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7 “Pv) Vegetarian (vg) Vegan - Scan the QR code for allergens.

Traces of all allergens may be found in our kitchen. If you require any further information, just
ask a member of staff and they will be happy to help.

A discretionary service charge of 12.5% is added to all bills.

All service charges are split between our in-house team

VAT included.




FEAST DE NAVIDAD

75.0 per person Sample Menu TO CELEBRATE
Min. 2 people VILARNAU GOLD EDITION

CAVA BRUT RESERVA
ALL TO SHARE AR 8.9

MANZANILLA OLIVES (vg)
Clementine and rosemary marinated manzanilla olives for the table

ANCHOA GRAN RESERVA
Award-winning Santofia anchovy, with crispy bread and truffled goat’s curd cream

PAN CON TOMATE (vg)
Freshly grated tomatoes with Montes de Toledo D.O.P. extra virgin olive oil, garlic and
smoked Pimentdn de la Vera, on crispy bread

JAMON IBERICO Juan Pedro Domecq
Multi award-winning acorn-fed Ibérico ham, from the lush pastures of the Spanish dehesa,
air-cured for 48 months. Unparalleled depth of flavour and exquisite texture

THE MAIN EVENT

CAZURRA RIBEYE STEAK (300g portion per person)
Award-winning native Picos de Europa beef, dry-aged for 30 days with slow-cooked, sweet
Navarra piquillo peppers and watercress, served with a rich beef jus

ON THE SIDE

PATATAS BRAVAS (v)
Homemade twice cooked potatoes with spicy tomato sauce and alioli

PADRON PEPPERS
Bite-sized green peppers, with Mallorcan 'Flor de Sal' sea salt flakes

DESSERT

BASQUE CHEESECAKE (v)
Traditional homemade Basque cheesecake, made with golden free-range eggs and'creamy
soft cheese, with a tart cranberry jam



VEGETARIANO DE NAVIDAD

48.5 per person TO CELEBRATE
VILARNAU GOLD EDITION
Sample Menu CAVA BRUT RESERVA
8.9

TO START

MANZANILLA OLIVES (vg)
Clementine and rosemary marinated manzanilla olives for the table

ARTICHOKE FLOWER (vg)
Roasted artichoke flower, Basque pickle salsa and salsa verde

PAN CON TOMATE (vg)
Freshly grated tomatoes with Montes de Toledo D.O.P. extra virgin olive oil, garlic and
smoked Pimentén de la Vera, on crispy bread

THE MAIN EVENT

GRILLED AUBERGINE (vg)
Served with hazelnut and almond romesco sauce, and Montes de Toledo D.O.P. extra
virgin olive oil

ON THE SIDE

PATATAS BRAVAS (v)
Homemade twice cooked potatoes with spicy tomato sauce and alioli
(vg) without alioli

PADRON PEPPERS (vg)
Bite-sized green peppers with Mallorcan 'Flor de Sal' sea salt flakes

DESSERT

BASQUE CHEESECAKE (v)
Traditional homemade Basque cheesecake, made with golden free-range eggs and
creamy soft cheese, with a tart cranberry jam



TAPAS PARA CELEBRAR

PISPET persen TO CELEBRATE

ALL TO SHARE VILARNAU GOLD EDITION
CAVA BRUT RESERVA

Sample Menu 8.9

MANZANILLA OLIVES (vg)
Clementine and rosemary marinated manzanilla olives for the table

PAN CON TOMATE (vg)
Freshly grated tomatoes with Montes de Toledo D.O.P. extra virgin olive oil, garlic and smoked
Pimentdn de la Vera, on crispy bread

NATA CHEESE FRITTERS
Nata de Cantabria D.O.P. cheese fritters with homemade spicy tomato jam

FREE-RANGE JAMON IBERICO
Free-range ibérico ham from the ancient oak pastures of Guijuelo, air cured for
32 months at over 1000 metres

CURED SALMON
Served with almond ajo blanco and dill oil

PRESSED SUCKLING PIG
Slow-braised, pressed and pan-roasted, with chickpea purée, pork crackers,
Amontillado sherry jus

PATATAS BRAVAS (v)
Homemade twice cooked potatoes with spicy tomato sauce and alioli

PADRON PEPPERS (vg)
Bite-sized green peppers with Mallorcan 'Flor de Sal' sea salt flakes

DESSERT

BASQUE CHEESECAKE (v)
Traditional homemade Basque cheesecake, made with golden free-range eggs and
creamy soft cheese, with a tart cranberry jam
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Whether you're planning a celebration with friends, or
colleagues from the office, we've got your party
covered.

Celebrate at Camino this year and we'll make sure your
event is one to remember.

FOR MORE INFORMATION OR TO BOOK YOUR
PARTY SCAN THE QR CODE BELOW

EXPERIENCES & PRIVATE EVENTS

From private dining and social celebrations to hands-on culinary experiences
and corporate events, at Camino, everything we do is built around one thing
. - making your time with us truly memorable. ’
s To find out more, contact events@camino.uk.com 7.
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