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New Year’s Eve GALA DINNER

APPETISERS
Privat Reserva Brut Nature [ECO] Reserva 2024  

[D.O. Cava] Xarel·lo - Macabeu - Parellada - Chardonnay

STARTER 
Lobster, avocado and tomato cannelloni with trout roe and shallot vinaigrette

Viña Salceda Blanco Sobre Lías 2025 - Bodega Viña Salceda 
[D.O.Ca. Rioja] Malvasía - Tempranillo Blanco - Viura

Foie gras royale with baby onions and mushrooms

Mar de Rosa 2026  - Bodega Perelada [D.O. Empordà] Garnatxa Tinta

FISH
Sea bass with spinach and oyster sauce

Chivite Finca Legardeta 2025 - Bodega Chivite [D.O. Navarra] Chardonnay

MEAT
Aged beef fillet with a porcini mushroom tartlet and port sauce

Ànima del Priorat 2025 - Bodega Casa Gran del Siurana 
[D.O. Priorat] Garnatxa Tinta - Cariñena - Syrah - Cabernet Sauvignon

DESSERT 
Chocolate mousse with calamansi, mandarin and hazelnuts

Taittinger Brut Reserve - Taittinger 
[AOC Champagne] Chardonnay - Pinot Noir - Pinot Meunier

PETITS FOURS

  
 

Please notify us of any dietary restrictions when making your reservation.
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Children’s MENU

  
 

Please notify us of any dietary restrictions when making your reservation.
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APPETISERS

STARTERS
Cannelloni

with roast veal and chicken, béchamel and crispy Parmesan

Fish & Chips
Breaded cod loin with sweet potato fries

MEAT
Veal fillet

with mashed potato

DESSERT
Chocolate and raspberry brownie
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