
TABLAO FLAMENCO  -  RESTAURANTE  -  MADRID  -  C/ Morería, 17. 28005 Madrid. Tel.: (+34) 913658446  /  www.corraldelamoreria.com

TODOS LOS DÍAS: 
Apertura del Restaurante  20:00H. 
Espectáculo a las  22:00H. y 24:00H. 

Recomendado en

EL LIBRO
“1000 
PLACES 
TO SEE 
BEFORE 
YOU DIE” 

Dinner and Show

Codorníu Pinot Noir Rosado
Iberian Cured Acorn-fed Ham “Corral de la Morería Selection” 

with Fig Caramel and Mi Cuit Foie Gras

Albariño “Pazo de Barrantes”
Our Cep Mushrooms Cream with Foie-Gras Shavings

and Crispy Cured Iberian Hamand 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 Mineral Water • Coffee

Glass of Champagne Moët & 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.

For any further information, please do not hesitate to contact For any further information, please do not hesitate to contact 
our booking department: telf.: 91 365 84 46 / 91 365 11 37

e-mail: info@corraldelamoreria.com

 
 

 

●  NEW YEAR'S EVE 2011  ●

TH E M O ST FA M O U S TA BLA O  FLA M EN CO  IN  TH E W O RLD

C O R R A L D E LA  M O R ER IA
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