
Our Buffet offers a Selection 
of Salads, Antipasti and 

Desserts

VAT included

Cold and hot 
starters

Andalusian gazpacho    
served with a garnish of its ingredients and croutons   

Cocktail salad  
Mixed salad leaves, mango, cherry tomatoes, avocado, 
orange, pink grapefruit and a lemon and dill vinaigrette 

Cream of cauliflower soup 
with saffron       

with small confit potato balls and beetroot chips  

Battered courgette slices      
Fried in a panko batter, sundried tomato, 

sauce italienne and basil

Wild mushroom croquettes       
Served with a piquillo pepper emulsion, Agria potatoes 

and crispy onion  

Mallorcan-style eggs    
cooked in a terracotta cazuela with a sauté of onion, 

tomato, tofu and oregano

Main courses
Spiced pumpkin risotto    

With creamy cheese, parmesan and rocket 

Mallorcan tumbet au gratin 
made with potatoes, peppers, courgette, tomato 

and with a Mahon cheese gratin     

Seasonal grilled vegetable platter 
With smoked tofu, salt flakes and fresh herb oil  

Vegetable curry    
With roast seitan, basmati rice and an olive oil wafer  

Our desserts
Crispy ensaimada      

Served with a vanilla and dark rum sauce, figs 
in syrup, Baileys ice cream and chocolate soil

Dark chocolate mousse 
served with pistachio cream, caramel ice cream 

and a cinnamon biscuit      

Fresh fruit trio 
Orange, kiwi and pineapple with mandarin sorbet 

and blueberry confit  

Cheese course   
Cured Mahón cheese, Brie and semi-cured Manchego,

quince jelly, dates and thyme crostini

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

Sweet wines  
Rover  -  19,95 €/ 
BODEGAS RIBAS  ·  Moscatell

Dolç de sa Vall  -  12,85 €/ 
MIQUEL GELABERT  ·  Moscatell

Vi de Gel de Gramona  -  18,45 €/ 
GRAMONA  ·  Riesling

Gluten

Milk

Egg Fish CrustaceanShellfish

Soya SulphitesMustard

Nuts PeanutsCelery Sesame

Lupins

A l l e r g e n s


