
B O N G O

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

Christmas

Menus
2 0 2 6

P L A Z A  I S A B E L  L A  C A T Ó L I C A ,  2  ·  G R A N A D A



C H R I S T M A S  2 0 2 6

Menu I
For 4 people to share

Orange and pomegranate salad
with pistachios, yoghurt and beetroot

Mackerel in tomato ponzu
with capers and lime

Asian barbecue ssam
with ají amarillo (Peruvian yellow chilli)

Truffle and Parmesan croquettes

Kimchi-marinated monkfish
with wakame and cashews

Faux risotto with San Simón PDO cheese
and duck magret

Pork cheek lasagne
with goat’s cheese béchamel

D E S S E R T

Dubai chocolate pot

B R E A D  A N D  U N L I M I T E D  D R I N K S *

Until dessert is served.
See the booking conditions.

*Soft drinks, water, Alhambra Especial beer by the glass, tinto de verano (red wine & lemon soda), house red or white

wine, and frizzante (lightly sparkling wine).

€50
P E R  P E R S O N



C H R I S T M A S  2 0 2 6

Menu II
For 4 people to share

Burrata salad with roasted sweet potato,
Iberian ham and rocket

Vegetable gyozas
with Yondu mayo

Iberian pork abanico with romesco
and chargrilled kale

Cod mosaic with oyster emulsion,
asparagus and rocket

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

Iberian pork “pluma” with honey and peanut sauce
and glazed portobello mushrooms

or

Cod loin with tapenade
and saffron and olive oil potato parmentier

D E S S E R T

Red velvet pot

B R E A D  A N D  U N L I M I T E D  D R I N K S *

Until dessert is served.
See the booking conditions.

*Soft drinks, water, Alhambra Especial beer by the glass, tinto de verano (red wine & lemon soda), house red or white

wine, and frizzante (lightly sparkling wine).

€60
P E R  P E R S O N



C H R I S T M A S  2 0 2 6

Vegetarian menu
Individual menu

Cream of vegetable soup

Vegetable gyozas
with Yondu mayo

Vegetable tempura
with sweet chilli sauce

Falafel with yoghurt sauce

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

Vegetable stir-fry

or

Faux risotto with smoked cheese
and portobello mushrooms

D E S S E R T

Tiramisu

B R E A D  A N D  U N L I M I T E D  D R I N K S *

Until dessert is served.
See the booking conditions.

*Soft drinks, water, Alhambra Especial beer by the glass, tinto de verano (red wine & lemon soda), house red or white

wine, and frizzante (lightly sparkling wine).

€60
P E R  P E R S O N



C H R I S T M A S  2 0 2 6

Booking conditions

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

02 D U R A T I O N  A N D  S E R V I C E

03 C O N F I R M A T I O N  A N D  P A Y M E N T

04 P U N C T U A L I T Y

05 C H A N G E S  A N D  C A N C E L L A T I O N S

These apply both to cancelling the whole booking and to reducing the number of guests:

M O R E  T H A N

72 hours
Deposit refunded in full

B E T W E E N

72 and 24 hours
50% of the deposit retained

L E S S  T H A N

24 hours
Deposit retained and the full

outstanding balance charged

These conditions apply individually to each guest who cancels or does not turn up, and do not affect

the rest of the group.

R E S E R V A S @ B O N G O G R A N A D A . C O M  ·  B O N G O G R A N A D A . C O M

All prices shown are per person.

For menus with an individual choice of dish, please let us know each guest’s choice at least 7 days

before the booking date.

The estimated duration of the meal is 1 hour 30 minutes.

Unlimited drinks are served from the moment all guests are seated until dessert is served.

Drinks included: soft drinks, water, Alhambra Especial beer by the glass, tinto de verano (red wine &

lemon soda), house red or white wine, and frizzante (lightly sparkling wine).

Once availability for the requested date is confirmed, we will send you a personalised quote with all

the details and instructions to complete the booking.

To confirm the booking, 50% of the total must be paid in advance. The booking is only confirmed

once the deposit is received.

The remaining 50% is paid at the end of the meal.

There is a 15-minute grace period after the booking time. After that, we cannot guarantee the table

will still be available.


