DOUBLETREE
by Hilton™
ISLANTILLA BEACH GOLF RESORT

9TH HOLE EXPERIENCE

BIENVENIDA - WELCOME

GREEN BREEZE
Gin, cordial de pepino, lima fresca, sirope de albahaca y soda.
Gin, cucumber cordial, fresh lime, basil syrup and soda.

AMUSE - BOUCHE DEL CHEF

ENTRANTES - STARTERS

Tartar de Atin Rojo de Almadraba con Mango, Crema de Aguacate, Chalota y Cebolla Roja Encurtida
Almadraba Bluefin Tuna Tartare with Mango, Avocado Cream, Shallot and Pickled Red Onion

Canelon de Aguacate relleno de Ensalada de Bogavante con Mayonesa Picante y Coulis de Mango Asado
Avocado Cannelloni filled with Lobster Salad, Spicy Mayonnaise and Roasted Mango Coulis

PLATOS PRINCIPALES - MAIN COURSES

Carabineros a la Plancha
Grilled Carabineros - Prawns

Risotto de Boletus y Mayonesa Ahumada a la Llama
Boletus Mushroom Risotto with Flame-Smoked Mayonnaise

Suprema de Bacalao Confitado con Puré de Coliflor Tostada y Salsa de Cigalas
Confit Cod Loin with Roasted Cauliflower Purée and Langoustine Sauce

Ojo de Bife de Black Angus con Foie Micuit, Puré de Boniato Asado y Patatas Trufadas
Black Angus Ribeye with Foie Gras Mi-Cuit, Roasted Sweet Potato Purée and Truffled Potatoes

POSTRES - DESSERTS

Sorbete Artesanal de Vainilla y Bourbon, con la Frescura Tropical del Maracuya
Artisanal Vanilla and Bourbon Sorbet, with the Tropical Freshness of Passion Fruit

Coulant de Chocolate Salado sobre Crumble de Frutos Rojos y Helado de Galletas Lotus Caramelizadas
Salted Chocolate Fondant on Berry Crumble with Caramelised Lotus Biscuit Ice Cream

EL ULTIMO BRINDIS DE LA NOCHE - THE NIGHT'S FINAL TOAST

En NUBA — LOCAL & SOCIAL con 2 Cocteles Signature, incluidos con el Maridaje
At NUBA — LOCAL & SOCIAL with 2 Signature Cocktails, included with the Wine Pairing

EXPERIENCIA COMPLETA | FULL EXPERIENCE 250.00
Menu degustacion | Tasting menu 175.00
Maridaje de vinos | Wine pairing 75.00

Beneficios Hilton Honors - Hilton Honors Benefits
Descuento aplicado sobre la experiencia completa - Discount applied to the full experience
Diamond: 20% | Gold: 15% | Silver: 10% | Member: 5%

Disefiada para dos personas. Los entrantes, platos principales y postres se sirven al centro de la mesa, en diferentes pases, para disfrutar y compartir. los precios estin expresados en euros, IVA incluido
Designed for two guests. Starters, main courses and desserts are served at the centre of the table, in different courses, to be enjoyed and shared. Prices are expressed in euros, VAT included.



