MAR CHICA AT HOME
NEW YEARS 2026
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Homemade Brioche & Butter

- e

Bonbon of Homesmoked Salmon / Gamba / Crab / Curry

Wild Mushroom Soup / King Mushroom / Truffle

Duck Breast / Brussel Sprouts / Carrot / Sage

Chocolate Fondant / Dulce de Leche / Almond

New Years Takeaway Menu - 4 Dishes € 65

4 dishes - Brioche & Butter

Optional Extras:
Cheese w. condiments & bread € 12 per person

Homemade Petit Fours € 10 per person
Bookings: www. mar-chica.com
Pick-Up: December 31 between 12.00-14.00 in Restaurant La Mar Chica

Preperation: The food will be easy to plate and heat up. Simple instructions inclug=d.

Payment: Cash only on pick-up

Restaurant La Mar Chica - C/ Marbella 1, Benalmadena Pueblo
T. 951 634 708 - info.lamarchica@gmail.com - www.mar.chica.com
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Optional Extras:
Cheese w. condiments & bread € 12 per person
Homemade Petit Fours € 10 per person

Cava - Perelada Brut Reserva - € 15

Xarel-lo, Macabeo & Perellada, D.O. Cava

White Wine - Troupe Albarino - € 18

Bodega Mar de Enveo, Albarino, Rias Baixas

Red Wine - Volandia Tinto Mencia - € 23

Bodega Mar de Enveo, Ribeira Sacra, Galicia

Dessert Wine - Moscatel Vina Axarkia Maestro - € 15

Bodega A. Munoz Cabrera, Malaga. 0,50 I.

Bookings: www. mar-chica.com

Restaurant La Mar Chica - C/ Marbella 1, Benalmddena Pueblo
T. 951 634 708 - info.lamarchica@gmail.com - www.mar.chica.com


https://www.vivino.com/es/explore/grapes/albarino
https://www.vivino.com/es/explore/regions/rias-baixas
https://www.vivino.com/es/explore/regions/ribeira-sacra
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