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NEW YEAR'S EVE COCKTAIL

A NEW

AZIMUTH

DISHES TO SHARE

Acorn-fed lberian ham served atop a delicate crispy glass bread.

Organic caviar accompanied by blinis and a smooth sour cream

Shot of Christmas consommé flavored with fresh herbs

Oysters served raw or in light tempura with delicate citrus caviar

Creamy lberian ham croquettes

Skewers of red tuna and prawns with piparras and anchovies

Smoked salmon with truffle butter

Mini croissant filled with lobster salad

CELLAR
Moét & Chandon Imperial Brut

145€ PER PERSON
VAT INCLUDED




TERMS AND
CONDITIONS

DATES
RESERVATIONS & INQUIRIES

Please call or email our Azimuth

NEW YEAR’S EVE
December 31st (Dinner)

Dinner Service: 7PM- 11PM

Rooftop team:
welcome@azimuthbarcelona.com

+34 93018 70 00

Live Music until 2 AM
Inclusions
Mineral Water

Lucky Grapes at Midnight and
New Year’s Eve Party

(No incluye maridaje de vino)

RESERVATION TERMS
50% deposit at the time
booking.
Cancellations up to 72 hours
in advance are free of charge

All prices include VAT

Any food intolerances or
allergies must be
communicated at the time of
booking
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