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NEW YEAR’S EVE



WELCOME COCKTAIL

CREAMS
Raspberry and blackberry gazpacho.
Prawn and Argentine shrimp bisque.

Courgette, broccoli, and Philadelphia cheese cream.

ASSORTMENT OF CHEESES, PÂTÉS AND TERRINES
Fine herbs, vegetables, salmon, and port wine.

Cured and semi-cured Canarian cheeses.
International selection: Brie with cranberries, Roquefort, Tetilla, Manchego.

Iberian Cold Cuts with “Pan Tumaca” (Iberian acorn-fed ham, chorizo, salchichón, shoulder ham, pork loin).
Beef Roast with Mustard.

SEAFOOD AND SMOKED SPECIALTIES
Sushi assortment with soy sauce and sweet chili sauce.

Smoked salmon, tuna, and swordfish.
Jumbo prawns.

Argentine shrimp.
Mussels in vinaigrette.
Razor clams with garlic.

Velvet crabs and crayfish.
Seafood, avocado & mango timbale.

STARTERS, SALADS AND ACCOMPANIMENTS
Endive salad with cheese cream and anchovies.

Seafood salad.
Scallop and cherry tomato salad.

Wheat and dried fruit salad.
Sautéed green asparagus, baby carrots, and mushrooms.

Spinach gnocchi Napolitana style.
Vegetable and cheese pouches with sweet and sour sauce.

Wedge potatoes.
Potato gratin.

FISH DISHES
Salmon lasagna.

Grouper supreme with mild red mojo sauce and “al dente” vegetable julienne.
Salmon fillets with garlic and leek cream, prawns, and lumpfish roe.
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MEAT DISHES
Duck drumsticks with Pedro Ximénez reduction and prunes.

Lamb tenderloin with wild mushrooms and dates.
Beef cheek in red wine with Parisian carrots.

CHEF GRILL STATION
Roasted venison loin.

Braised ham.
Turkey supremes.

Beef entrecôte.
Hake fillets.

Meat and cranberry sauces.
Yorkshire pudding.

DESSERTS
Chocolate fondue.

Apple strudel.
Assorted profiteroles.

Cake selection.
Fruit tartlets.

Swiss roll.
Mini éclairs.

Assorted patisserie.
Traditional Christmas sweets.

Lucky grapes.

WAREHOUSE
Water, soft drinks, and beer.

White wine “Monólogo” D.O. Rueda.
Red wine “Monólogo” D.O. Rioja.

Freixenet Blanc de Blancs Brut Nature D.O. Cava.

PRICE PER PERSON: 115,00 € (IGIC included)
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