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COYA’S GOLDEN INCAN
NEW YEAR’S EVE CELEBRATION

COYA Barcelona transcends into a golden array
of Incan inspired decor, golden sparkling lights
and captivating entertainment to welcome 2026!

This year, COYA hosts a range of exceptional
dining moments with special set menus and
curated champagne offerings, alongside a bar-
only experience for guests joining the
celebration beyond the table.

Throughout the evening COYA MUSIC provides
a show stopping line up of resident DJs, live
performances and instrumentalists, taking
COYA'’s spirit beyond the countdown and into
the early hours.
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— EARLY INCAN EXPERIENCE MENU

(First Sitting)

€170 Per person | Set menu

Begin your evening with a glass of
Veuve Clicquot Champagne.
Followed by an exquisitely curated
set menu inspired by the flavours of
Latin America, and the uplifting COYA
MUSIC DJs, set amidst a golden festive
ambiance that sparkles with glamouir.

Reservations from 7pm to 7.45pm




GOLDEN INCAN EXPERIENCE MENU —
(Second Sitting)

€330 Per person | Set menu

As night falls, immerse yourself in COYA'’s
Golden Celebration with a exclusively
curated set menu and a bottle of Veuve
Clicquot, Yellow Label Brut every two guest
to toast the New Year.

Revel in the Midnight Countdown as live
performers entertain and the DJs’ beats carry
you into 2026 with signature COYA energy.
Enhance your experience with our party at

the Pisco Bar from 11PM.

Reservations from 9pm till late




— PISCO BAR EXPERIENCE

(Bar Only)

€60 Per person

Join us at COYA Pisco Bar for a memorable
festive countdown with grapes and a
glass of Veuve Clicquot, surrounded by
gilded décor, golden ambiance, and COYA'’s
unmistakable spirit of celebration.

Reservations from 11pm till 2:30am
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GOLDEN HOUR EXPERIENCE MENU GOLDEN INCAN CELEBRATION MENU

€170 per person €330 per person
Includes a glass of Veuve Clicquot Champagne per guest Includes a bottle of Veuve Clicquot, Yellow Label every two guests
Guacamole & King Crab Guacamole & King Crab
Avocado, Oscietra caviar, chalaquita & lime, corn tortilla Avocado, Oscietra caviar, chalaguita & lime, corn tortilla

Oysters Escabeche

Wagyu Empanadas Gillardeau oysters tempura, pickled red chilli, smoked ponzu

Smoked brisket, sofritto & garlic sauce
Wagyu Empanadas
Oysters Escabeche Smoked brisket, sofritto & garlic sauce

Gillardeau oysters tempura, pickled red chilli, smoked ponzu
Lobster Bun

Amarillo chilli, yuzu crema fresca & Oscietra caviar

Endive Salad V, GF
Radicchio caramelised pecan nuts, pomegranate, queso fresco & black truffle Endive Salad V, GF
Radicchio caramelised pecan nuts, pomegranate, queso fresco & black truffle
Scallop Ceviche GF

Venus clams, sea bass, “criollo tiger milk” & sweet potato Scallop Ceviche GF

Venus clams, sea bass, “criollo tiger milk” & sweet potato

Tuna Tataki Tuna Tataki
Pickled brown shimeji, truffle & yuzu ponzu, chives Pickled brown shimeji, truffle & yuzu ponzu, chives

Wagyu “Carpaccio”
Red chilli, daikon, fig purée & black truffle

Miso Chilean Sea Bass Cazuela GF -
Creamy bomba rice, chilli lime butter, sweet corn purée & pea shoots

Carabineros Cazuela GF
Spicy Chilean Wagyu GF Creamy bomba rice, bisque, chilli lime butter, avocado, saffron

Chinese chilli & garlic, crispy shallots, pickled chilli

Chilean Waqyu GF

i Adobo, tamarind & truffle jus, black truffle
Tenderstem Broccoli VG, GF

Sweet & spicy miso, yuzu, sesame, smoked almonds Tenderstem Broccoli VG, GF
Sweet & spicy miso, yuzu, sesame, smoked almonds
COYA Chips V, GF

Smoked tomato sauce & Peruvian cheese sauce COYA Chips V, GF

Peruvian cheese sauce, manchego & winter truffle

Dessert Platter Dessert Platter
COVYA selection of ice cream & exotic fruits COYA selection of 3 desserts, ice cream & exotic fruits

If you have allergies or dietary enquiries, please speak to our staff prior to ordering. | V: Vegetarian GF: Gluten Free VG: Vegan



RESERVATIONS

Cancellations accepted until 22nd of
December by 4:00 pm. In case of late
cancellation or no-show, the deposit will be
retained.

Full pre-payment of the package
is required per person.

Children are allowed entry to the venue at for
the first seating, the latest being 7:45 pm,
with the understanding that the table will be
reserved for initial time from 6 pm to 8.45 pm.

Dress Code: Golden Elegance & Evening
Glamour

For all enquiries:
Reservation.bcn@coyarestaurant.com
+933 568 034
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