NEW YEAR’S EVE
2026

Appetizers Wines & Drinks
Red Prawn Consommé White Wine: Louro '
with a Cured Egg Yolk Sphere D.O Valdeorras '
Red Wine: Predicador
Scallop Tartare D.O Rioja
with Mandarin and Fennel Ponzu Sparkling Wine: Recaredo Terres - D
) D.O Corpinnat :
Gillardeau No. 2 Oyster Alhambra Especial Draught Beer
marinated with Coconut and Apple, with Celery Granita Water - Soft Drinks
T T Lavazza Coffee & Herbal Teas
¥ ¥ Starters
e Iberian Ham Dashi
e with Boletus Mushrooms, Egg Yolk and Truftle
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AF AR w1th Hollandaise Foam and Roasted Garlic Toffee
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i e Spicy Suckling Pig Ear Bite
< "t/ - with Smoked Aged Beef Sashimi

Fish
Bluefin Tuna Belly Carbonara
with Crispy Pasta and Creamy Seaweed
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Japanese Wagyu Beef
marinated in Palo Cortado, with Artichoke Miso

and Tempura Kale % = b ;
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Dessert We &
White Chocolate Crémeux ) B
a %)s“mptlcally Infused Apple and Pistachio Crlsp -3 .S
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e Tradlt;onal New Year’s Eve Grapes
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