Night

Cena con espectaculo flamenco en directo “Show Natura”,
una experiencia Unica junto a la artista Alba Olmedo

Dinner with a live flamenco show “Show Natura”,
a unique experience featuring artist Alba Olmedo

30Q

AL

S KYSBAR

Inicio/Start time: 20:00 h

Sabado 11 Julio

E. ébal Hotel
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(Ctttartes peti (Competits

Ensalada de tomate de Coin,mango
de la Axarquia y crema de aguacate

Gambas ajillo con setas confitadas
y tomate cherry

Boquerones fritos

Lo L egpad

(A elegir)

Picana sobre risotto al azafran
y queso Payoyo

Lubina a la plancha sobre salmorejo y
cogollos a la brasa, con virutas de jamon

Lot

Helado de queso de cabra con fresa
de Palos y crumble de pistacho

Bebidas incluidas
Seleccion de vinos, cervezas
aguas minerales

60,00€

Precio por persona
IVA incluido

()bal Hotel
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Ohbizess 6 (Howie

Coin tomato salad with Axarquia mango
and avocado cream

Garlic prawns with confit mushrooms
and cherry tomatoes

Fried anchovies

St (Conti

(Choice of)

Picanha steak served over saffron risotto
with Payoyo cheese

Grilled sea bass on salmorejo,
with chargrilled baby lettuce hearts
and cured ham shavings

182774

Goat cheese ice cream with Palos strawberries
and pistachio crumble

Drinks Included
Selection of wines, beers
Mineral water

60,00€

Per person
VAT included

()bal Hotel
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SHOW DINNER NATURA
DANZA & FLAMENCO
Alba Olmedo v Cia.

Reservas

34951550 551
622659209

@obalhotelmarbella

www.obalhotelmarbella.com
Avda. Ramoény Cajal 3
Marbella

30Q P E Obaltotel

SKY BAR TRUE MARBELLA
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