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EUROPHRAS2015  

Conference Dinner Menu  
 

 

Welcome cava glass 

 

Starters  

 

Guacamole, kumato tomato and bonito salad 

 

Goat cheese, pork chop and apple pie 

 

Croquetas de puchero (croquettes) 

 

 

Main course 

 

Sea bass with pea purée in Fino wine sauce and crunchy veggies  

or 

Iberian pork pluma with baked potato in Chimichurri sauce 

 

 

Dessert 

 

Chocolate banana fudge cream 

 

 

Beverages 

 

Water, soft drinks, local draught beer (Victoria), red and white wine 

Coffee and tea 

A complimentary long drink at the restaurant lounge after dinner.* 

 

 

Dinner will be enlivened by a DJ, who will accompany us throughout the night.  

 

 

http://www.kaleido.es/malaga 
 

 

 

* Any further drinks over 7 € will benefit from a 2 € discount. 

 


