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2026 COCKTAIL

M E N U  1

18€

Potato chips
Marinated Sevillian olives
Cheese bites marinated in rosemary oil
Gran Reserva Duro ham
Marinated anchovies
Pickled mussels
Smoked salmon tartlet with cream cheese and seasonal vegetables

APPETIZERS

PORT ALICANTE

S H A P E D  B Y  Y O U

W E L C O M E  C O C K T A I L

If you wish, you can add a cocktail to your menu by adding the price of each
option. All our appetizers are served separately. Prices are per person and the
estimated duration is 30 minutes.

Puerta de Alicante White Wine
(Moscatel de Alejandría and Chardonnay, Alicante D.O.)
Puerta de Alicante Red Wine
(Monastrell, Alicante D.O.)
Water, beer, soft drinks
Coffee and infusions

BEVERAGES
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PORT ALICANTE

S H A P E D  B Y  Y O U

Homemade boletus croquettes
Crispy prawn with kimchi
Mini skewer of marinated chicken
Mini beef burger with caramelized onion

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

3 0 €

Mascarpone mousse with smoked salmon
Escalivada with anchovy on cristal bread
Gazpacho, crudités, and ham powder

S T A R T E R S

Mini pastries

D E S S E R T

Puerta de Alicante White Wine
(Moscatel de Alejandría and Chardonnay, Alicante D.O.)
Puerta de Alicante Red Wine
(Monastrell, Alicante D.O.)
Water, beer, soft drinks
Coffee and infusions

B E V E R A G E S



2026 COCKTAIL

M E N U  3

Homemade Iberian ham croquettes
Crispy mini empanadas with braised oxtail
Mozzarella and truffle focaccia
Mini skewer of monkfish and prawn
Slow-cooked pork rib bao

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

3 5  €

Chickpea hummus with seasonal vegetable crudités and tortilla chips
Foie gras with fig jam on blini
Escalivada with anchovy on cristal bread
Caprese with mozzarella pearls and roasted tomato

S T A R T E R S

Mini pastries
Lemon sorbet

D E S S E R T

PORT ALICANTE

S H A P E D  B Y  Y O U

Puerta de Alicante White Wine
(Moscatel de Alejandría and Chardonnay, Alicante D.O.)
Puerta de Alicante Red Wine
(Monastrell, Alicante D.O.)
Water, beer, soft drinks
Coffee and infusions

B E V E R A G E S
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Homemade beef cheek croquettes
Mini skewer of crispy potato mille-feuille with romesco sauce
Mini pulled pork brioche with sriracha mayo
Andalusian-style calamari bao with lime emulsion
Mini beef burger on brioche bun with caramelized onion
Creamy rice with confit cod, spring onions, and parmesan foam

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

4 0  €

Foie and boletus bonbon
Sobrasada with honey emulsion and crispy pork cracklings
Tuna poke bowl with edamame, wakame, and mango
Salmon blini with cheese and dill emulsion
Mini tartlet of sirloin steak tartare

S T A R T E R S

Mini pastries
Glass of assorted fruit
Lemon sorbet

D E S S E R T

PORT ALICANTE

S H A P E D  B Y  Y O U

Puerta de Alicante White Wine
(Moscatel de Alejandría and Chardonnay, Alicante D.O.)
Puerta de Alicante Red Wine
(Monastrell, Alicante D.O.)
Water, beer, soft drinks
Coffee and infusions

B E V E R A G E S
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Av de Cataluña, 20, 03540 Alicante
+34 965 156 185 | portalicante@porthotels.es


