New Year’s Eve Dinner 2018 – 9:00pm

To start (to share)

Acorn-fed Iberian cured ham
Crispy bread with fresh tomato and Arbequina olive oil

To continue (to share)

Oyster tasting (one of each per person) Gallega, Fine de
Claire and Utah Beach

Butterfish usuzukuri and black truffle
Boiled white Isla Cristina prawns (1/2 dozen per person)
Grilled red Jávea prawns (4 per person)

To finish (choose from)

Celeiro hake in a green sauce with clams
Wild sea bass in puff pastry with crudités
Roasted meat cannelloni with browned béchamel
Grilled aged sirloin steak

And for dessert

Caramelized apple compote
or
Dark chocolate mousse
Coffee

Drinks

Aperitifs, wine, beer and soft drinks
Albariño Bouza do Rei (D.O. Rías Baixas)
Contino Reserva 2013 (D.O. Rioja)
****

Toast to the New Year with a glass of
Moët & Chandon Brut Impérial Champagne
Christmas sweets
Good-luck grapes
Party favors
Top shelf liquors (excluding reserves)
Music to celebrate the arrival of 2019

Price per person: €165.00
(VAT included)

Reservations: To finalize your reservation, we request payment be made for the entire menu, regardless of the
number of guests. Cancellations: For cancellations made more than seven days prior to the event, the entire
amount paid to finalize the reservation will be refunded. For cancellations made between seven and three days
before the event, half of the amount paid will be refunded. Within 72 hours of the event, no cancellations can
be made and no refunds will be issued.

New Year’s Eve Dinner 2018 – 9:00pm
Children’s menu (ages 12 and under)

To start (to share)
Creamy homemade croquettes with Iberian cured ham
Fried jig-caught squid

To continue (choose from)
Batter-fried black monkfish
Batter-fried, line-caught hake
Suckling lamb chops
Sirloin cutlets

To finish
Dark chocolate mousse
or
Artisanal ice cream (chocolate, vanilla or nougat)

Drinks
Juice and soft drinks
Mineral water
****
Christmas sweets
Good-luck grapes
Party favors
Price per person: €50.00
(VAT included)

