
PORT AZAFATA

S H A P E D  B Y  Y O U

2026 MICE



2026 MICE

M E N U  A

Valencian paella
Rice with confit Iberian pork, sobrasada and shiitake mushrooms
Black rice with monkfish and prawns

M A I N  C O U R S E  ( T O  C H O O S E  O N E )

Lime cream over red fruit crumble

D E S S E R T

Russian salad with pickled mussels
Marinated tuna tartare with piparra vinaigrette and “Collaret” cocoa cream
Pork sausage and pumpkin croquettes with parmesan foam

S T A R T E R S  T O  S H A R E

D R I N K S

4 2 €
P e r  p e r s o n
V a t  i n c l u d e d

PORT AZAFATA

S H A P E D  B Y  Y O U

Warm salad with mushroom and goat’s cheese

I N D I V I D U A L  D I S H

White Wine Terras del Maña Macabeo D.O. Alicante
Red Wine Terras del Maña Monastrell D.O. Alicante
Water, beer, soft drinks, coffee or tea



2026 MICE

M E N U  B

Rice with confit pork shoulder, green asparagus and spring garlic
Confit cod loin on a bed of escalivada with garlic aioli gratin
Angus beef loin with sweet potato in textures

M A I N  C O U R S E  ( T O  C H O O S E  O N E )

Lime cream over red fruit crumble

D E S S E R T

Russian salad with pickled mussels
Brioche with titaina and Iberian ham
Pork sausage and pumpkin croquettes with parmesan foam
Prawn and squid skewer with lime mayonnaise

I N D I V I D U A L  S T A R T E R S

D R I N K S

4 8 €
P e r  p e r s o n
V A T  i n c l u d e d

PORT AZAFATA

S H A P E D  B Y  Y O U

White Wine Terras del Maña Macabeo D.O. Alicante
Red Wine Terras del Maña Monastrell D.O. Alicante
Water, beer, soft drinks, coffee or tea



2026 MICE

M E N U  C

Crispy cod with piquillo pepper chutney

F I S H  M A I N  C O U R S E

Beef medallion with red wine reduction and parmentier with artichoke chips

M E A T  M A I N  C O U R S E

Homemade cheesecake with pistachio cream

D E S S E R T

Marinated tuna tartare with piparra vinaigrette and “Collaret” cocoa cream
Brioche toast with shredded beef cheek
Pork sausage and pumpkin croquette with parmesan foam
Prawn and squid skewer with lime mayonnaise

I N D I V I D U A L  S T A R T E R S

D R I N K S

5 3 €
P e r  p e r s o n
V A T  i n c l u d e d

PORT AZAFATA

S H A P E D  B Y  Y O U

White Wine Terras del Maña Macabeo D.O. Alicante
Red Wine Terras del Maña Monastrell D.O. Alicante
Water, beer, soft drinks, coffee or tea
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