AN

RESTAURANTE

NEW YEAR’S EVE MENU

31 DECEMBER

WELCOME COCKTAIL

APPETISER

Smoked eel croustade with green apple and horseradish.

PRELUDE

Olive focaccia with lightly pickled Ibérico pork secreto,
mustard jus and Mahén-Menorca cheese.

FISH

Pan-seared sea bass on lemon tagliolini with shallot cream,
chive o0il and fish roe.

MEAT

Chargrilled beef tenderloin with green peppercorn sauce,
brown butter celeriac purée and roasted tenderstem broccoli.

DESSERT

Salted caramel and rum parfait with toasted Mallorcan almonds,
roasted pear and green apple gel.

—— SPARKLING WINE AND LUCKY GRAPES ——




