


I L L A  D ’ O R  R E S T A U R A N T

La Terrassa

 VAT included

Gluten MilkEgg Fish CrustaceanShellfish Soya SulphitesMustardNuts PeanutsCelery Sesame Lupins

Allergens

S t a r t e r s

King prawn carpaccio
with foie gras and a mint vinaigrette   

€ 25.00

Beetroot gazpacho 
with yogurt foam and basil oil    

€ 18.00

Two-salmon tartare  
with mango, green apple and ginger          

€ 26.00

Dressed burrata 
with summer truffle, fried artichoke and crispy parmesan        

€ 22.00

Meagre ceviche
with prawns, habanero chili and coconut milk       

€ 23.00

Iberico ham croquettes
with melon, spearmint and a piquillo pepper emulsion       

€ 21.00

Beef carpaccio  
with cream cheese, rosemary oil, Sóller oranges and cured cheese     

€ 25.00

Iberian cured ham platter 
with ‘cristal’ bread, “ramellet” tomatoes and Mallorcan olives   

€ 25.00



I L L A  D ’ O R  R E S T A U R A N T

La Terrassa

F i s h

Chargrilled octopus    
with sweet potato parmentier and plantain chips      

€ 34.00

Slow-cooked cod 
with garlic served in two textures, on a bed of citrus red cabbage and Thai carrots      

€ 34.00

Grilled sea bass loin
creamy peas and wild mushrooms    

€ 35.00

Turbot fillet in a citrus crust and mature cheese
sweet potato, fresh vegetables and a virgin olive oil biscuit    

€ 34.00

 VAT included
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Allergens



I L L A  D ’ O R  R E S T A U R A N T

La Terrassa

M e a t

Black Angus entrecote steak
cooked over charcoal, served with sautéed vegetables, potato gratin 

and with a green peppercorn and Bearnaise sauces   
€ 36.00

Lamb chops
in a pistachio crust, on a bed of celeriac and baby carrots        

€ 36.00

Sirloin steak   
with foie gras and a port sauce, potato gratin 

and sautéed vegetables       
€ 36.00

Iberico pork ‘pluma
cooked over charcoal and served with Mallorcan-style chips    

€ 36.00

 VAT included
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I L L A  D ’ O R  R E S T A U R A N T

La Terrassa

S u g g e s t i o n s

Spiny lobster stew    
Minimum 2 people 

market price per person

 
Fried spiny lobster 

served with egg, onion and homemade chips    
market price

Salt baked sea bass   
served with potato gratin and sautéed vegetables      

for 2 people - (p.p.)  € 37.00

Chateaubriand  
served with potato gratin and sautéed vegetables     

for 2 people - (p.p.) € 39.00

Wild mushroom risotto    
with truffle, rocket, parmesan and extra virgin olive oil       

€ 28.00

Aubergine parmigiana    
on bed of stir-fried seasonal vegetables and served with asparagus       

€ 26.00

Charcoal-grilled tomahawk steak     
served with Mallorcan-style chips      

for 2 people - € 82.00

 VAT included
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I L L A  D ’ O R  R E S T A U R A N T

La Terrassa

Homemade desserts

Chocolate delights  
an homage to chocolate with different flavours, textures and temperatures        

€ 11.00

Cheesecake
served with yogurt ice cream, fruits of the forest and a strawberry coulis          

€ 11.00

Caramelised lemon cream 
on a cinnamon crumble   

served with raspberries and a pistachio sponge         
€ 11.00

Dessert tasting menu
a selection of our homemade desserts to share       

€ 21.00

Fruit composition  
with seasonal fruit and raspberry sorbet       

€ 9.50

Ice creams and sorbets  
with toppings and sauces       

€ 9.40

 VAT included
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