
 

NEW YEAR´S EVE DINNER MENU 
 

Starters 
KING PRAWN & AVOCADO TIAN 

Celeriac Remoulade Apple & Mustard Dressing 
or 

TARTLET OF RONDA GOATS CHEESE (V) 
Sundried Tomato Tapanade, Miel De Mijas 

or 
SEAFOOD CHOWDER 

With Fresh Fennel & Saffron 
 
 
 

Main Course 
DARN OF SALMON STUFFED WITH PRAWN & CRAB MEAT 

Set on a bed of Mangetout & Pink peppercorn Sauce 
or 

ROAST BARBARY DUCK BREAST 
Poached Pears, Braised Red Cabbage, Mandarin & Molasses Jus 

or 
VEGITARIAN OPTION AVAILABLE ON REQUEST (V) 

 
 
 

Dessert 
YUZU TART BRULE 

With a Raspberry & Vodka Sorbet & Fresh Mint 
or 

MILLE FEUILLET OF CHOCOLATE MOUSSE + PISTACHIO 
Served with a Rum & Raisin Sauce 

 
 
 

GLASS OF CAVA AND GRAPES AT MIDNIGHT 
 
 

LIVE MUSIC THROUGHOUT THE EVENING 
 
 

€75 PER PERSON (CHILDREN UNDER 11 HALF PRICE) 
RESERVATIONS 952 665 910 


