
TAPAS
R e d  s h r i m p  c r o q u e t t e

C h i c k e n  r a v i o l i  w i t h  l a n g o u s t i n e s  

R o c k f i s h  s t e w  w i t h  b a k e d  p o t a t o  m i l l e - f e u i l l e

DESSERTS

STARTER
T e n d e r  v e a l  t a i l  b r i o c h e  w i t h  i t s  o w n  j u s  a n d
r o a s t e d  v e g e t a b l e s

M o n k f i s h  m e d a l l i o n  a  l a  m a r i n e r a  ( s e a f o o d
s t y l e )  w i t h  p o t a t o  f o a m

T e r r i n e  o f  s h o u l d e r  o f  k i d  g o a t  w i t h  r o a s t
j u i c e  a n d  b a k e d  v e g e t a b l e s  w i t h  m o u n t a i n
h e r b s

MAIN COURSES

R e f r e s h i n g  o r a n g e  d e s s e r t

X u i x o  f i l l e d  w i t h  n o u g a t  c r e a m

NEW YEAR’S EVE
2026/2027
NEW YEAR’S EVE
2026/2027

W a t e r ,  s o f t  d r i n k s ,  w i n e ,  c o f f e e ,  N e w  Y e a r ' s  g r a p e s ,  p a r t y  f a v o r s

( c o t i l l ó n )  a n d  p a r t y  d a n c e  i n c l u d e d

1 2 0 €  p e r  p e r s o n


	NEW YEAR’S EVE
	2026/2027
	TAPAS
	Red shrimp croquette
	Chicken ravioli with langoustines
	Rockfish stew with baked potato mille-feuille

	STARTER
	Tender veal tail brioche with its own jus and roasted vegetables

	MAIN COURSES
	Monkfish medallion a la marinera (seafood style) with potato foam
	Terrine of shoulder of kid goat with roast juice and baked vegetables with mountain herbs

	DESSERTS
	Refreshing orange dessert
	Xuixo filled with nougat cream
	120€ per person



