
At Ventilla, we’ve created special festive menus 

to celebrate Christmas with us.

Traditional Riojan cuisine, rooted in simplicity and the finest local ingredients.

Christmas 

at the Palacio



Prawn and seasonal vegetable salad with frisée

Cardoons in a delicate almond sauce

Sea bream with choricero peppers and roasted garlic

Beef  tenderloin with roasted peppers and natural jus

Traditional Christmas fruit compote with fresh homemade cream

and walnuts

Selection of  artisanal marzipan, polvorones and turrones

CHRISTMAS EVE DINNER

· WINE SELECTION ·

120€ ( VAT included)

Includes mineral water, coffee, tea, and herbal infusions

Arrival Time: 8:00–9:00 PM

Closing Time: 1:00 AM

· DESSERTS ·

Let our sommelier guide you through a wine pairing thoughtfully

curated for each menu, or discover the exceptional wines from the

Echapresto Brothers’ cellar.

A menu rooted in the culinary traditions of  La Rioja, where culinary heritage and

a deep respect for ingredients come together in every dish.

Wine selections and pairings are available at an additional charge

B O O K  A  TA B L E

https://widget.thefork.com/en/a0c9f03b-7b3e-4a1b-98c4-89c59ad63947?offer=dabfa5ff-7330-4305-a425-87d5e5aeb3ce&utm_source=boton_pdf&step=pax&date=2026-12-24


Prawn carpaccio with tomato, cured ham and subtle notes of  soy

Scallop on cauliflower with traditional garlic and paprika dressing

Slow-roasted lamb shoulder with sliced potatoes and rich meat

jus

Fresh pineapple cannelloni filled with almond nougat mousse

and finished with caramel

Selection of  artisanal marzipan, polvorones and turrones

CHRISTMAS DAY LUNCH

· WINE SELECTION ·

110€ (VAT included)

Arrival Time: 1:30–2:30 PM

· DESSERTS ·

A celebration of  culinary heritage, where tradition and exceptional ingredients come

together in a cuisine that honors its roots.

Let our sommelier guide you through a wine pairing thoughtfully

curated for each menu, or discover the exceptional wines from the

Echapresto Brothers’ cellar.

Includes mineral water, coffee, tea, and herbal infusions

Wine selections and pairings are available at an additional charge

B O O K  A  TA B L E

https://widget.thefork.com/en/a0c9f03b-7b3e-4a1b-98c4-89c59ad63947?offer=9b22a731-8048-4305-9b35-ff5947aaba52&utm_source=boton_pdf&step=pax&date=2026-12-25


Lobster and egg salad

Fish and seafood soup

Roasted sea bass with pepper broth and seasonal mushrooms

Roasted cabrito with escarole

Lemon sorbet with extra virgin olive oil

Traditional Riojan costrada with fresh milk ice cream

Traditional Christmas fruit compote with fresh homemade cream and

walnuts

Selection of  artisanal marzipan, polvorones and turrones

NEW YEAR’S EVE DINNER

· WINE SELECTION ·

Includes water, coffee service, soft drinks, New

Year’s Eve party favors, and The Palace Cocktail.

· DESSERTS ·

An evening where understated luxury and simplicity come together to celebrate all

that lies ahead.

210€ (VAT included)

Arrival Time: 8:30–9:00 PM

Closing Time: 2:00 AM

Traditional Twelve Lucky Grapes to Welcome the New Year

Wine selections and pairings are available at an additional charge

Let our sommelier guide you through a wine pairing thoughtfully

curated for each menu, or discover the exceptional wines from the

Echapresto Brothers’ cellar.

B O O K  A  TA B L E

https://widget.thefork.com/en/a0c9f03b-7b3e-4a1b-98c4-89c59ad63947?offer=fe355576-17f6-4e5a-9c7c-58bed6e7d293&utm_source=boton_pdf&step=pax&date=2026-12-31


Prawn carpaccio with tomato, cured ham and subtle notes of  soy 

Scallop with cauliflower and traditional garlic and paprika dressing

Roasted lamb shoulder with sliced potatoes and natural jus

Fresh pineapple cannelloni filled with almond nougat mousse and

finished with caramel

Selection of  artisanal marzipan, polvorones and turrones

NEW YEAR’S DAY LUNCH

· WINE SELECTION·

· DESSERTS ·

Let our sommelier guide you through a wine pairing thoughtfully

curated for each menu, or discover the exceptional wines from the

Echapresto Brothers’ cellar.

110€ ( VAT included)

Arrival Time: 1:30–2:30 PM

Includes mineral water, coffee, tea, and herbal infusions

A celebration to welcome the New Year, where the culinary traditions of  La Rioja

and fine dining come together around the table.

Wine selections and pairings are available at an additional charge

B O O K  A  TA B L E

https://widget.thefork.com/en/a0c9f03b-7b3e-4a1b-98c4-89c59ad63947?offer=f015c254-b391-4945-893a-b1a12ca6166d&utm_source=boton_pdf&step=pax&date=2027-01-01


A maximum of  30 guests can be accommodated per service.

Full payment is required in advance for all lunch and dinner reservations.

For these special celebrations, our festive menus will take center stage in the

dining experience.

Menu adjustments will be made for guests with food allergies and/or

intolerances, provided these have been communicated at the time of  booking.

Terms & conditions

ventilla@palaciodelosangeles.com

+34 941 617 401

www.palaciodelosangeles.com

Palacio de los Ángeles 

Pl. de la Cruz, 4, 26200 Haro, La Rioja (Spain)

tel:0034941617401
https://www.palaciodelosangeles.com/
https://www.google.com/maps/place/data=!4m2!3m1!1s0xd4f8b89dbc7dd9b:0x50ea75dd562d6bf4?sa=X&ved=1t:8290&ictx=111
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