
 

 

 

Aperitivos del chef 

Foie, bizcocho de castañas  y toques cítricos 

Lubina en costra con salsa beurrre blanc 

Cochinillo confitado con terrina de ajos y membrillo 

Prepostre 

Mousse helada de chocolate, fresas del bosque y eucalipto 

PRECIO:  80€lcachofas en Escabeche, Caldo de Jamón y Pato. 

Coca crujiente de Gamba con Pesto Rojo, Rúcula y Nieve de Parmesano. 

New Year´s Eve Menu 

31st of December 2016 

 

 

 

Price per person 135€ 

                  VAT included 

 

GLASS OF CHAMPAGNE 

 

*** 

 

CRISPY “PANETTONE” WITH BLACK PUDDING  

*** 

 

SCARLET SHRIMP CREAM SOUP AND LEMONGRASS WITH DEHYDRATED TOMATOES AND SCENT OF LICORICE 

*** 

 

ST. PETER´S SOLE FISH AN PEDRO WITH EMULSION OF CITRUS FRUITS MEUNIERE 

*** 

 

LACQUERED LAMB WITH MAPLE SYRUP  

*** 

 

VANILLA & BOURBON MILLEFEUILLE, HAZELNUT PRALINE CREAM, YOGHURT ICE CREAM AND SUGAR COATED VIOLETS 

 

*** 

TEA & COFFEE, ASSORTED TRADITIONAL CHRISTMAS SWEETS AND NOUGATS 

 

 

 

BEVRAGE: WHITE WINE JOSÉ PARIENTE D.O. RUEDA | RED WINE PAGO DE CARRAOVEJAS  

CRIANZA D.O. RIBERA DEL DUERO | CHAMPAGNE CORDON ROUGE DE MUMM | MINERAL WATER, BEER & SOFT DRINKS  

 

 

PARTY AND OPEN BAR UNTIL 4.00 AM 

 

 

 

Arroyo de Santo Domingo, 3 | 37001 |Salamanca  

T (+34) 923 262 296|palaciosanesteban@hospes.com  

w.ww.hospes.com  


