FIREWORKS - G S
PARTY BAG

ST DECEMBER | 20:00H




MENU

APERITIVO / APERITIF

CARPACCIO DE CARABINERO, AJO NEGRO, VAINILLA Y CITRICOS
CARPACCIO OF CARABINERO, BLACK GARLIC, VANILLA AND CITRUS FRUIT

ENTRANTE / STARTER

CREMA DE COLIFLOR, CURRY, MOLUSCOS Y ESTURION
FOIE GRAS ASADO, PARMENTIER DE KALE, TRUFADA Y JUGO DE LEGUMBRES
CAULIFLOWER CREAM, CURRY, MOLLUSCS AND STURGEON

ROASTED FOIE GRAS, KALE PARMENTIER, TRUFFLED AND LEGUME JUICE

PRINCIPAL / MAIN COURSE

RODABALLO, HINOJO, EMULSION DE ALMEJAS Y AIRE DE AZAFRAN
SORBETE DE PERA, GENGIBRE Y BELVEDERE
SOLOMILLO DE VACA EN CIVET DE CEBOLLITAS GLASEADAS,
SETAS DE TEMPORADA Y APIONABO
TURBOT, FENNEL, CLAM EMULSION AND SAFFRON
PEAR, GINGER AND BELVEDERE SORBET
BEEF SIRLOIN IN CIVET WITH GLAZED ONIONS,
SEASONAL MUSHROOMS AND CELERY

POSTRE / DESSERT

MIL HOJAS CARAMELIZADAS DE CHOCOLATE Y AVELLANA
CON HELADO DE GIANDUJA
MILLEFEUILLE CARAMELIZED LEAVES OF CHOCOLATE AND HAZELNUT
WITH GIANDUJA ICE CREAM

BODEGA / CELLAR

CHAMPAGNE: MOET CHANDON VINO TINTO / RED WINE: TERMES

VINO BLANCO / WHITE WINE: CHABLIS VINO ROSADO / ROSE WINE: MINUTY PRESTIGE

ﬂ‘ 375€

INCLUYE MUSICA EN VIVO, FUEGOS ARTIFICIALES, UVAS Y COTILLON IVA INCLUIDO
A‘g‘ i M/ INCLUDES LIVE MUSIC, FIREWORKS, GRAPES AND PARTY BAG VAT INCLUDED
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