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LA TERRASSA




LA TERRASSA

ILLA D'"OR RESTAURANT

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
€20.00

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
wn,‘lz cream clzeese, rosemary 01./, So’//er oranges ana/ curea/ clzeese

€25.00

[BERIAN CURED HAM PLATTER
with cristal Lreaa/, “camellet” tomatoes and Mallorcan olives

€25.00

VAT included

Allergens

Gluten Egg Fish Shellfish  Crustacean — Milk Celery Sesame Nuts Peanuls Soya

Lupins ~ Mustard  Sulphites



LA TERRASSA

ILLA D'"OR RESTAURANT

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 ana’ wilal WZMSZITOOWZS

€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

Allergens

Gluten Egg Fish Shellfish  Crustacean — Milk Celery Sesame Nuts Peanuls Soya Lupins ~ Mustard  Sulphites



LA TERRASSA

ILLA D'"OR RESTAURANT

BLACK ANGUS ENTRECOTE STEAK

cooked over clzarcoa/, served with sautéed vegetaZJ/es, potato gratin

and with a green peppercorn and Bearnaise sauces

€30.00

LAMB CHOPS
in a pistachio crust, on a bed of celeriac and baby carrots

€30.00

SIRLOIN STEAK

with foie gras and a port sauce, potato gratin

and sautéed vegetaZJ/es
€30.00

IBERICO PORK ‘PLUMA
cooked over charcoal and servea7 with Ma//orcan-sty/e cZzips
€30.00

VAT included

Allergens

Gluten Egg Fish Shellfish  Crustacean — Milk Celery Sesame Nuts Peanuls Soya Lupins ~ Mustard  Sulphites



LA TERRASSA

ILLA D'"OR RESTAURANT

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 vegetaZJ/es
][or 2 peop/e - (p.p.) €37.00

CHATEAUBRIAND
served with potato gratin and sautéed vegetaljies
for 2 people - (p.p.) €30.00

WILD MUSHROOM RISOTTO
with truffle, rocket, parmesan and extra virgin olive oil

€28.00

AUBERGINE PARMIGIANA
on bed o][ stir-][ried seasonal vegetaZJ/es and served with asparagus
€20.00
CHARCOAL-GRILLED TOMAHAWK STEAK

served with Mallorcan-style chips
Jor 2 people - €82.00

VAT included

Allergens

Gluten Egg Fish Shellfish  Crustacean — Milk Celery Sesame Nuts Peanuls Soya Lupins ~ Mustard  Sulphites



LA TERRASSA

ILLA D’OR RESTAURANT

HOMEMADE DESSERTS

CHOCOLATE DELIGHTS
an Zzomage to chocolate with a/i)[][erent ][/avours, textures and temperatures

€11.00

CHEESECAKE

00 0.5

\0' A
served with yogurt ice cream, fruits of the forest and a strawberry coulis ¥ oV B®.D

€11.00

CARAMELISED LEMON CREAM
ON A CINNAMON CRUMBLE
served with raspberries and a pistachio sponge §§ o1 B®.>
€11.00

DESSERT TASTING MENU
a selection o][ our homemade desserts to share I (® .b
€21.00

FRUIT COMPOS ITION
with seasonal ][ruit and rasplverry sorbet ¥ @ (@ wb
€0.50

ICE CREAMS AND S@ORBETS
with toppings and sauces ¥ @ (B )

€0.40
VAT included
Allergens
¥ 0 & ¥ @ ) T vV 6 8§
Gluten Egg Fish  Shellfish  Crustacean  Milk Celery  Sesame Nuls Peanuts Soya
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upins  Muslard  Sulphites



