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24 de diciembre de 2025

December 24, 2025

Carpaccio dC vaca madurada, copos dC fOiC, hUCVO a baja temperatura, secas y trufa dC temporada

Dry—aged beef Carpaccio, fOiC gras shavings, 10W—temperature cgg, Wlld mushrooms, and seasonal

trufﬂe

Suquet dC rape, gamba roja Yy aove de placton

Monkfish suquet with red prawns and plankton-infused extra virgin olive oil

Lomo de lubina salvaje, caviar de berenj enay datil, crema de hinojo y aceite verde de capuchina

Wild sea bass loin, aubergine-date caviar, fennel velouté, and nasturtium-infused green oil

Lingote de poularda, caldo tostado de cebolletas, chalotas y caldo de bOlCtUS

Poularde terrine with toasted spring onion broth, shallots, and porcini mushroom consommé

Milhojas de hojaldre caramelizado, almendras y frambuesas

Crispy caramelized mille-feuille with toasted almonds and fresh raspberries

Cafés y dulces navidenos

Coffee and Christmas sweets

Vifia Pomal Blanco Reserva D.O Ca Rioja
La Vicalanda Reserva D.O Ca Rioja

ARS Collecta Grand Rosé

Restaurante Hielo y Carbon
190 € p.p con vistas a la Gran Via 190 € p.p with views of Gran Via

175 € p.p con vistas al restaurante 175 € p.p with views of the restaurant

Reserva/Reserve

HYATT CENTRIC

GRAN V1A MADRID

Cancelaciones con reembolso completo hasta 3 dias antes
Full refund for cancellations up to 3 days in advance
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https://urldefense.com/v3/__https:/www.covermanager.com/reservation/module_restaurant/rtehieloycarbon/spanish?day=2025-12-24__;!!PoGYGYb4!naVxYwiD3GXQCNBn1vorvDsYjjtFYyIvH8HzWEOgGQ_4zQP01UUx-T0YO8ZMzYoaW74zfKtYRSGqM9x84BJuG_cJ-yZF$

