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NEW YEAR’S EVE 
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Welcome Champagne

APPETIZERS

Poultry consommé with duck ravioli 
and pickled vegetables

“Huîtres Poget” No. 3 oysters

Smoked sardine financier with elderflower liqueur

Lobster and curly endive salad 
with smoked roe vinaigrette

STARTERS TO SHARE
5J Ibérico ham

Foie mi-cuit

MAIN COURSES
Turbot with fennel cream and anise notes

Beef tenderloin with Périgord sauce and potato gratin

DESSERT
Ferrero Rocher chocolate bar with honey ice cream

WINE PAIRING
El aeronauta, Godello, D.O Valdeorras

Muga Reserva,  Tempranillo, D.O. Ca Rioja

Beer, soft drinks and water

325 €
VAT included

Start time: 8:00 pm



NEW YEAR’S EVE 
COUNTDOWN

Complement your New Year’s Eve dinner 
with the best views of Madrid and enjoy the fireworks 
and the iconic countdown of the Puerta del Sol clock.

200 €

300 €
Front row

Price per person, redeemable against 
drinks from the menu.

VAT included

Price per person, redeemable against 
drinks from the menu.

VAT included


