
 

 

 

 
24th October 2021 Rally 

 
Hotel Restaurant Alahuar, Benimaurell 

 

(Served to share at table) 
STARTER PLATTER 

 
“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 

 
 

BOOK YOUR PLACE 
 

To book, please email the organisers, Peter Alt and Paul Glavin using 
peter.alt@marinaaltaccc.com with your package option and main course choice 

mailto:peter.alt@marinaaltaccc.com�

