
PRICE PER PERSON €68 (DRINKS NOT INCLUDED)
FOR RESERVATIONS, PLEASE CALL +34 928 507 380

Starters

Main Courses

Dessert

New Year's Eve Menu

Leek cream soup, winter mushrooms,
and pine nuts sautéed in brown butter (beurre noisette).

Sole fillets, lightly smoked over lemon wood, stuffed with
a seasonal vegetable farce and served with Nantua sauce.

 Valrhona Manjari 64% Chocolate Entremet,
pistachio cream, and Kataifi pastry.

Orecchiette with king prawn cream,
zucchini, and Parmigiano Reggiano foam.

Aged Jersey beef striploin, rissole potatoes 
(pommes rissolées), and roasted peppers with garlic.

Welcome Appetizer.
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