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HRISTMAS

FRIDAY, 25TH DECEMBER 2076
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WITH A PIANIST .
DURING THE MEAL - %

165€ PAX

VAT INCLUDED | LIMITED SEATING

BOOKINGS: francesc@higueronmarbellagolfresort.com



CHRISTMAS

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

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

Lemon sorbet with cava

Rossini-style beef tenderloin
Served with foie gras, baby carrots, green asparagus
and truffle potato parmentier.
Traditional stuffed Christmas turkey
Served with cranberry sauce, roasted potatoes, truffle
potato parmentier and seasonal vegetables.
Lobster with tagliatelle pasta and cherry tomatoes

Traditional Christmas pudding with caramel sauce and pastry cream
Mango and Amaretto tiramisu
Peach cake served with pistachio ice cream

Gran Bazan (D.O. Rias Baixas) Albariho
Baigorri Crianza (D.O. Rioja) Tempranillo
Juvé & Camps Cinta Purpura (D.O. Cava) Xarel-lo
National beer, water, soft drinks and coffee




