
H A P P Y  2 0 1 0 !

H E L A D O  D E  T R U F A S  C O N  F R A M B U E S A S
Truffle Ice Cream with Raspberries

DESSERT

$ 6 0  p e r  p e r s o n $ 7 5  p e r  p e r s o n $ 9 0  p e r  p e r s o n

I B É R I C O  M I X T O

C H E E S E  M I X T O

S O PA  D E  C A S TA Ñ A
Roasted Chestnut Soup, 

Seared Foie Gras, Micro Chervil & 
Pumpkin Seed Oil

L O M O  I B É R I C O

C H E E S E  M I X T O

S O PA  D E  C A S TA Ñ A
Roasted Chestnut Soup, 

Seared Foie Gras, Micro Chervil & 
Pumpkin Seed Oil

J A M Ó N  S E R R A N O

C H E E S E  M I X T O

E S C A L I VA D A
Truffled Baby Fennel, Tinkerbell 

Peppers, Eggplant, Tomatoes, 
Queso de Cabra & Hazelnut Picada

FIRST FIRST FIRST

THIRD
A R R O Z  B O M B A

Bomba Rice, Chanterelle Mushrooms, 
Asparagus & Shaved Alba Truffle

D R Y  A G E D  P R I M E  R I B E Y E
Guindilla Aioli & Romesco

L O B S T E R  A  L A  P L A N C H A
Served with Garlic, Lemon & Parsley 

P I S T O  M A N C H E G O
Andalusian Stew with Eggplant, 

Zucchini, Tomato, 
Fried Egg & Toast Points

SECOND
P U L P O  A  L A  G A L L E G A

Spanish 
Octopus

P I Q U I L L O S  R E L L E N O S
Crab-Stuffed Peppers

C O C A  D E  A L C A C H O F A S  Y  S E TA S
Artichoke & Wild Mushrooms, 

Black Truffles & Manchego

THIRD
F I D E O S

Toasted Fideos, Squid Ink, 
Chipirones, Peas & Saffron Aioli

L O B S T E R  A  L A  P L A N C H A
Served with Garlic, Lemon & Parsley

L A M B  A  L A  P L A N C H A
Served with Garlic, Lemon & Parsley 

E S P Á R R A G O S  C O N  T R U F A S
Grilled Asparagus, Poached Egg, 

Mahon Crisp & Truffles

SECOND
A L B Ó N D I G A S

Lamb Meatballs &
Shaved Manchego

P U L P O  A  L A  G A L L E G A
Spanish Octopus

C O C A  D E  C O S T I L L A S  D E  T E R N E R A
Beef Shortribs, Horseradish, 

Parmesan & Bacon

THIRD
M A D R E  E  H I J O

Chicken Breast with Fried Egg, 
Mojama & Truffles 

L A M B  A  L A  P L A N C H A
Served with Garlic, Lemon & Parsley

G A M B A S  A  L A  P L A N C H A
Served with Garlic, Lemon & Parsley 

G A R B A N Z O S  C O N 
E S P I N A C A S

Chickpeas & Spinach

SECOND
A L B Ó N D I G A S

Lamb Meatballs &
Shaved Manchego

P I Q U I L L O S  R E L L E N O S
Crab-Stuffed Peppers

C O C A  D E  L E C H Ó N  C O N  Q U E S O  A Z U L
Braised Pork Shoulder, La Peral, 

Pine Nut, Apple & Fennel

$ 4 0  per person

WINE PAIRING

12/31/09


