
NEW YEARS EVE Menu Welcome 2025 
 

Salad of sole fillet and frisée, 

Parsley root, truffle Madeira sauce 

** 

Paella foam soup 

Black tiger prawns in sepia tempura 

** 

Fillet of Turbot, souffled with pata negra 

Purple puree, pistou sauce 

** 

Blackberry lavender sorbet 

sparkling wine 

** 

Dry aged beef fillet, oxtail praline 

Red wine sauce, sweet potato 

** 

Tonka bean ice cream, orange sponge cake 

Raspberries 
 


