
 

MENU  

 

APPETIZERS 

Roasted Hake’s “Cocohas” with pumpkin cream 

Cardoon with béchamel sauce 

 

STARTERS 

Warm codfish salad dressing with mango vinaigrette 

Type of ravioli filled with style Iberic pork filled foie and truffle 

MAIN COURSE 

Roasted lobster layer of truffle onions 

Duck magret “Arandinos”  

DESSERT 

Mazapan Cream with choco-Bayleys 

New year’s eve special Dessert 

 

Water, white wine Viero, Red Crianza and coffee 

 


