
Our Buffet offers a Selection 
of Salads, 

Antipasti and Desserts

VAT included

Salads and starters
Greek salad     

Feta cheese on mixed salad leaves, black olives, 
diced tomato, cucumber and red onion with crispy peppers, 

fried walnuts and a spearmint dressing  

Sesame crusted tuna tataki         
Served on wakame seaweed, fried artichokes and  

a duo of guacamole and chipotle creams 

Onion soup with white wine        
Bouquet of confit onion and cheese toast au gratin 

Mallorcan-style ballotine 
of chicken stuffed with figs   

On a bed of baked mushrooms, with a fusion 
of sobrasada and honey and toasted almonds 

Beef tartare   
Classic dressing, poached egg yolk and toasted focaccia

Chilled rock fish terrine        
Prawn sauce, bouquet of fresh salad 

and toasted rustic bread 

Main courses
Grilled salmon loin    

Creamy red sweet potato, cubes of sautéed beetroot, 
steamed broccoli and a syrupy citrus sauce 

Grilled sea bream     
Served with creamed chickpeas, roast tomato and fresh 
spinach, warm garlic butter, paprika, chilli and parsley 

Prawn and spinach lasagne 
Seafood coulis and bechamel            

with Mahón cheese au gratin 

Chimichurri mixed grill     
A mix of our chargrilled meats with baked potatoes and 

vegetables, fried garlic and a spiced sauce  

Entrecote steak with     
a green peppercorn sauce 

Potatoes au gratin and a grilled vegetable garnish 

Our desserts
Apple tarte Tatin           

Served warm with vanilla ice cream and caramel sauce 

Double chocolate cake        
With vanilla sauce, mandarin sorbet and cocoa crumble 

Fruit mix   
Cantaloupe melon, pineapple, orange and blueberries with 

strawberry ice cream and lemon biscuits  

Cheese course      
Semi-cured Mahon cheese, Burgos-style fresh cheese 

and Havarti red onion jam, 
fried almonds 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
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A l l e r g e n s


