
SHARED APPETISER
CARDINAL PRAWN WITH LIME SALT.

STARTERS
STEAK TARTARE WITH CURED EGG YOLK

AND WORCESTERSHIRE SAUCE.

COD WITH CONFIT TOMATOES AND CRISPY
BLACK OLIVES.

MAIN COURSE
ROASTED PORK KNUCKLE WITH TRUFFLE INFUSED POTATO

OR

CONFIT MONKFISH WITH ORANGE AND HOISIN SAUCE.

DESSERT
CACAO CREAM, CARAMELIZED HAZELNUTS,

AND RED BERRY ICE-CREAM. 

COFFEE, TRADITIONAL SPANISH CHRISTMAS
NOUGATS & GRAPES OF LUCK.

€69
VAT INCLUDED

Av. de María Cristina, 8. Tel: 960 479 302

WINE CELLAR
RIBERA DEL DUERO, RIOJA, VERDEJO,

ALBARIÑO & GLASS OF CAVA.

BEER, WATER & SOFT DRINKS.

NEW YEAR’S
EVE MENU


