
 
 
 

 
 
 
 
8th October 2021 
  
 
 
Here are this month’s events from the Marina Alta Classic Car Club, with new information about the 
October 2021 rally. 
 
 
 

October Ace Café – Sunday 10th October 2021 
 

 
 
El Campo Bar Restaurant, Camino de Travessera de les Cansalades, 134, Xàbia, Sunday 10th October 
2021 from 10:30 to 13:00. See you on Sunday! 
 

 
 

  



 
 
 
 
 

Monsoon Thai Evening – Thursday 14th October 2021 
 

 
 
The Thai evening at Monsoon Thai, Av. del Mediterráneo, 10, Xàbia on Thursday 14th October 2021 is 
now booked with a start time of 19:00. We have 29 attending and this number has been given to the 
restaurant but if you still want to be squeezed in, please email the organiser, Richard Rihan, using 
richard.rihan@marinaaltaccc.com as soon as possible. Cost is 25€ per person, which includes half a 
bottle of wine plus a beer, water or soft drink. 
 

 
 

October Rally – Sunday 24th October 2021 
 

 
 
The ‘special’ October 2021 rally has been finalised. It’s a long one, about 3 hours. The meal at the 
end is at the 4-star Hotel Restaurant Alahuar, Benimaurell and this is confirmed at 27€. The main 
coffee stop will be at the Museo Vehículos Históricos, Valle de Guadalest, and the optional entrance 
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fee has been discounted from 7€ to 3€ for us. So, you have a choice; 27€ for the meal only or 30€ to 
include the museum entrance. Also, the menu is below. You need to choose your main course. The 
rest is set. Numbers will be restricted to 50, so if you would like to attend, please email the 
organisers, Peter Alt and Paul Glavin, using peter.alt@marinaaltaccc.com. Places will be allocated on 
a first-come, first-served basis. More information is on the website, in the Events section of the 
Member Area. 
 
The menu:  

 
STARTER PLATTER 

(Served to share at table) 
“Patisset” made with sweet potato and foie 

Russian salad rolled with fresh flank tuna 
Mozarella Salad with fresh figs 

 
INDIVIDUAL STARTER 

Albacore tuna “Figatell” with consommé and smoked tuna 
 

MAIN COURSE 
Paella of the week, or 

Monkfish accompanied by crispy seasoned with paprika chips and Romesco sauce, or 
Roasted lamb shank with “sobrasada” and honey, or 

Roasted wild boar cutlet with red fruit sauce, or 
Pork tenderloin rolled in a thin layer of bacon 

 
DESSERT 

“Pa de pessic” with creamy hazelnut 
 

MENU INCLUDES 
Bread, tomato, “ali oli” and “segí” 

0.5l of water, beer or wine per person 
Coffee 

 
PRICE 

27€ meal only, not including museum visit, or 
30€ including entrance at the Museo Vehículos Históricos in Guadalest 

 
 

 
 

 
 
 
 
Thank you for reading this news flash and I hope you found it useful. If you have any comments you 
can email me using peter.alt@marinaaltaccc.com. 
 
I hope to see you soon. 
 

Peter Alt 
President 
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