






















CHRISTMAS’ EVE
24th December 2025

Amuse-Bouche

STARTER

Seabass Crudo 
Lemon Vinaigrette, Coriander Oil, Caviar

M A I N  C O U R S E

Roasted Monkfish (D)
Pil pil Sauce, Caviar, Parsley Mashed Potatoes

or

Lamb Saddle (G, D)
Aubergine, Miso, Black Truffle Sauce

DESSERT

Bûche de Noël (V, G, D)
Chocolate, Amarena Cherries

(V) Vegetarian,  (VG) Vegan,  (N) Nuts,  (G) Gluten,  (D) Dairy, (PK) Pork
Prices are in MAD and include 10% service charge and 10% government tax

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce – including fish, meat, dairy, fruits and vegetables – is informed by our commitment to sustainability.



NEW YEAR’S EVE DINNER
31st  December 2025

Amuse-Bouche

S T A R T E R

Scallop Carpaccio 
Black Truffle, Lemon Gel, Chives

S E C O N D  C O U R S E

Squid Tagliatelle (D)
Ajo Blanco Sauce, Caviar

T H I R D  C O U R S E

Cappelletti al Burro e Parmigiano (G, D)
Beef Stuffed Homemade Pasta, Parmigiano Sauce, Meat Jus

F O U R T H  C O U R S E

Beef Fillet (D)
Beetroot, Peppercorn Sauce, Black Truffle

or

Turbot Fillet (V, G, D)
Green Beans, Tapioca, Chives, Caviar

D E S S E R T

Panettone (V, G, D)
French Toast Style Panettone, Fior di Latte Ice Cream

(V) Vegetarian,  (VG) Vegan,  (N) Nuts,  (G) Gluten,  (D) Dairy, (PK) Pork
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce – including fish, meat, dairy, fruits and vegetables – is informed by our commitment to sustainability.



NEW YEAR’S EVE DINNER
CHILDREN’S MENU
31st December 2025

Amuse-Bouche

S T A R T E R

Mini Margherita (V, G, D)
Fior di Latte, Tomato Sauce, Basil

M A I N  C O U R S E

Chicken Supreme (D)
Roasted Pumpkin, Sweet Potato Purée, Meat Jus

or

Lasagna Bolognese (D)
Fresh Homemade Pasta, Bolognese Ragout, Béchamel Sauce, Parmigiano

D E S S E R T

Chocolate Fondant (V, G, D)
Vanilla Ice Cream

(V) Vegetarian,  (VG) Vegan,  (N) Nuts,  (G) Gluten,  (D) Dairy, (PK) Pork
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce – including fish, meat, dairy, fruits and vegetables – is informed by our commitment to sustainability.



NEW YEAR’S BRUNCH
1st  January 2026

S T A R T E R

Focaccia, Selection of Dips (V, G)

Chicken Salad, Saffron Mayonnaise, Almond (N)

Shaved Vegetable Salad, Pumpkin Seeds, Orange Dressing (VG)

Shredded Brussels Sprouts, Rocket, Pecan, Honey Mustard Vinaigrette (V, N)

Caprese Salad with Buffalo Mozzarella, Tomato, Basil (V, D, N)

M A I N

Beef Short Ribs

Farmhouse Roasted Chicken 

Costa Brava Carabineros Prawns

Atlantic Bluefin Tuna Steak

Heritage Baby Carrots, Harissa Dressing (VG)

Roasted Potato, Rosemary, Garlic (V, D)

Sautéed Seasonal Vegetables (VG)

D E S S E R T

Millefeuille with Madagascar Vanilla Cream (V, G, D, N)

Vacherin (V, G, D)

Seasonal Fruit Tartelette (V, G, D)

Crème Caramel (V, G, D)

Chocolate Choux, Hazelnut Praliné (V, G, D, N)

(V) Vegetarian,  (VG) Vegan,  (N) Nuts,  (G) Gluten,  (D) Dairy, (PK) Pork
Prices are in MAD and include 10% service charge and 10% government tax

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce – including fish, meat, dairy, fruits and vegetables – is informed by our commitment to sustainability.
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