
FRIDAY, 25TH DECEMBER 2026

WITH A PIANIST 
DURING THE MEAL

Live Music

VAT INCLUDED | LIMITED SEATING

BOOKINGS: francesc@higueronmarbellagolfresort.com

165€ PAX



Ensalada de canónigos , aguacate braseado, 
nueces pecanas y vinagreta de miel y mostaza 
Lamb’s lettuce salad, charred avocado, pecans, 

and honey mustard vinaigrette
 

Surtido de croquetas 
Assorted croquettes

 
Zamburiñas gratinadas 

Gratinated queen scallops

Meloso de ternera con parmentier de apio 
bola  y chalotas glaseadas al mosto

Braised beef cheek with celeriac parmentier, 
glazed shallots, and grape must

Cúpula de chocolate con helado 
de café y crumble de cacao

Chocolate dome with co�ee ice 
cream and cocoa crumble

Dulces navideños
Christmas sweets

50€

Bebida incluida / Drink included
Menús para + 15 pax / Menus for 15+ guests

Canapes upon arrival
Foie mousse with rich cranberry sauce

Hummus roll served with seasonal crudités

Salmon toast with cream cheese and caviar spread

Unagi nigiri with kimchi sauce

Starter choices
Traditional French onion soup gratinated with Parmesan

Fresh burrata with seasonal fruit and basil pesto

Salmon and tuna tartare with a hint of fresh mango

Sorbet
Lemon sorbet with cava

Main courses choices
Rossini-style beef tenderloin

Served with foie gras, baby carrots, green asparagus 

and tru�e potato parmentier.

Traditional stu�ed Christmas turkey

Served with cranberry sauce, roasted potatoes, tru�e 

potato parmentier and seasonal vegetables.

Lobster with tagliatelle pasta and cherry tomatoes

Dessert choices
Traditional Christmas pudding with caramel sauce and pastry cream 

Mango and Amaretto tiramisu

Peach cake served with pistachio ice cream

Wine and beverages
Gran Bazán (D.O. Rías Baixas) Albariño

Baigorri Crianza (D.O. Rioja) Tempranillo

Juvé & Camps Cinta Púrpura (D.O. Cava) Xarel-lo

National beer, water, soft drinks and co�ee


