PALMYRA

/
RESTAURANTE « EVENTOS

New Year s Eve Gala Dinner
31st December

‘ \
Welcome Cocktail

Marinated salmon with wasabi mayonnaise
~ Oysters with Gin Fizz foam
Foie mousse with orange sponge cake
Lamb kefta with tzatziki

-
Menu

Téte de Moine cheese salad with cured duck,
tart apple, and balsamic vinaigrette

Meagre fish in scarlet prawn sauce with grilled tiger prawn

Marc de Champagne sorbet

Milk-fed veal fillet mignon with Iberian pancetta and chestnut sauce

Dessert

Chocolate and pistachio Tower of Babel with golden sparkles

Christmas Sweets, Mignardises
Party Accessories and Lucky Grapes to Start 2026!
Late-night Snacks (Consommé, Iberian Ham, Cheeses,
Sandwiches, and Various Pastries)

Cellar

Cava: Carles Andreu Brut Nature Gran Reserva 2020
White: Muga (Viura, Garnacha blanca y Malvasia, La Rioja) 2024
Red: PradoRey Finca Valdelayegua Crianza

(Tempranillo, Ribera del Duero) 2019
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VAT Included

73
1
e Live Music and Open Bar DJ until 4:00 a.m.
" Ty,
Reservations: 601 674 734
sala@restaurantepalmyra.es



