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CHRISTMAS EVE MENU 2026

APPETISERS

Christmas consommé with foie gras ravioli

Roasted scallop with Ibérico ham foam and dried ham powder

Sobao pasiego sponge cake with Cantabrian anchovy and smoked butter
Red prawn tartare with a crisp garnish and prawn coral mayonnaise

MAIN COURSES
Cantabrian hake loin, black cauliflower couscous, white wine sauce and black olive oll
Pina colada sorbet

Roast suckling lamb, mango chutney, smoked parsnip purée and roast jus

DESSERT
Jijona nougat mousse with a delicate white chocolate glaze
San Rubén convent-style egg yolk sweets

WINE SELECTION

Abadia Retuerta LeDomaine
Sauvignon Blanc and Verdejo

Malleolus
D.O. Ribera del Duero -Tempranillo

Veuve Clicquot Yellow Label
Champagne - Chardonnay, Pinot Noir and Meunier

Water, beers, soft drinks, coffee and herbal teas

An exclusive experience on Recoveco restaurant’s covered terrace
with 360° views of the city

For a supplement of 30 € per person, enjoy the Gala Dinner on our covered terrace on the hotel’s fourth floor, with

360° views of the city and live music VinCCihOTeleS

*Limited seating, subject to availability




CHRISTMAS EVE MENU 2026
INFORMATION AND TERMS

Award-winning hotel

Vincci Seleccidon Unuk and Recoveco restaurant retain their MICHELIN Key in 2026, having first received it in 2024 and retained it in 2025. The Guide
awards this distinction to exceptional stays for their sense of place, design and interiors, quality of service and excellent value for money.

Recoveco’s cuisine, rooted in Andalusian traditions and local produce, completes a harmonious, authentic experience that confirms Unuk’s standing as
a leading boutique hotel in Seville

Wine cellar

The wines served at the Gala Dinner come from the distinguished cellar of Recoveco Restaurant and Vincci Seleccién Unuk 5* GL, a true gem on the
hotel’s ground floor. This unique space enhances the dining experience with premium pairings, exclusive labels, distinctive wines and limited editions
from Spain and abroad

Compliments of Vincci Hoteles

Welcome drink

Live music

Parking service with limited spaces, subject to availability

Cloakroom service

Christmas decorations in the dining room

Special requests

Please let us know in advance of any food intolerances and/or allergies. Otherwise, we cannot guarantee that we will be able to accommodate your
requests. We will be happy to adapt our menu

Our kitchen team will endeavour to adapt the menu to any dietary requirements and intolerances notified in advance, and to offer a high-quality
alternative

Some dishes may carry a risk of cross-contamination with certain allergens. Please consult the specific information available for each dish.

All fishery products served raw at this establishment comply with the regulations on the prevention of anisakis.

Booking terms

Prices per person, VAT included

For a supplement of 30 € per person, enjoy the Gala Dinner on our covered, enclosed terrace on the hotel’s fourth floor, with 3602 views of Seville.
Weather conditions may vary at this time of year. Access to the covered area involves a short walk outdoors

The Gala Dinner will take place in Recoveco restaurant’s dining room, the hotel’s main atrium or the covered terrace. The terrace option is available at
a supplement per person and is subject to availability.

To ensure the evening runs as planned, please arrive promptly at 20:00

Dress code: semi-formal

Full prepayment (100 % of the menu price) is required to confirm your booking and secure your place at the event

By confirming the booking, guests accept our Booking Terms, including the cancellation and no-show policy provided during the booking process and in
the booking confirmation. A cancellation fee of 100 % applies to cancellations made 48 hours or less before the event

The hotel reserves the right to determine the arrangement and allocation of tables and dining areas

Rates are non-commissionable
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BOOK YOUR TABLE

Recoveco Restaurant

Hotel Vincci Seleccion Unuk 5* GL
C/ Ortiz de ZUniga, 8 | 41004 Sevilla
Tel: +34 95 526 64 99
restaurante.recoveco@yvinccihoteles.com
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