in a standard double room.
sf ncluded.

C?,ay/r:r“' Jinner.
fo Spa circuit. —

" Romantic detail in the room.
YOU \/\/ILL ALSO ENJOY:

Gift of a bottle of wine

‘Free access to the q/m de paddle wrmu&w( rs

10% discount on Vin orgr;q,rflr)/ frea rrwr
25% discount on Spa Circuit
<

L
Tel:969 327 188

clientes@laestacada.es
www.fincalae .CO
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CONDITIONS ight in HD, ofher accommodations on request (supple
and holiday eves). Promot September 2024 to 15 June 2025 (except holidays and holiday eves |ong
Subject to avail CEEW eatments must be booked in advance *** Bathrobe, flip-flops and cap will be prOVI ed
i nding on the sec “***|mprove your stay. Consult supplements.

ompc

AN, 11 & . |

olenhne s Day, Easter).



GASTRONOMICO CRIANZA

TARTAR OF SCALLOPS WITH AVOCADO EMULSION.

CODFISH WITH FOAM OF ITS PILPIL AND FRIED GARLIC AND
GRILLED PIQUILLO PEPPERS.

100% IBERIAN ACORN-FED PORK WITH FOIE GRAS AND
MUSHROOMS SAUCE.

YOGURT, STRAWBERRY, BUTTER COOKIE AND LAPSANG TEA.

WINERY

FINCA LA ESTACADA CHARDONNAY-SAUVIGNON BLANC

Straw yellow coloned white wine. Intense anoma, clean and
fresh, manked by white fruits (peach and pineapple).
Unctuous, glycetie, with a magnificent acidity. Special fon
paiting with nice dishes and white fish.

FINCA LA ESTACADA VARIETALES

Red wine of chetwy ned colon. Fresh and menthol aromas.
Complex and elegant wine thanks to its 18 months aging in
batels. In the mouth it is ample and with gneat volume.
Ideal to accompany cheeses, gnilled ned meats, sausages.
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