16* Triennial FACLALS Conference

PERIECSAMING
THIE UREAN

Embodiments, Inventories, Rhythms

Gala Dinner Menu

Hotel Reconquista
21:00 h. April 5, 2017

First Course:
Smoked fish salad with sautéed prawns and cider vinagrette

Main Course:
Baked hake with green asparagus cream and cockles

Dessert:
Caprice au chocolate and mango

Beverages:
White wine (Emina D.O. Rueda)
Red wine (Vifa Paceta Crianza D.O. Ca. Rioja)
Mineral Water
Coffee and Tea

*Vegetarian, vegan and gluten-free adaptions will be available.



