





NEW YEAR’S EVE
MENU BY RODRIGO

DE LA CALLE

Iberian ham flower with tomato powder and EVOO pearls
Consommeé gelée with celeriac sour cream and organic caviar
Crab salad with crispy seaweed
Crispy vegetable paté fritter with winter truffle
Scallop in tempura with citrus gel and fennel

Kohlrabi tiradito with avocado and ginger soy
Sea bass tartare with marine plankton gazpachuelo
Grilled Norway lobster with iodized jus

Sole popiettes with yuzu sauce
Beef tenderloin roast beef in its jus with truffled potato purée

Almond soup with cinnamon ice cream
Pineapple slices in rum with coconut ice cream

Matcha tea bonbons
Almond nougat
Traditional neules wafers

Still or sparkling mineral water
Sans & Sans coffee or tea

245€ PER PERSON




DETAILS

BOOKING
INFORMATION

CHRISTMAS MEALS BOOKING TERMS

Dates €3 timings - 50% prepayment required at the

December 24 (Dinner) time of booking

December 25 (Lunch) - Cancellation up to 72 hours in
advance is free of charge

All prices include VAT

December 26 (Lunch)
Lunch service: 13:00-15:00 PM

Any food intolerances or allergies
Dinner service: 19:30-22:00 PM

must be communicated at the
Inclusions time of booking

Mineral Water and coffee

(Wine pairing not included) BOOKING & ENQUIRIES
Please call or email our team:
NEW YEAR'S EVE +34 930 187 451
Date & timing reservas.virens@almanachotels.com

December 31 (Dinner)
Doors will open at 8:30 PM
Dinner will be served at 9:00 PM

Live music until 1:00 am at Virens
and 2:00 am at Azimuth

Inclusions
Water and coffee
A glass of cava

And lucky grapes at midnight
and party favors

(Wine pairing not included)
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