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GALA DINNER

COCKTAIL
White garlic and raspberry shot.
Liquid mojito bonbon.
Smoked salmon and blood orange mousse.
Prawn dim sum.
Goat meat croquette.
Crispy black pudding with pine nuts.
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MENU
King prawn carpaccio, coriander pistou and fig mayonnaise.
Tomato and strawberry consommé with Majorero cheese.
Turbot with sautéed Iberian ham and celeriac.
Gin and tonic sorbet.
Beef tenderloin with foie medallion and apple compote.
Chocolate spheres.
Christmas sweets.
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DRINKS
Mineral water, national beer and soft drinks.
White Wine Atrium D.O. Penedes.
Red Wine Obalo Reserva D.O. Rioja.
Sparkling Wine Freixenet Brut Barroco D.O. Cava.

PRICE PER PERSON: 145,00 € (Taxes included)

Elba Palace Golf

Boutique Hotel
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FUERTEVENTURA




