
Our Buffet offers a Selection 
of Salads, 

Antipasti and Desserts

VAT included

Salads and starters 
Iberian salad      

With Iberico ham, cantaloupe melon, spearmint and fried 
walnuts with a Balsamic reduction and extra virgin olive oil 

Vegan salad    
Mixed salad leaves, quinoa, wild mushroom confit, 

smoked tofu, cherry tomatoes, beetroot and soy vinaigrette

Mallorcan ‘sopas’   
Traditional regional soup with vegetables 

and shavings of farmhouse bread

Wild mushroom risotto     
With truffle aroma, crispy parmesan and baby leaves   

Lamb and aubergine parmentier  
Oven-baked au gratin, served with a thyme jus  

and bouquet of crunchy leaves        

Crispy prawn cakes         
With sweetcorn purée, roasted baby vegetables 

and dressed rocket leaves  

Main courses
Wheat tagliatelle with green pesto  

With sun dried tomato, rocket, pine nuts 
and parmesan            

Snapper loin roasted in a thyme 
and cured cheese crust 

With creamy peas, fried aubergine, 
courgette spaghetti and avocado       

Mallorcan-style cod medallions 
With new potatoes, spinach with raisins          
and pine nuts, sobrasada molasses and crispy ensaimada 

Suckling pig confit 
and apple compote   

Served without bones, with roast ‘patató’ potato 
and a seasonal vegetable stew  

Braised turkey ballotine à l’orange
Baked polenta rectangles, light mashed potatoes, 

tomato concassé and edamame sautéed 
with spring onion      

Our desserts
Almond ‘gató’      
Cream of turrón, caramel ice cream 

and warm chocolate sauce  

Warm brownie            
With caramelised walnuts, almond ice cream 

and hazelnut sauce  

Carpaccio of flambéed pineapple 
With orange liqueur, fruit balls    

and coconut ice cream  

Cheese course    
Manchego with a black rind, German blue cheese, 

cured Mahón cheese fig jam, tart apple and crostini 

Your choice of ice creams
 and sorbets        
With sauces and crispy toppings

Sweet wines   
Rover  -  19,50 €/ 
BODEGAS RIBAS  ·  Moscatell

Dolç de sa Vall  -  12,50 €/ 
MIQUEL GELABERT  ·  Moscatell

Vi de Gel de Gramona  -  17,95 €/ 
GRAMONA  ·  Riesling

Gluten

Milk

Egg Fish CrustaceanShellfish

Soya SulphitesMustard

Nuts PeanutsCelery Sesame

Lupins

A l l e r g e n s


