
 

To Start 

Homemade Soup 

A Rich Tomato Soup topped with Mozzarella finished with Basil Oil 

Avocado & Parma Ham Parcels 

Creamy Avocado wrapped in Parma Ham with Apricot & Walnut 
Dressing Garnished with a Parma Ham Crisp 

King Prawn Salad 

King Prawns, Melon, Watercress and Garlic Croutons topped with 
Wasabi Mayonnaise 

Lamb Skewer 

Minced Lamb Leg mixed with Garlic & Rosemary—Chargrilled and 
served with Sour Cream 

To Continue  

Traditional Roast Turkey 

Roasted Turkey served with Chipolatas wrapped in Smoked Bacon, 
Chestnut Stuffing and our Rich Gravy and Cranberry Sauce 

Sole Provencal 

Boneless Sole Fillet topped with Sautéed Prawns in a Creamy Tomato 
Sauce 

Beef & Guinness Pie 

Tender Chucks of Beef, cooked in a Rich Guinness Gravy with Shallots, 
Carrots, Mushrooms & topped with a Puff Pastry Lid 

Stilton & Brie Gnocchi 

Classic Italian Potato Pasta in a Creamy Stilton & Brie Sauce topped 
with Parmesan & Fresh Parsley 

To Finish 

Christmas Pudding 
Rich and Moist Traditional Christmas Pudding served with Homemade 

Brandy Sauce  

Poached Pear 

Pears slowly Poached in Mulled Wine served with Vanilla Ice-Cream 

Tiramisu 

Layers of Tia Maria Soaked Sponged, Cream & Coffee 
topped with Dark Chocolate Shavings 

Selection of Carte D’Or Ice Creams & Sorbets 

La Bocaina 
Restaurante & Bar 

Party Night 

22.50€ Per Person 

Reservations Essential: +34 928 518 388 

Email: labocainarestaurant@hotmail.com 

Web: www.labocainarestaurant.com 

Sat  
17th  

December  
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