
Welcome Strawberry Daiquiri 
(with or without alcohol)

CHEF’S SELECTION OF APPETIZERS 

STARTERS
Artichoke cream with two textures and crispy ham

and
Brioche filled with brown crab meat and cocktail sauce

GREEN APPLE and LIME SORBET

MAIN COURSE
Beef tenderloin with foie gras sauce and truffled potato parmentier

or
Cod loin with apple and cinnamon aioli, served with calçots

wrapped in pancetta

DESSERT
Raffaello delight 

Water or soft drink
Selection of wines from our cellar

Coffee or herbal tea

Cava toast with Christmas sweets and lucky grapes

€ 82,00
per person  -  VAT included

NEW YEAR’S EVE MENU
HAPPY 2026

Customers with allergies or intolerances are kindly requested to consult our staff

CELERY SULPHITESSOY LACTOSEGLUTEN SHELLFISH EGGFISHMUSTARDSEEDS SESAME SEAFOODNUTS PEANUTS MUSHROOMS GARLIC


