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New year’s Menu

Appetizers

IBERICAN PORK CHEEK BRIOCHE
with harissa sauce and pickled onion

SPIDER CRAB SALAD
with white cabbage, tapenade and salmon roe

BLUEFIN TUNA TARTARE
with avocado and mango

FOIE GRASS NIGIRI
with truffle and Pedro Ximénez reduction

Starter

WILD MUSHROOM VELOUTE

Cream of black trumpet mushrooms with sautéed baby eels,
crispy Iberian ham and egg

Fish course

HAKE RAVIOLI

Filled with hake and courgetti, served with fish gazpachuelo
and toasted pumpkin seeds

PALACIO SIGNATURE LOLLIPOP

Main course

GRILLED BEEF TOURNEDO

With Pedro Ximénez demi-glace, boletus mushrooms and
sautéed snow peas

Dessert

‘FERRERO ROCHER’

Hazelnut praline, chocolate mousse and nougat ice cream
Traditional Christmas Sweets and lucky grapes, to celebrate
the arrival of the New Year

Price per person: EUR 172

Information and bookings: +43 957 420 335 | sales.palaciodecordoba@nh-collection.com
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