NEW YEAR'S EVE 2011

DINNER AND SHOW

Codorniu Pinot Noir Rosado
with Fig Caramel and Mi Cuit Foie Gras
Albarifio “Pazo de Barrantes”
Our Cep Mushrooms Cream with Foie-Gras Shavings
and Crispy Cured Iberian Ham
Sauteed Lobster

Lemon and Brut Cava Sorbet

Rioja Marqués de Murrieta Reserva
Veal Sirloin with Foie Gras and Potato Pastry au Gratin

Chocolate Coulant and Tahiti Vanilla Ice Cream
Accompanied by a glass of Pedro Ximénez

Mineral Water « Coffee

Glass of Champagne Moét & Chandon
Price: 265€

After dinner we will have a wonderful flamenco show
with Guest Stars of Flamenco

At 0:00h we will receive the New Year
with “the Grapes of Luck”, ball and free bar.

GoMadrid.com

CORRAL DE LA MORERIA

THE MOST FAMOUS TABLAO FLAMENCO IN THE WORLD

Iberian Cured Acorn-fed Ham “Corral de la Moreria Selection”
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TABLAO FLAMENCO - RESTAURANTE - MADRID - C/ Moreria, 17. 28005 Madrid.
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http://www.gomadrid.com/activity/corral-de-la-moreria.html



