
C. ZARAGOZA, Nº20, SEVILLE.Seville as always, New Year’s Eve like never before.



 COCKTaIL MeNÚ

100% Iberian Ham Quarentena
100% Iberian Pork Loin Quarentena

Gillardeau Oysters
Butterfly Anchovies on Puff Pastry with Citrus 

Butter
Cheese Selection

(Olavidia, Smoked Idiazabal, Gran Reserva 
Manchego, Torta del Casar)

Blinis with Truffled
Cream Cheese and Smoked Cod

Blinis with Smoked Salmon and Dill Hollandaise
Foie Gras Bonbon with Nut Coating

Steak Tartare Loin
Grandma’s Traditional Stew Broth

Brioche with Pringá (Slow-Cooked Meat Filling)
Brioche with King Prawns,

Sage Butter and Caviar
Aged Beef Chop Croquettes

Crispy Soft-Centred Truffled Egg
Endive with Cream Cheese, Walnuts, Caramelised 

Cherry Tomatoes and Black Olive Dust
Lobster Cannelloni with Seafood Cream

Gratinated Spider Crab
Crispy Slow-Cooked Suckling Pig Pie

SWeeT MOMeNT

Christmas Petit Fours
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per person
VAT included

195€

INCLUDES
Party Favours

Cloakroom
Unlimited Drinks until 11:30 PM

DRESS CODE
Formal attire is recommended.

Lucky Grapes and a Champagne Toast

Live DJ Performance
Let’s Dance!

Champagne

Wines
(Carefully selected white, red and rosé wines)

Fortified Wines

Signature Cocktails

Fun and live entertainment throughout the evening.
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