


ENGLISH

Starters

ANDALUSIAN GAZPACHO WITH SHERRY VINEGAR SERVED WITH
FINELY DICED FRESH VEGETABLES AND CROUTONS 8,75 €

RED PRAWN CARPACCIO WITH ROCKET SALAD, CITRUS VINAIGRETTE AND FISH ROE ... 21,00 €

DUCK FOIE GRAS MI-CUIT WITH CARAMELISED PAPAYA,

SESAME SALT AND TOAST CRACKERS 18,00 €
BEEF CARPACCIO WITH MAHON CHEESE SHAVINGS, BOUQUET

OF LETTUCE AND APPLE AND TOMATO VINAIGRETTE 15,90 €
SQUID AND LOBSTER BROCHETTE WRAPPED IN KATAIFI PASTRY

SERVED WITH SWEET AND SOUR AND CURRY SAUCES 15,00 €
CHICKEN WRAP WITH APPLE, ROCKET AND CREAM CHEESE 11,55 €
SOUTH STARTER SELECTION 24,00 €

IBERIAN CURED HAM, SUSHI, SALMON, KATAIFA SQUID AND PRAWN
BROCHETTE, AUBERGINE AND SCALLOP TEMPURA, SAMOSAS...

AUBERGINE TEMPURA FILLED WITH SCALLOP AND

LANGOUSTINE SERVED WITH MISHO SAUCE 14,70 €
MARINATED NORDIC SALMON WITH AVOCADO AND DILL SAUCE 14,00 €
TABOULE SALAD WITH COUSCOUS, VEGETABLES AND NUTS

SERVED WITH A LEMON AND MINT DRESSING 13,00 €
FRESH LETTUCE SALAD WITH TOMATO AND GARDEN VEGETABLES 11,00 €
CLASSIC CAESAR SALAD WITH CHICKEN 13,65 €
GREEK SALAD WITH SPINACH AND TZATZIKI SAUCE 12,60 €
GOAT'S CHEESE SALAD WITH FRESH FIGS AND SESAME SERVED WITH

A HONEY AND MUSTARD VINAIGRETTE 17,50 €
VEGETABLE SAMOSAS WITH WASABI AND RED CURRY MAYONNAISE 12,50 €
SELECTION OF DIPS SERVED WITH TOAST CRACKERS (AUBERGINE,

SOBRASADA AND HONEY, ANCHOVIES AND HUMMUS) 11,50 €
SELECTION OF SUSHI, MAKIS AND NIGUIRIS - 8 UNITS 18,90 €
SELECTION OF SUSHI, MAKIS AND NIGUIRIS - 12 UNITS 28,35 €
BREAD AND SAUCES (ALIOLI AND TOMATO) PRICE PER PERSON 1,50 €

Pasta and Rice

TAGLIATELLE SAUTEED WITH SPINACH, WALNUTS AND RICOTTA SAUCE ..o 12,60 €

HOME MADE VEGETABLE CANALLONI GRATINATED WITH A PISTACHIO BECHAMEL SAUCE . 14,20 €

CHEF'S WILD MUSHROOM AND FOIE GRAS RAVIOLI WITH RED WINE SAUCE ... 16,00 €
BLACK RICE - Rice dish cooked in cuttlefish ink, with prawns and cuttlefish ... 18,90 €
LOBSTER RICE 31,50 €
SEAFOOD RICE OR FIDEUA 23,10 €

Typical fish rice and pasta dishes minimun 2 people




Fish

BRAISED TURBOT WITH TOMATO CONCASSEE, WILD ASPARAGUS
AND PRAWN VINAIGRETTE

CONFIT OF COD STEAK ON A BED OF GARLIC COULIS AND TOMATO COMPOTE

GRILLED SEA BASS WITH CHIVE OIL AND CRYSTALISED ROCKET

TATAKI OF MARINATED RED TUNA FISH ON SHIITAKE AND ALGA
WAKAME SAUTEED WITH MISHO

BAKED SALMON STEAK WITH WILD MUSHROOM SAUCE AND CHINESE NOODLES

GROUPER FISH SUPREME IN COURT BOUILLON WITH SAGE OIL
SERVED IN ITS EMULSIFIED JUS

All fish dishes are served with a selection of daily garnishes

Meat

ENTRECOTE STEAK WITH GOAT'S CHEESE SAUCE, SAUTEED
BABY VEGETABLES AND POTATOES

RACK OF LAMB WITH MINT DEMI-GLACE, POTATOES AU GRATIN
AND VEGETABLE TIMBALE

MAGRET OF DUCK WITH QUINCE AND HONEY SAUCE, STRAW
POTATO NEST AND SNOW PEAS

PORK SKIRT WITH SWEET OLOROSO SHERRY, WILD MUSHROOMS
AND POTATO AU GRATIN

CHICKEN SATAY MARINATED IN THAI SAUCE SERVED WITH WAKAME
AND FRIED RICE WITH GARLIC AND SOY

GRILLED BEEF FILLET WITH BOLETUS SAUCE AND FOIE GRAS SHAVINGS
SERVED WITH VEGETABLE TOWER AND POTATOES

All meat dishes are served with a selection of daily garnishes

Desserts

SEASONAL FRUIT SALAD WITH CITRIC SORBET

CREAM CHEESE FOAM WITH HONEY GELATIN

CHOCOLATE AND WALNUT BROWNIE WITH VANILLA ICE CREAM

VANILLA PANNA COTTA WITH RED FRUITS

CHERRY SOUP WITH YOGHURT ICE CREAM AND FRESH
FRUIT MARINATED IN LIME

ALMOND TUILE WITH SEMIFREDO OF SWEET LEMON AND CINNAMON MILK

SELECTION OF ICE CREAMS
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