
Starters

green Peas Hummus (vegetarian - vegan option possible)

Feta Cheese / Chermoula / dried Cherry tomatoe / Black Wallnuts / Pomegranate / Mint / Papadum

(7,8,11)   10.90 €

Beetroot-Apple Variation (vegan)

Beetroot / -carpaccio / -Falaffel / -Apple Sorbet / apple-pear-mustard chutney / raspberry / Almond

(1,8,10)   16.90 €

Feta cheese in filo dough with green curry (vegetarian)

vegetable chutney with Sóller lemons / almonds / honey

(1,3,7,8,10)   11.50 €

homemade crispy asian duck wonton`s

salad with mango / chinese cabbage / soy sprouts

(1,3,5,6,8,9,11,12)   11.90 €

Best of Beef Bone

Roasted Beef Bone Marrow / Chermoula / smoked cherry tomato Chutney / croustini

(1)   16.50 €

baked variegated scallops

homemade Ponzu sauce / Wakame Sea Weed salad / Bonito flakes / Chili / Lime

(1,4,6,11,14)  16.50 €

Asian tuna tartare

avocado / mango / Soja / cucumber-apple-wasabi sorbet

(1,3,4,6,8,9,10,11)   16.90 €

 Octopus "Peruvian Causa Style" 

pan fried Octopus / Olive Cream / Potatoe / Chili / Avocado / Coriander

(3,7,14)   16.90 €

Crispy Prawn Gyozas

with kimchi-Salad (spicy!)

(1,2,3,6,11,12)   12.90 €

Bread basket / olives & homemade Red Bell pepper - Garlic dip    (1,3)  7.90 €

Salads

Burrata cheese

 with tomato and basil variation

(1,6,9)   15.90 €

Caesar salad

with homemade dressing / lettuce hearts / tomatoes / onions / croutons / Parmesan / boiled egg

(1,3,4,7,10)   15.90 €         with chicken    18.90 €

Caramelized goat cheese

lamb's lettuce / wild berries / croustini / salted almonds / port wine fig sorbet

(1,7,8,10,12)   16.90 €

Allergies: 1-gluten, 2-crustaceans, 3-eggs, 4-fish, 5-peanuts, 6-soy, 7-milk, 8-nuts, 9-celery

10-mustard, 11-sesame, 12-sulfite, 13-lupine, 14-mollusks

Our plate decorations can also contain allergens! For questions, please contact our Service.



Mains

meat

Pig²

fried Suckling Pig & glazed Porc Belly

Sweetcorn / pickled cabbage / green Kenia beans / Jus

(1,3,6,7,10,12)   26.90 €

Surf 'n' Turf

pan fried New Zealand Beef filet / black tiger Prawns / violette potatoe / coliflower / sugar snaps

(2,4,6,7)   30.90 €

"Tagliata di manzo"

short pan fried entrecot from Black Angus beef (Uruguay) thin sliced

on a salad with rocket / herb pesto / tomatoes / almonds / Parmesan

(3,7,8)   23.90 €

fish

Pan Fried Sea Bass Filet

Parsnippuree / Zucchinispagetti / Lemon / Basil jus / crispy kale

(4,7)   26.90 €

pan fried Turbot filet and Brown Mussels

with truffled topinambur / portobello mushroom / peas / Dill / Beurre Blanc with Sóller oranges

(2,4,6,7,14)   26.90 €

John Dory Asian Style

poached in Coconut milk / Ginger / Lemongrass /Asian rice noodles & Salad / Coriander / Sesam

(1,4,6,8,9,11)   24.90 €

Pasta & Vegetarian

Spaghetti with pan fried king prawns

lemons from Sóller-cayenne-garlic sauce and parmesan

(1,3,7)   18.90 €

Tagliatelle in cream sauce with fresh Truffle of the Season (vegetarian)

(1,3,7)   17.90 €

Mediterranean Gnocchis (vegetarian)

Spinach / Sun dried Tomatoes /  mint / rocket / Sóller lemons / pine nuts / parmesan cheese

(1,3,7,8,12)   17.00 €

Sides:         truffled Fries with Parmesan (3,7) 7.90 €

                     small mixed side salad 4.90 €

Please pay tips in cash; card payments incur a 35% fee for the company which cannot be passed on to the employees. Thank you

Dessert

Cheesecake "of the day" with Vanilla ice cream

(1,3,7 - please ask for more allergies depends on the cake)   8.90 €

Passion fruit creme brulee

with crumble and vanilla ice cream

(1,3,7)   8.50 €

Citrus panacotta with Dubai chocolate ice cream

Strawberries & Kaviar / Pistachios / Kadaifi 

(1,3,6,7,8)   10.90 €

Mango & Blood Oranges

coconut / mango Sago / fresh Blood Oranges / Crumbles

(1)   8.50 €


