


New Year's Eve Menu

Amouse bouche to start the evening

Caviar with noisette butter

Red prawn with pickled tomato

Roasted pumpkin cannelloni with fresh grated truffle
Smoked pigeon breast with parfait of its livers

Sea urchin mi-cuit with celery root water
Scarlet prawn, its bisque and crispy rice
Hamachi (yellowtail) in a miso broth, with cured yolk

Confit and lacquered duck, sweet potato and orange
in Palo Cortado sauce

Chocolate, coffee meringue, and nougat ice cream
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Wine Selection

Veuve Clicquot Extra Brut Extra Old
AO.C Champagne

La Escribana vino de pasto
IGP Vino de la Tierra de Cddiz

Chateau d’Esclans Rosé
A O.C Coétes de Provence

La Sombrilla
Treixadura - Godello - Albarino - D.O Ribeiro

Numanthia
Tintade Toro-D.O Toro

Water, beer, and soft drinks included
Lucky grapes
Party favors






