
SPECIAL MENU
New Year´s eve

 

 

COTILLÓN + GLASS OF RUINART ROSÉ & NEW YEAR´S GRAPES

Live Music:
BARRILETE CÓSMICO
& DJ ANGEL ROMERO 

160€

Olive oil, butter and vinegar

Selection of different types of bread

Basil / Celery Bitters / Gin / Lemon / Egg white

Signature Cocktail “Green CH”

Brioche bread crumbs / Black cherry ponzu / Mizuna leaves /
Crème fraÎche / Olive oil

Australian Wagyu Carpaccio

Tempura Lobster Tail / Lobster Bisque Tamago / Pickled Radish
Butter Panko / Tomato Skin

Lobster Roll

Beluga Kaviar / Chives

Poached Egg Terrine

Sherry Truffle Jus / Classic Potato Gratin / Cranberry Marmalade

New Zealand Beef Filet

Walnut Crumble / Apricot Gel / Vanilla Ice Cream

Milk Chocolate Piña

Beluga Vodka | Fat wash of butter | Citrus Cordial
Champagne Jean de Villaré

PAIRING SUGGESTION: 18€Cocktail “Kalarites”


