
N E W  Y E A R ’ S  E V E   2 0 2 3

Artichoke cream capuccino with Idiazábal foam and Iberian Ham D.O. Guijuelo shavings

Sea Urchin gratin with red shrimp a la Donostiarra

A P P E T I Z E R S

Wagyu loin A5 tartar on bone marrow with fresh  wasabi and beluga tartare

Benedict Alba eggs with English Muffin, pastrami, hollandaise and truffle

Duck coulant with foie core, wild mushrooms and pomegranate sauce

· · ·

Special cocktail charcoal grilled

S T A R T E R S

M A I N  C O U R S E

Potato roast with beef tenderloin and melted truffle brie cheese

Grilled wild sea bass supreme with squid ink spaguetti, almond cream and 

white asparagus

 
70% chocolate fondant cubes with hazelnut ice cream

Traditional spanish christmas sweets and lucky grapes 

Coffee or tea

D E S S E R T S

Louis Latour Ardèche Chardonnay

Pago Capellanes Crianza D.O Rioja

Champagne Mum Cordon Rouge 

C E L L A R

Price: 210€ (Vat incl.)

We recomment to arrive between 20h-21h
The dinner will take place in the main dinning room, until 23.45 then we will offer the lucky grapes 

and a champagne glass in the BALA cocktail Bar.
There will be Dj until 2.30 am.

In order to confirm the reservation we ask the pre payment of the 100% you can send an. 
Email: reservasgranados@grupalba.com


