
 

STARTER

DESSERT

FISH COURSE

MEAT COURSE

BREAK COURSE

72% chocolate iced parfait, caramel and coffee sauce
Paired with D.O. Cava Premium · Terrer de la Creu · Brut Nature

Homemade raspberry sorbet, Alsatian raspberry spirit

Roasted pumpkin and ginger velouté, fresh herbs cream
Paired with D.O. Navarra · Irache 1891 · Chardonnay

Crispy prawns pithivier, cognac and lobster bisque sauce
Paired with D.O. Rueda · Traslagares · Sauvignon Blanc

Slow-cooked shoulder of lamb, mousseline potato, truffle jus
Paired with D.O. Rioja · Bodega Muriel · Crianza

99€ food menu · 130€ with paired wines

Children under 12: 50% off food menu · Vegetarian options on request
Pre-booked Champagne: 66.50€/bottle after 30% discount · Booking & pre-payment by 15 December

MENUN e y  Y e a r


	Ney Year
	MENU
	STARTER
	Roasted pumpkin and ginger velouté, fresh herbs cream

	FISH COURSE
	Crispy prawns pithivier, cognac and lobster bisque sauce

	BREAK COURSE
	Homemade raspberry sorbet, Alsatian raspberry spirit

	MEAT COURSE
	Slow-cooked shoulder of lamb, mousseline potato, truffle jus

	DESSERT
	72% chocolate iced parfait, caramel and coffee sauce
	99€ food menu · 130€ with paired wines
	Children under 12: 50% off food menu · Vegetarian options on request
	Pre-booked Champagne: 66.50€/bottle after 30% discount
	· Booking & pre-payment by 15 December






