O

CHRISTMAS & BOXING DAY

2026 - LUNCH FROM 12:00

£115

ALL OF THE STARTERS

Jamon Ibérico
100% acorn-fed Ibérico ham - bread sticks

‘Sancocho Ropavieja’ Croquettes
Traditional Colombian beef stew - béchamel - panko

Galician Octopus Salad
Avocado - mango - coriander vinaigrette

Lobster Mini Arepas
Colombian corn arepas - lobster - kaffir lime - tobiko caviar

CHOOSE YOUR MAIN
Roast Turkey

Stuffed with plums, apples, Ibérico pork & walnuts - smashed potatoes - cranberry sauce - PX Sherry reduction

Beef Wellington

Charcoal-sealed beef - winter roast vegetables - truffle - mushrooms - duchess potatoes - Madeira sauce

Grilled Whole Sea Bream

Rosemary & thyme - piparras & clams pil-pil - sliced baked potatoes

Ceps Risotto

Extra virgin olive oil - ceps - black chanterelles - chives - thyme

DESSERTS

Natilla Colombiana de Navidad
Coconut custard - almond cracker - cinnamon bonbon

Petit Fours
Chocolate truffles - macarons - brigadeiros - alfajores




O

NEW YEAR'’S EVE

2026 - DINNER FROM 19:30

£115

ALL OF THE STARTERS

Jamon Ibérico
100% acorn-fed Ibérico ham - bread sticks

Costeno Cheese Croquettes
Guava cream * béchamel - panko

Sea Bass ‘Tiradito’
Thinly sliced sea bass - lime - yellow aji & passion fruit marinade - coriander - cassava cracker

Galician Blonde Beef Tataki

Sherry demi-glace - corn cracker

Ceps Mini ‘Empanadas’
Filo pastry stuffed with cabbage, ceps & truffle - caper dip

CHOOSE YOUR MAIN

Carabinero & Crab Casserole
Seafood casserole - fine noodles - carabinero cream - coriander & parsley dressing

Beef Fillet

Charcoal grilled - cassava chips - duchess potatoes - Madeira & panela sauce

Grilled Sweet Potato

Charcoal grilled - chontaduro sauce - black beans - red peppers & chilli mojo - pumpkin seeds

DESSERTS
“Torrija’
Traditional bread pudding - panela sweet glaze - Colombian coffee ice cream

Petit Fours
Chocolate truffles - macarons - brigadeiros - alfajores





