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An experience to share



E L

WELCOME APERITIF

Welcome aperitif, extra virgin olive oil and artisan bread from Cartagena.

STARTERS TO SHARE

Ham croquette

Cod, orange and pickled vegetable salad

Patatas bravas with truffle aiolli

A selection of vegetables from the Cartagena countryside

MAIN COURSE

Iberian pork cheek with sherry jus and parsnip
Murcian-style sea bass or gilt-head bream

DESSERT

Cream flan by master pastry chef Alfonso Ortega

Drinks package

White wine: Ramon Bilbao Verdejo (Rueda) 5 Price per
Red wine: Ramon Bilbao Crianza (Rioja) O € person
Cuarentaytrés water, beer, soft drinks and coffee
Our selection of Licor 43 Asiaticos and Carajillos 43

VAT included.



E L

WELCOME APERITIF

Welcome aperitif, extra virgin olive oil and artisan bread from Cartagena.

STARTERS TO SHARE

Ham croquette

Salmon slices with guacamole, escarole and soy dressing

Grilled artichoke flower with guanciale, Parmesan, egg yolk, pine nuts and reduced Iberian pork jus
Fried blind anchovies with citrus

MAIN COURSE

Veal cheek with vanilla jus and parsnip
Murcian-style confit cod

DESSERT

Cream and chocolate mille-feuille

Drinks package

White wine: Ramon Bilbao Verdejo (Rueda) Price per
Red wine: Ramon Bilbao Crianza (Rioja) 6 5 :€ person
Cuarentaytrés water, beer, soft drinks and coffee
Our selection of Licor 43 Asiaticos and Carajillos 43

VAT included.



coe 2

WELCOME APERITIF

Welcome aperitif, extra virgin olive oil and artisan bread from Cartagena.

STARTERS TO SHARE

Ham croquette

Piri-piri chicken ssam with coleslaw and pickles

Seasonal wild mushroom ragout with bone marrow and cauliflower foam
Bluefin tuna tataki with aubergine caponata and tonnata sauce

Grilled artichoke flower with egg yolk, pork jus and ham

MAIN COURSE

Murcian-style turbot
Glazed leg of lamb with its jus and Murcian garlic potatoes

DESSERT

Chocolate textures with peanuts

Drinks package

White wine: Ramon Bilbao Verdejo on lees (Rueda)
Red wine: Cruz de Alba Roble (Ribera del Duero)
Cuarentaytres water, beer, soft drinks and coffee
Our selection of Licor 43 Asiaticos and Carajillos 43

75€

VAT included.

Price per
person



Menu changes,
allergies and main courses

If you would like to customise any of the dishes on our menu, we will be
delighted to help. Please contact our Sales Team for advice and a quotation
tailored to your needs.

As an alternative to the main course, we offer a selection of rice dishes
prepared for the whole table to enjoy. Please check availability for your
booking date in advance: our rice dishes are prepared by hand, and we serve
a limited number each day to ensure their quality.

To help us take care of every detail, please let us know in advance if any
guest has a food allergy or intolerance, or follows a special diet. Our team
can then adapt the menu to their needs so that everyone can fully enjoy the
dining experience.



Booking confirmation,
payments and terms

For group bookings of more than 20 people, a non-refundable deposit of
€500 is required, payable by bank transfer.

The remaining balance of the quoted price, after deducting the deposit, is
payable one week before the event.

All deposits are non-refundable.

Changes to guest numbers: a reduction of up to 25% of the booked number
is permitted if notified at least one week in advance.

The final minimum guest number will be based on the number confirmed in
writing one week before the event. No further reductions will be accepted
after that date.

All cancellations and changes must be confirmed in writing.
All our prices include VAT.

Our dishes are made with fresh ingredients and may vary with the
season.



CUARENTAYTRES - CARTAGENA

CONTACT

Sales Team

+34 608 552 486
hola@cuarentaytres.com
cuarentaytres.com

C/ Muelle Alfonso XII S/N 30201
Cartagena (Spain)



