
NEW YEAR'S EVE MENU

APPETIZERS

Red prawn tartare with Rio Frío caviar, cured egg yolk and tender baby rocket shoots

Mi-cuit slug on toasted brioche, goat’s cheese, smoked eel and Granny Smith apple cream

STARTER

Poche stuffed with black Melanosporum truffles, Iberian consommé, and crispy potatoes

MAIN COURSES

Roasted monkfish fillet, crab bisque, with smoked clams and fennel

Oven-baked suckling pig confit, with raspberry sauce, sautéed seasonal mushrooms, and glazed 
chestnuts

DESSERT

Chocolate swirl with nougat soup, crushed aniseed biscuit and bourbon vanilla ice cream

CELLAR

Mineral water, soft drinks and beer
La charla D.O. Rueda - Verdejo 

Legaris D.O. Ribera del Duero – Tempranillo Roble
Coffees and herbal teas

170€ 
VAT Included
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