Christmas 2023



New Year’s Eve Buffet

Salads Buffet

Pickled free-range chicken salad with nuts and parmesan cheese
Capresse salad with tomato Raff and mozzarella

Greek salad with feta cheese, olives, cucumber and pink tomato

Cold

Boiled shrimps
Steamed Mussels with a variety of dressings
Selection of Smoked fish
Variety of Iberian cured meat
Assortment of cheese with different jams and homemade breads.

Puff pastry with foie, caramelized peppers and raspberries

Hot

Caramelized Iberian pork loin with soy, honey and hints of ginger
Baked wild sea bass with coriander, lime and garlic-fried aromas
Grilled sirloin steak with salt glass

Roast poultry with mushrooms and nuts

Side dishes

Parsnip and cardamom cream
Potato and smoked bacon pie
Traditional roasted sweet potato puree

Tasting of sautéed red, wild and basmati rice dishes



Dessert

Chocolate Ingot
Classic Tiramisu Lemon Mango-Pie
Banoffe Club Tropical fruits
12 Lucky grapes

Benjamin cava Codorniu (D.O Cava)

Cellar

Vifia Pomal White wine (D.O Rioja) | Vifia Pomal crianza Red wine (D.O Rioja)
Cava Codorniu Brut Nature Extra Reserva (D.O Cava)

Water | Softdrinks | Coffee | Infusions

109 €
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Aditional information

Menu available just for dinner on the 31st December 2023

Reservations will be considered confirmed with a full prepayment one week
before the dinner (non-refundable in case of cancellation)

Children under 12 years old, they will have a 50% reduction. Children up to 3
years old, free of charge.

Dinner will start between 20:00 and 20:30. All reservations should arrive at
this time.
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