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NEW.YEAR S EVE MENU

WELCOME COCKTAIL

CANAPES
PANIPURI WITH FOIE MOUSSE AND PEAR MARMALADE

STEAK TARTARE BRIOCHE WITH TROUT ROE

FIRST STEP

JAPO-ANDALUSIAN TATAKI
Smoked and marinated salmon over coconut ajoblanco

SECOND STEP

SEA SOUP
Monkfish soup with prawns and clams

THIRD STEP

DUCK
Duck confit roll with smoked carrot purée and red fruit sauce

FOURTH STEP

MY BELOVED BUENOS AIRES
Angus sirloin with charcoal and coffee crust, charcoal-roasted cauliflower
and beetroot cream, and five-pepper whisky sauce

FIFTH STEP

UNION & HAPPINESS
Vanilla, oriental spices, chocolate and coffee

WINERY
SELECTED HARVESTS
ANGUS EXPERIENCE & UNEXPECTED
White - DOCa Rioja blend
White - 100% Verdejo DO Toro
Rosé - DOCa Rioja blend
Red -100% Garnacha - Organic
Red - Ribera del Duero - Magnum
Red - DOCa Rioja blend - Magnum
La Vie en Rose - DO. Cava

The menu includes:
Natural water, soft drinks, and Heineken draft beer.
Party bag and 12 lucky grapes

120€

PRICE PER PERSON
VAT INCLUDED
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