[sabclla’Restaurant

New Year's Eve Menu

Starters
(TO SHARE)

PANI POORI FILLED WITH 36-MONTH AGED
PARMIGIANO REGGIANO MOUSSE

RED PRAWN CARPACCIO, CITRUS MAYONNAISE
AND MUSTARD LEAVES

BLUEFIN TUNA TATAKI WITH GRILLED
LEEK CREAM AND NUTS

First
TRUFFLE TORTELLONI WITH BROWN BUTTER
AND BLACK TRUFFLE

Main

GRILLED BEEF TENDERLOIN WITH POTATO PARMENTIER,
OLOROSO SAUCE AND BLACK TRUMPET MUSHROOMS

[Desserts
(TO SHARE)

WARM PANDORO WITH MASCARPONE CREAM
AND CHOCOLATE

CELLAR: EL AERONAUTA. DO VALDEORRAS,
PAGOS DE ANGUIX COSTALARA. DO RIBERA DEL DUERO,

JUVE & CAMPS RESERVA DE LA FAMILIA. DO CAVA
(WELCOME DRINK AND TOAST)*

*UPGRADE CHAMPAGNE BILLECART-SALMON BRUT RESERVE (SUPPLEMENT +15)

INCLUDES GRAPES AND COTILLON
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