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ELBA PALACE GOLF
BOUTIQUE HOTEL *****
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NEW YEAR’S EVE
MENU
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COCKTAIL
Melon with Cosmopolitan.

Goat cheese and chocolate bonbon.
Seasonal mushroom mousse cone.

Fried hook-caught baby squid brioche.
Garlic prawn croquettes.
Seaweed and cava shot.

Bulgur, kefir, plankton, edible flowers and lime.

***
MENU

XL Black pig ravioli with white vermouth sauce and white truffle.
Sea bass with spicy carrot cream and lime caviar.

Mojito sorbet.
Roast suckling goat.

Pistachio coulant.
Christmas sweets.

Lucky grapes.

***
 DRINKS

Mineral water, national beer and soft drinks.
White Wine Marqués de Riscal “D.O. Rueda”.
Red Wine Ramón Bilbao Reserva D.O. Rioja.

 Sparkling Wine Freixenet Brut Barroco D.O. Cava.

PICE PER PERSON: 200,00 € (Taxes included)

Open Bar until 02:00 am

GALA DINNER


