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SH VILLA GADEAGALA DINNER

INDIVIDUAL STARTERS
STEAK TARTARE, STRACCIATELLA, AVOCADO AND SALTED EGG YOLK

ROASTED LANGOUSTINE, COCONUT AND LEMON GRASS CREAM

CARPACCIO OF LANGOUSTINES, PIPERADE WITH KALAMATA OLIVES AND SEMI-
DRIED TOMATOES

CREAMY FOIE GRAS WITH BRANDY, CARAMELISED SWEET POTATO 

AND PISTACHIO POWDER

PRAWN TARTARE, COCONUT AND ALMOND GARLIC SOUP

GLAZED SCALLOP, PISTACHIO PARMENTIER AND RED CHILLI

FREE-RANGE CHICKEN, PORCINI MUSHROOMS, PORT SAUCE 

AND PARMESAN CANNELLONI

FISH
SALMON MARINATED IN MISO, CUCUMBER, MINT AND BASIL SALAD
SEA BASS, CAPER BEURRE NOISETTE AND CREAMED CAULIFLOWER
ROASTED TURBOT, BIMI, AND GINGER-LIQUORICE SAUCE
COD CONFIT, MILD PIQUILLO PEPPER CREAM AND SAUTÉED TENDER GARLIC 
SHOOTS
COD IN PIL-PIL SAUCE, CRISPY IBÉRICO PORK JOWL AND POTATO TRINXAT

MEAT
BEEF TENDERLOIN WITH CAFÉ DE PARIS SAUCE AND RATTE POTATOES

AGED BEEF RIB, CAULIFLOWER PARMENTIER AND CRUNCHY KALE

GLAZED VEAL SHANK WITH A MILLE-FEUILLE OF ROOT VEGETABLES

BONELESS LAMB SHOULDER WITH CREAMY APPLE AND MANGETOUT

CHARGRILLED PLUMA IBERICA PORK, CONFIT POTATOES AND THAI VEGETABLES
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GALA DINNER SH VILLA GADEA

84€
PRICE PER PERSON

CHOOSE ONE OPTION FROM EACH COURSE AND FROM THE WINE LIST. 
THE MENU INCLUDES BASIC TABLE LINEN AND MENU CARDS.

DESSERT
MANGO MOUSSE, GREEK YOGHURT AND FRUIT

CARAMELISED PUFF PASTRY, VANILLA CREAM AND WHITE CHOCOLATE

NOUGAT SPONGE WITH APRICOT CREAM

SAN MARCOS CREAM SPONGE CAKE

DARK CHOCOLATE SPONGE CAKE WITH 70% CHOCOLATE CREAM

GUANAJA CHOCOLATE MOUSSE, RASPBERRY AND BISCUIT TOPPING

SH SELECTION WINE LIST
WE HAVE A WIDE VARIETY OF VALENCIAN AND SPANISH CAVAS AND 
WINES AVAILABLE. PLEASE ASK FOR DETAILS.

BEER, SOFT DRINKS, MINERAL WATER
TEA AND COFFEE



Our gala dinners consist of individual starters, a fish course, a meat course and a dessert, 
all chosen from among the options available.

Menus must be ordered in advance and must be the same for all guests. In case of 
allergies or intolerances, kindly contact our Comercial Department.




