
Merry Christmas
AND A HAPPY NEW YEAR!

Let’s Start
Vietnamese spring roll

(vegetables, kimchi, mango coulis)

Avocado, tomato, sesame
(avocado carpaccio, tomato  

tartare, sesame)

What’s Next
Artichoke, plant protein, white garlic

(confit artichoke, seasoned plant  
protein, celery cream)

Main Course
Carnaroli, plant protein, lemon,  

almond, herbs
(osmotic pineapple, pomegranate granita,  

pink pepper honey, rhubarb)

Pre-Dessert
Pineapple, honey, rhubarb

(osmotic pineapple, pomegranate granita,  
pink pepper honey, rhubarb)

Sweet Farewell
Pear, apple, pine nuts

(pear and pine nut strudel, baked apple  
ice cream, crème anglaise)

75€  
(drinks not included)

Vegan Menu



Happy New Year
LET’S CELEBRATE TOGETHER!

Welcome Cocktail
Russian salad, piparra

(Russian salad, smoked piparra peppers,  
bread crisp)

Chickpea, corn
(chickpea falafel, corn vegan mayo)

Vegan pulled
(flatbread, vegan pulled “meat”)

Starter
Patatas bravas

(potatoes, spicy brava sauce, aioli,  
smoked salt, crispy onion)

Let’s Continue
Asparagus, cauliflower, saffron

(confit white asparagus from Navarra, cauliflower  
and saffron purée, coriander oil)

Sorbet
Green apple, lemon, cava

(lemon sorbet with green apple cream and cava)

Main Course
Wheat, plant protein, mushrooms,  

truffle, hazelnuts
(cannelloni filled with plant protein and mushrooms,  

hazelnut and truffle béchamel)

Sweet Farewell
Chocolate, macadamia nuts,  

Grand Marnier, fig
(chocolate and macadamia brownie, Grand Marnier  

crème anglaise, fig ice cream)

Mignardises and Christmas sweets

85€ 
(drinks not included)

Vegan Menu


