
CHRISTMAS

SPECIAL HOLIDAY MENUS 

2026/2027



NEW YEAR’S EVE MENU
December 31, 2026

Appetizer
White prawn tartare with green apple and pistachio  (M, FS) 

Starters 
Duck foie gras terrine with toasted brioche, apple compote, and pink pepper   (G, L, H)

Lobster salad with avocado, citrus fruits, fennel, and coral vinaigrette  (M, H)

Del Mar 
Sea bass fillet with roasted shallots and caviar sauce  (P, L)

De La Tierra
Glazed milk-fed veal shank with mashed potatoes and reduced veal  (L)

Pre-dessert 
Williams pear and cider sorbet  (SF)

Dessert 
Hazelnut and milk chocolate served with Bourbon vanilla ice cream   (L, H, FS)

Traditional Christmas Sweets 

WINE CELLAR  
El Zarzal | Godello | Bierzo
Pétalos del Bierzo | Mencía | Bierzo
Delamotte | Champagne

Water and coffee included.

(G) Gluten     (L) Milk/Dairy        (H) Egg        (P) Fish        (FS) Tree Nuts         (AJ) Garlic        (M) Crustaceans        (ML) Molluscs        

(C) Pork       (SJ) Soy       (A) Celery        (MZ)Mustard         (CH) Peanuts          (AL) Lupins        (S) Sesame         (SF) Sulfites  

New Year’s Eve Countdown, Cocktails & Music
Start the countdown to midnight with live music and international hits, paired with a selection of classic and signature 
cocktails. Lucky grapes and festive party favours are included. Enjoy an open bar and live music until 2:00 am. And to 
round off the night… churros with chocolate!



CHILDREN’S NEW YEAR’S EVE MENU 
December 31, 2026

Starters (to choose)

Crispy fried baby squid with mayonnaise   (G, H, ML)

Rigatoni pasta with tomato sauce and bacon   (G, C)

Wood-fired flatbread (coca) with tomato, prawns, mozzarella, and cured ham (lacón)   (G, L, M, C)

Main Course (to choose) 

Monkfish medallion with tomato sofrito sauce and guacamole  (P)

Creamy free-range chicken rice
Grilled beef tenderloin medallion with French fries   (L)

Desserts (to choose) 
Fruit salad with yogurt ice cream   (L)

White chocolate ice cream   (L, H)

Milk chocolate mousse with toffee sauce  (L, H)

Water included

(G) Gluten     (L) Milk/Dairy        (H) Egg        (P) Fish        (FS) Tree Nuts         (AJ) Garlic        (M) Crustaceans        (ML) Molluscs        

(C) Pork       (SJ) Soy       (A) Celery        (MZ)Mustard         (CH) Peanuts          (AL) Lupins        (S) Sesame         (SF) Sulfites  



CONTACT & RESERVATIONS

Carretera Salinas-Villanueva de Tapia, A-333, Km. 65, 5, 29315, Málaga
info@fincalabobadilla.com

+34 95 832 18 61




