


P E T I S C O S  &  TA PA S  ( T O  S H A R E )
M U S H R O O M  E S C A B E C H E  ( V )
Pickled wild mushrooms, confit egg yolk, black truffle 

H A N D - D I V E D  S E A R E D  S C A L L O P
Jerusalem artichoke purée, toasted almond & lemon emulsion 

C A R A B I N E R O
Red grilled king prawn, lemon sabayon

P A T A  N E G R A
100% Ibérico de Bellota, cristal bread

M A I N S  ( T O  S H A R E )
A R R O Z  C O N  L A N G O S T A 
Glazed lobster, pimentón de la Vera, smoked paprika aioli, coriander

T X U L E T O N 
Salamanca Black Angus sirloin, aged 30 days, pimentón hollandaise

S ID E S
PATATA S  B R AVA S  ( V )
Aioli, salsa brava

B R O C C O L I  ( V G )
Romesco sauce, toasted almonds 

D E S S E R T
C H O C O L A T E  M O U S S E
Orange ice cream, olive oil caviar

P E T I T  F O U R 
M I N I  P A S T E L  D E  N A T A 
C H O C O L A T E  T R U F F L E

( V )  =  V E G E T A R I A N ,  ( V G )  =  V E G A N      P L E A S E  A D V I S E  Y O U R  S E R V E R  I F  Y O U  H AV E  A N Y  A L L E R G E N S  O R  D I E T A R Y  
R E Q U I R E M E N T S .  M A N Y  O F  O U R  V E G E T A R I A N  D I S H E S  C A N  B E  M A D E  V E G A N  A T  Y O U R  R E Q U E S T.  A  15 % S E R V I C E 
C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  VA T  Q U O T E D  A T  T H E  C U R R E N T  R A T E .

N E W  Y E A R ’S  E V E 	 £3 4 5P P  	


