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THE ALKAFF MANSION

MASQUERADE OF

14 FEBRUARY 2026 | 5 COURSE SET MENU | $168++ PER PAX
ADD ON WINE PAIRING $52++
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1st Course

Atan y Alubias Blancas
Seared Blue Fin Tuna | Chive & Dill Aioli | White Bean Puree
Chorizo Rice Crumbs | Chorizo Oil

Jaume Serra Brut Nature Cava

2nd Course

Tarte Fina de Foie Gras
Foie Gras | White Peach Ricotta | Grapefruit Segment
Pistachio | Crisp Pastry Layers

Las Dosces Blanco Sauvignon Blanc Macabeo 2022

3rd Course

Estofado de Carabinero
Red Sea Prawn | Fennel Puree | Seafood Stock
Teardrop Pea | Finger Lime

Las Tres Chardonnay Sauvignon Blanc Macabeo 2020

4th Course

Txuleta a la Parrilla
Chargrilled Wagyu Sirloin MBS7-8++ | Crispy Potato Pave
Bone Marrow | Parsley | Shallot | Fricando Jus

Las Ocho Vino De Pago Chozas Carrascal 2020

Dessert
Surtido de Postres

Arroz con Leche
Spanish Rice Pudding | Bomba Rice | Cinnamon | Cream | Orange Zest

Bombon de Chocolate
Redcurrant & Blackcurrant | Salted Caramel

Fresa Pastel de Marfil
White Chocolate Ganache| Strawberry Jelly | Vanilla Sponge
Fresh Strawberries

Helado de Frambuesa
Raspberry Ice Cream | Mini Cone | Raspberry Caviar

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subject to 10% service charge & prevailing government taxes.




