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Aperitm)

COPA DE CAVA BRUT NATURE DE BIENVENIDA.

GILDAS DE CAMARON, TOMATE SECO, ANCHOA, ACEITUNA Y PIPARRAS.

Intrantes al centro de la mesa

CROQUETON DE SETAS, MAYONESA DE TRUFA Y PIMIENTA NEGRA.

CARPACCIO DE LANGOSTINOS CON MAYONESA DE LIMA Y CAVIAR
“ROYAL BAERII”.

JAMON IBERICO DE BELLOTA 100 % CURADO 4 ANOS.

VMini coclstail “Sorbete de
Adua de Valencia

Principales individuales (a elegir)

RODABALLO BRASEADO CON SOLOMILLO CHATEAUBRIAND DE
EMULSION DE AZAFRAN Y VACA, DEMI GLACE DE ESTRAGON,
BROCOLI BIMI. CEBOLLAS GLASEADAS Y CREMOSO

DE CHIRIVIA.

Postre

PAVLOVA DE MERENGUE ITALIANO, QUESO MASCARPONE, ARANDANOS,
FRESAS Y AVELLANAS.

Agua mineral v servicio de pan.
Cotillon v uvas de la suerte.

BEBIDAS NO INCLUIDAS.
EL SERVICIO DARA INICIO A LAS 21:00 S)Ei()()ﬁi
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Appetizer

WELCOME GLASS OF BRUT NATURE CAVA.

SHRIMP GILDAS, DRIED TOMATO, ANCHOVY, OLIVE AND CHILLI PEPPERS.

Starters to share

MUSHROOM CROQUETTES, TRUFFLE MAYONNAISE AND BLACK PEPPER.

PRAWN CARPACCIO WITH LIME MAYONNAISE AND “ROYAL
BAERI1” CAVIAR.

IBERIAN ACORN HAM 100% CURED FOR 4 YEARS.

VMini cocktail “Valencia
Water Sorbet

VMain course to choose

BRAZED TURBOT WITH SAFFRON CHATEAUBRIAND BEEF TENDERLOIN,
AND BROCCOLI BIMI EMULSION. TARRAGON DEMI GLACE, GLAZED
ONIONS AND PARSNIP PARMENTIER.

Postre

ITALIAN MERINGUE PAVLOVA WITH MACARPONE CHEESE, BLUEBERRIES,
STRAWBERRIES AND HAZELNUTS.

Mineral water and bread service.
Party bag and grapes ol lucls.

DRINKS NOT INCLUDED.
THE SERVICE WILL START AT 9:00 PM. S)Ei()()€i
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