New Year’s Eve Menu

2025

TO SHARE
Toast with porcini mushrooms, Iberian ham,
asparagus, and aioli au gratin
Baby squid balls
Cod with orange and black olive powder

STARTER
Pheasant soup scented with mint
and parmesan shavings

FIRST COURSE
Salmon loin baked in a salt crust with vegetable cream

MAIN COURSE
Beef Wellington with sweet-and-sour plum sauce
and al dente baby vegetables

DESSERT
Citrus tiramisu, creamy mascarpone with yuzu,
lemon sponge, and tea rock ice cream
The traditional 12 grapes to celebrate the start
of the new year
Party bags

CELLAR
Marqués de Caceres blanco Verdejo Rueda
Marqués de Caceres tinto Crianza Rioja
Cava Perelada Blue Festival




