STUDIO A

\ g

NEW YEAR'S EVE 2026

OCEAN'’S X

X
. CALA DINNED

WELCOME COCKTAIL

10 Cocktail Options and 4 Food Stations

FISH

Roasted sea bass with crayfish tartare and a reduction made from their heads

X SORBET x

Melon, cucumber and ginger sorbet

MEAT

Lamb millefeuille with brie cheese, cured beef, its own jus and winter flowers

DESSERT x

Chocolate handkerchief with cocoa and orange sorbet

Christmas sweets and chocolates
x The twelve lucky grapes and party favours
Late-Night Supper

DRINKS

Water, soft drinks and beer
WHITE WINE: Blanco Nieva - Verdejo - D.O. Rueda
RED WINE: Fina Villacreces Pruno - D.O. Ribera del Duero
CAVA: Dominio de laVega Expression Brut Reserva - D.O. Cava
PREMIUM OPEN BAR .

" TDDE -
. ‘] ' VAT INCLUDED

This menu may be subject to changes or modifications while maintaining the quantity and quality of the dishes. We kindly ask that you inform us of

-

any intolerances and/or allergies at the time of booking so we can provide a tailored gastronomic experience.
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OCEAN'’S X

x

x
STARTER

Roasted beetroot and green apple tartare with
- Idiazabal cheese soup and walnut crumble

SORBET
‘ Melon, cucumber and ginger sorbet x

MAIN COURSE

Mushroom and spinach Wellington with truffled purée

DESSERT

Chocolate handkerchief with cocoa and orange sorbet x

Christmas sweets and chocolates
x The twelve lucky grapes and party favours
‘ Late-Night Supper

DRINKS 4

Water, soft drinks and beer
WHITE WINE: Blanco Nieva - Verdejo - D.O. Rueda
RED WINE: Fina Villacreces Pruno - D.O. Ribera del Duero
CAVA: Dominio de laVega Expression Brut Reserva - D.O. Cava
PREMIUM OPEN BAR

TDDE « *
VAT INCLUDED

This menu may be subject to changes or modifications while maintaining the quantity and quality of the dishes. We kindly ask that you inform us of

any intolerances and/or allergies at the time of booking so we can provide a tailored gastronomic experience.
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. NEW YEAR'SEVE 2026 .

OCEAN’S

CHILDREN'S MENU
% STARTER %

¥ Mini escalope with Quail eggs,
pomodoro sauce and Parmesan

SORBET
X

Mandarin Granita

¥
0 ¢ MAIN COURSE *

Beef tenderloin with potatoes ®

% X DESSERT

Cheesecake and Chocolate Cake

DRINKS Y
Water and soft drinks ¥

¥ Y
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This menu may be subject to changes or modifications while maintaining the quantity and quality of the dishes. We kindly ask that you inform us of
any intolerances and/or allergies at the time of booking so we can provide a tailored gastronomic experience.
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