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ELBA MADRID ALCALA ****

GALA DINNER

WELCOME COCKTAIL
Octopus cocktail with citrus caviar.
Mini cone of shredded chicken, avocado and lime.
Foie bonbon.
Taco of crispy tuna, sesame and cilantro.
Vlichyssoise with truffle essence.
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STARTERS
Soft boletus cream-soup with herbs.
Scallop carpaccio with coral vinaigrette and lamb's lettuce.
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MAJOR
Monkfish medallions with Iberian dewlap veil, lobster essence and ham consommé.
Apple sorbet.
Lamb with chestnuts, mushrooms, osmosis pear and a reduction of Oporto wine.
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DESSERT
Brioche French toast on white chocolate soup and Baileys ice cream.
Christmas Sweets.
Coffee and infusions.
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STORE
Marqués de Riscal White Wine — Verdejo - D.O Rueda.
Ramon Bilbao Reserva Red Wine - D.O Rioja.
Mineral Waters, Soft Drinks, Beers.
Cava Brut Barogue — D.0. Cava.

PRICE PER ADULT: 220,00 € (VAT included)

12 lucky grapes.
Chimes, Party Favors with D) Music and Top Brands Open Bar until 5:00 a.m.
Dinner with mini sandwiches and assorted fleas.
Chocolate with churros and end of the party.

Elba
Madrid Alcala
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