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Monday, Decemner 20, 2023 -
1076 (VAT included) / LIMITED SEATING

MENU
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Seafood Croquette with Kimchi Sauce
Crispy Foie Bombon with Almonds e
Crispy Eggplants with Sugarcane Honey
Served with a glass of Cava Roger de Flor *
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Jerusalem Artichoke Cream with Crispy Artichokes
Tuna Belly Tartar with Soy, Wasabi and Caviar, served with Toasts

Salad with Pears, Smoked Bacon, Dried Fruits, Blue Cheese and Vinaigrette
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Mojito Sorbet

Traditional Roasted Turkey with Homemade Stuffing and Cranberry Sauce served
with Roast Potatoes, Truffled Parmentier and Seasonal Vegetables
Angus Fillet Wellington served with Seasonal Vegetables

Oven Baked Sole Fillet served with Champagne Sauce and Seasonal Vegetables

—> Dessert Chosces — o—

Christmas Pudding served with Caramel Sauce
Nougat Pannacotta

Mango Tiramisu
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Including White Wine Entreflores Verdejo, Red Wine Avaniel Ribera, water and coffee.

Reservations through the restaurant (34) 952 830 500 or francesc@marbellagolf.com

100% Deposit Required at time of booking (Refundable up to 3 weeks before the event,
50% refundable up to 2 weeks, no refund after 2 weeks before the event)




