
MENÚ NOCHEVIEJA 2016 

 ENTRANTES 

Ensalada tibia de ibérico y langostinos con dressing de marisco  

o 

Cazuela de mariscos con almejas y mejillones 
 

    PLATO PRINCIPAL  

Salmón al vapor con salsa de miel, mostaza y eneldo 

o 

Magret de pato con salsa de higos y Pedro Ximénez  

con naranja crujiente 

 

POSTRES 

Peras pochadas con jengibre y helado de yogur 

o 

Crème brule con piña 

Selección de turrones 
 

   Copa de Cava , Café y Uvas de la Suerte 

50.95€ 
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        NEW YEAR´S EVE 2016 

STARTERS 

 Warm salad of Iberian ham and king prawns with seafood dressing                                               

or 

Seafood casserole with clams and mussels 

 

MAIN COURSE 

 Salmon with honey sauce, mustard and dill    

or      

Magret of duck with sauce of figs, Pedro Ximénez & orange crunchy                                                                              

 

DESSERT 

Pears poached with ginger & yogurt ice cream 

Or 

Crème brule with pineapple 

Selection of Spanish nougats (turrones) 

 

Glass of Cava, Coffee and Lucky grapes 

50.95€ 

Make your reservation in advance to secure a table. For more information contact  

our team in front office or the restaurant directly by dialing 4010. 


