
MENU

We continue enjoying ourselves at the table...

2025  FAREW EL L  COCKTAI L
-BLUEF IN  TUNA TARTAR  W ITH  SOY AND SESAME EMULS ION

-FOIE  GRAS AND CARAMEL IZED APPLE  W ITH  A  PEDRO X IMÉNEZ REDUCT ION

-CHERRY TOMATO AND RASPBERRY GAZPACHO WITH  MOZZARELLA  SKEWER

-GOAT  CHEESE  BONBON WITH  TOMATO AND BAS I L  JAM

-MIN I  TRUFFLE  TART  W ITH  W I LD  MUSHROOMS AND PARMESAN CREAM

-MIN I  SEAFOOD CROQUETTES  W ITH  K IMCHI  MAYONNAISE

-OCTOPUS ON A  ROUND OF  GLAZED POTATOES

-QUAI L  B I TE  W ITH  RED FRU I T  SAUCE

STAR TER
LOBSTER  AND MANGO SALAD W ITH  C I TRUS V INA IGRETTE  AND GREEN SPROUTS

MA IN

F ISH
BAKED TURBOT  W ITH  CAVA AND GRAPE  SAUCE ACCOMPANIED

BY CREAMY CELER IAC AND BABY SP INACH

MEAT
ROSEMARY CONF IT  LAMB ROLL

WITH  POTATO MI L LEFEU I L LE  AND RED W INE  REDUCT ION

SORB ET
LEMON AND GINGER SORBET

DES SERT
YUZU FLOWER W ITH  HUNGAR IAN  YOGURT  AND CHOCOLATE  ICE  CREAM

DRINKS
RUEDA WH ITE  W INE ,  R IOJA  RED W INE ,  CAVA,  BEER ,  SOFT  DR INKS ,  M INERAL  WATER ,

COFFEE ,  AND HERBAL  TEAS

SNACK S

NEW YEAR´S EVE



MENU

KIDS

STARTERS
SELECT ION OF  IBER IAN  CURED MEATS ,  SHR IMP  LOLL IPOPS W ITH

MANGO SAUCE AND MOZZARELLA  F INGERS

F IRST  COURSE
CREAM OF MUSHROOM SOUP W ITH  HAM SHAVINGS

DESSERT
CHOCOLATE  DEATH  CAKE  W ITH  COTTON CANDY ICE  CREAM AND

CREAM

DRINKS
SOFT  DR INKS ,  M INERAL  WATER ,  COFFEE  AND INFUS IONS

SNACKS

NEW YEAR´S EVE

SECOND COURSE
LAMB CHOPS W ITH  SAUTÉED POTATO WEDGES



MENU
VEGAN

COLD APPER IT I VES
-CHERRY TOMATO AND RASPBERRY GAZPACHO WITH  YUBA SKEWER

-ROASTED VEGETABLE  BRUSCHETTA

-MANGO CEV ICHE

-STRAWBERRY ,  BEETROOT AND P ISTACHIO HUMMUS

-MIN I  TARTALETA  DE  SETAS  S I LVESTRES  Y  CREMA DE  PARMESANO VEGANO

-CHUP ITO DE  CREMA DE  CALABAZA Y  COCO 

-P INCHO MORUNO VEGANO

-SAMOSA DE  VERDURA CON SALSA DE  YOGUR Y  CURRY

ENTRANT E
T IMBAL  DE  QU INOA TR ICOLOR CON P ICADI L LO DE  AGUACATE ,  PEP INO,  MANGO Y

V INAGRETA DE  MOSTAZA

PR IMER  PLATO
R ISOTTO VEGANO DE  SETAS  Y  CALABACÍN

ENTRECOT VEGANO CON PURE  DE  PATATAS Y  SALSA P IM IENTA

S ORBE TE
DE L IMA CON JENGIBRE  CONF ITADO

POST RE
FLAN DE  COCO Y  FRUTOS ROJOS

BODEGA
VINO BLANCO D.O.  RUEDA,  V INO T INTO D .O.  R IOJA ,  CAVA,  CERVEZA ,

REFRESCOS,  AGUA MINERAL ,  CAFÉ  E  INFUS IONES

RESOPÓN

NEW YEAR´S EVE

HOT AP PER IT IVE S

SEGU ND O PLATO


