
Tapas Frio (Cold Tapas)
Combination of ...

 
Tostada de Lomo de Cerdo

Toast point with tomato topped with thin slices of cured pork tenderloin

Pastel de Salmón Ahumado
Smoked salmon served on a potato cake with horseradish cream sauce, red onions,

chives, capers and fresh arugula

Salpicon de Gambas
Chilled, marinated shrimp served with cucumber, tomato, cilantro and 

a lime juice & sherry vinaigrette
 

Tapas Caliente (Hot Tapas)
Combination of ...

 
Viera Albarino

Grilled sea scallop served with roasted sweet potato, red quinoa, baby kale &
toasted almonds with a lemon butter sauce

Pinchitos de Solomillo
Grilled beef tenderloin skewer rolled in cracked black pepper with white truffle

oil infused potato purée

Dátiles con Tocino
Roasted dates wrapped in bacon served with red bell pepper sauce

 

Entrée
Mar y Montana

Baked lobster tail with a lemon butter sauce & Slow roasted, boneless beef short rib
with wild mushrooms served with white truffle oil infused potato puree

 

 Desserts
Combination of ...

 
Pastel de Bailey’s

Bailey’s infused cheesecake with chocolate chips on chocolate crust, 
served with raspberry sauce

Pastel de Tres Sabores
Tri-layered cake of chocolate sponge infused with gran Torres orange liqueur;

cava infused chocolate mousse; and liquor 43 infused caramel mousse

New Year's Eve Prix Fixe Menu
$95 per person plus tax and gratuity. 

New Year's Eve Prix Fixe Menu
$95 per person plus tax and gratuity. 



 

Cold tapa
Ensalada de Temporada

Roasted sweet potato, quinoa, baby kale, toasted almonds served 
with cilantro cava vinaigrette

 

Hot tapa
Crepa Rellena

Freshly baked crepe filled with apples, goat cheese, spinach, and
pine nuts on a bed of sweet red pepper sauce

 

Entrée
Pasta Vegetariana

Fettuccine pasta with broccoli, snow peas, asparagus and spinach, tossed with a
tomato goat cheese sauce and topped with Manchego cheese

 

Dessert
Pera al Vino Blanco

Served with a vanilla shell filled with mascarpone custard, caramel sauce and
toasted almond

New Year's Eve Prix Fixe Menu
Vegetarian Option

$39 per person plus tax and gratuity. 

Chicken Fingers with french fries $9.95
Penne Pasta with tomato basil sauce or 

butter and cheese $11.95
Beef Medallions with French Fries  - $22.95

Kids Meal


