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31/12/2018  .  19.00h

125€

Coctel
Aperitivos :  Ostra gratinada / Puerro / Cava

Crème brulée de lavanda / Magret de pato

Tataki de atun / Wakame / Chili

Cocktail 
Appetizers : Gratinated oyster / Leek / Cava

Crème brulée of lavandel / Duckbreast

Tataki of tuna / Wakame / Chili

 
---

Salmon marinado en remolacha / Yogur / Queso de cabra / Eneldo
In beetroot marinated salmon / Yoghurt / Goatcheese / Dill

Palacio de bornos - 100% verdejo DO Rueda
---

Consommé de bogavante / Mini vieira / Shimeji 
Consommé of lobster / Mini scallops / Shimeji

Translacuestas - DO Ribera del duero
---

Faisán / Camarones grises / Hojaldre / Enoki
Pheasant / Grey shrimps / Pu� pastry / Enoki

Honore Vera  - 100% Tempranillo DO Rioja
---

Sorbete / Maracuya / Espuma de guyaba 
Sorbet / Maracuya / Espuma de guyaba

---
Filete de corzo / Zanahoria / Miso / Tupinambo / Almendra
Fillet of roe-deer / Carrotte / Miso / Tupinambo / Almonds

 La atalaya - DO Almansa
---

Mousse de chocolate negra / Frambuesa / Mandarina / Helado de pistacho 
Mousse of black chocolat / Raspberry / Mandarine / Pistaccio ice cream 

Darimus - Syrah - DO Serrano Cartagena
---

Café
Co�ee

 Incluido:
 Uvas
 Cotillon
 Bu�et de queso sobre lh
 Vaso Champagne
 Barra libre selectionado
 Musica y baila par DJ Franky
  

 Included:
 Grapes
 Cotillon
 Cheese bu�et at 1h
 Glass of Champagne
 Open bar ( selected drinks )
 Music and dance by DJ Franky


