%an/ommy )

Catalusa DO Alella Waryués de Alella
Turcia DO Sumilla Ulcesio DBlanco (90% Macabeo y 10% Airen)
Campo de C )ja/*/ayen(/ Usiria Saltea Macabeo

‘//\\/,Kd()d/‘/’d

Gd()d

(/7 yramon/ / 5% C%aro/onnay y 15% Usura /

—
Fenedés

Cava Drat Reserva Farxel
Cava De Nzt Raventss 1 Dilanc

yjeuerayes included, /or cochtarl and dinner service



