
Christmas Menu 2023     

Glass of Cava 

Bread with dips and snack 

Lobster bisque with Sea toast and wasabi aioli. 

Sauteed scallop with Beurre Blanc, 
garlic, chives and Parmesan.  .

Crispy beef ravioli with 
creamy truffled potato and Pedro Ximenez. 

Exotic sorbet with lemon coconut foam. 

Suckling deer loin 
Mushrooms, Port and Wild Fruits. 

Special Christmas dessert. 

Coffee, or Infusion. Hazelnut Profiterol 

Menu price: 96 €

New Year's Eve Menu 2023     

Welcome Aperitive

Bread with pomade butter 
“Amuse geuele” 

Foie gras in textures 
Almond, grapes and Jalón mistela 

Oriental “Consommé” 
Partridge, Shitake, ginger and lemongrass 

Seafood Cannelloni
Lobster, scallop and prawn

Special sorbet. 

Aged Premium beef Sirloin 
Artichoke, Boletus and Dauphine potato

Special dessert 2024. 

Coffee, or Infusion with Sweets

Wine and Cava Pairing. 

Free bar until 03:00. 

Lucky Grapes and Party Favors. 

Live Music and Dance. 

All inclusive price. 198  €


