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Your New Year's Eve
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Appetizers \ L‘a\;j{\\

Lobster with mango emulsion and coconut air ’/l\.L;'f“,_._:_\i

Scallop with onion soup, coral jus, cauliflower pilpil, Rio Frio caviar and vegetables 7 ‘z"\\‘u_-

Red prawn carpaccio, bone marrow and Thai citrus cream

Oxtail cannelloni, cured yolk and boletus foam

Main Courses
Turbot marinated in sake, pak choi and tobiko roe
Passion fruit sorbet
W Retinta beef Chateaubriand, charcutiere sauce and pickles

RECOVECO Dessert
Chocolate sphere with hazelnut mousse and lime sponge cake MICHELIN

Conventual yolks of San Rubén

Wine Cellar

¥ . . L . N Supplement €120
'1'% White wine Principia Mathematica D.O. Penedes (Xarel 1o) piperson and

enjoy the 360° glass-
enclosed terrace
Champagne Pierre Gimonnet & Fils Cuvée Cuis 1er Cru Brut ith live musi

Red wine Pingus PSI

water, beers, soft drinks, coffee and infusions

clusive Experience on the Glass-Enclosed Terrace of Recoveco Restaurant

| with 360° views of the city
ith a supplement of €120 per person, enjoy the Gala Dinner on our glass-enclosed terrace on the
fourth floor of the hotel, offering 360° panoramic views of the city.

Restaurante Recoveco

*Limited seating and subject to availability Hotel Vincci Seleccién Unuk 5* GL
. - C/ Ortiz de ZUniga, 8 | 41004 Sevilla
vinccihoteles Tel: +34 95 526 64 99

reservas.recoveco@yvinccihoteles.com
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RECOVECO

'INFORMATION AND CONDITIONS

Awarded Hotel

Vincci SelecciénUnuk and Recoveco restaurant renews its MICHELIN Keyin 2025, a distinction awarded by the Guide
to outstanding establishments for their sense of place, design and interior décor, quality of service and excellent
value for money, after receiving it for the first time in 2024. Recoveco's gastronomic offering, with its Andalusian
roots and local produce, completes a coherent and authentic experience that consolidates Unuk as a boutique
benchmark in Seville

Wine Cellar

The wines served at the Gala Dinner come from the distinguished wine cellar of Recoveco Restaurant and Vincci
Seleccion Unuk 5 GL — a true gem on the hotel’s lower floor, offering a unique space that enhances the gastronomic
experience with premium pairings, exclusive labels, rare selections, and limited editions from both national and
international wineries

Courtesy Vincci Hotels
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Welcome drink
Live music
Parking service (limited spaces, subject to availability)
Cloakroom service
Christmas-themed decoration in the dining room

Special Requests
If you have any intolerance and/or food allergy, please inform us in advance. We will be happy to adapt our menu
Booking Conditions

>
MICHELIN

“Prices per person, VAT included
To ensure the evening runs as planned, we kindly ask for punctuality at 8:00 p.m

With an additional charge of €120 per person, you may enjoy the Gala Dinner in our glass-enclosed terrace on the

- —fourth floor of the hotel, with 3609 city views and live music. Limited seating and subject to availability
> The Gala Dinner will take place in the Recoveco restaurant and adjoining room, as well as the glass-enclosed terrace

of/the hotel for those who have paid the additional supplement per person and subjet to availability

.- Dress code: semi-formal

100% prepayment of the menu required to confirm the reservation and guarantee the event.

Confirmation of a reservation implies the client’s acceptance of our Booking Conditions, including the cancellation

and no-'show policy outlined in our booking process and confirmation, with 100% cancellation fees applied from 5 Restaurante Recoveco

days prior to the event Hotel Vincci Selecidn Unuk 5* GL

The\hotel reserves the right to allocate tables and spaces at its discretion. ° ? : C,CJ_ elccio v )

Non-commissionable prices C/ Ortiz de ZUniga, 8 | 41004 Sevilla
' Tel: +34 95 526 64 99

reservas.recoveco@vinccihoteles.com



