
Nochevieja 2025
$80 per person

Early Seating Only 

O S T R A  E N  E S C A B E C H E  D E  A Z A F R Á N
oysters gently cured in saffron vinaigrette

Z A M B U R I Ñ A S  E N  A J O  B L A N C O
scallops dressed in a silky garlic-almond emulsion

. . . . . . . . . . . . . . . . . . . . . .

C A V I A R  A  L A  E S P A Ñ O L A
spanish caviar service: crispy patatas bravas topped with merolín

caviar and tangy goat yogurt cream

. . . . . . . . . . . . . . . . . . . . . .

 J A M Ó N  I B É R I C O  D E  B E L L O T A  &  P A N  C O N  T O M A T E
a ritual of spanish elegance:  hand-sliced jamón and toasted bread

with crushed tomato and olive oil

. . . . . . . . . . . . . . . . . . . . . .

P E S C A D O  A  L A  P A R R I L L A  C O N  S A L S A  V E R D E  Y  A L M E J A S
grilled fluke in bright green herb sauce, finished with briny clams

P R E S A   I B É R I C A  5 J  C O N  P U R É  D E  P A T A T A S  A L  V I N O  T I N T O  Y  T R U F A S
cinco jotas ibérico pork shoulder with red-wine infused mashed potatoes and winter truffles

. . . . . . . . . . . . . . . . . . . . . .

S O R B E T E  D E  L I M Ó N  A L  C A V A
a sparkling, refreshing interlude to welcome the new year

T A R T A  D E  Q U E S O ,  Q U E S O  R A L L A D O ,  T R U F A ,  Y  M I E L
our signature basque cheesecake topped with shaved cheese, winter truffle, and warm honey

S U R T I D O  N A V I D E Ñ O
a festive selection of spanish holiday sweets

. . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . .
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