NEW YEAR'S EVE MENU 2019

FRIOS
COLD

Ceviche de vieiras, menta y cilantro
Ceviche ofscallops, mint and coriander

Aguacate, ajiamarillo (Venus base)
Avocado, ajiamarillo (Venus base)

Filipino de foie, chocolate ymango (peta zeta)
Filipino of foie, chocolate and mango (peta zeta)

Cono crujiente de atun marinado en ahojiso y crema de aguacate

Crispy cone of funa marinatedin ahaojiso and avocado cream

Taboulé con pulpo marinado en kimchee y almendra tiema
Taboule with octopus marinatedin kimchee and tender alimond

Tosta de ternera marinada, polvo de queso y cebolla encurtida
Marinated beef, cheese dust and pickled onion on foast

Tartar de Salmon, hierbas frescas, caviar de wasabi y gel de
caipirina (porex de hierbas)
Salmon tartar, fresh herbs, wasabi caviar and caipirinha gel (herb
porex)

Caballa marinada, pepino con ginebra yremolacha (tosta)
Marinated mackerel, cucumber with gin and beetroot (toast)

Meldén, pepino yszechuan
Watermelon, cucumberand szechuan

CALIENTES
HOT

Taco crujiente de Ternera, tandoori y chocolate blanco
Crispy taco of beef, tandooriand white chocolate

Pato lacado y trufa
Peking duck & truffle

Mini pita de cordero, menta y yogurt
Mini pitta of lamb, mint and yogurt

Torrija de bogavante chutney de naranja y menta
French toast of lobster, orange chutney and mint

Carabinero, Espuma de chirivia y caviar
Shrimp, parsnip and caviar froth

Salmonete, aguade mary curry de coco
Red mullet, sea waterand coconut curry

Croqueta de mojo-cilantro & bonito seco
Croquette of mojo-coriander and dry tuna

Bao de costilla BBQ y cebolleta

Bao bun of BBQrib and scallions

POSTRE
DESSERTS

Buche de chocolate Tanzania y café arabica.
Buche of Tanzania chocolate & arabica coffee

Pavlova de citricos & cactus con gelee de pera y chamapgne
Pavlova of citrus & cactus with pear gelee and champagne

Total Pasidn Choux
Total Passion choux

Estacion de palomitas nitro (crema de almendray lemon grass)
Station of nitro popcom (almond cream andlemon grass)

Uvas dela suerte
The 12 lucky grapes HAPPY 2090



