
If you have any allergies or food restrictions, please inform our team. We have detailed information 

on allergens and options adapted to your needs. 

 
 
 
 
  
 
 
 
 



If you have any allergies or food restrictions, please inform our team. We have detailed information 

on allergens and options adapted to your needs. 

 €

With ramallet tomato and sun-dried tomato tapenade. 
 

€ 

Con tomate de ramallet y flor de sal de Es Trenc. 

 

 € 
Half a dozen served natural. 
 

 € € 
(France, Premium-grade Oscietra caviar, 2,7mm grain size) 
Served with blinis and homemade brioche, 30g/50g.     

 

€  
Knife-cut. 
 

€ 

Beef tenderloin tartare served with toasts. 

€ 

Home-made (4 pcs.) 

(For two people)  € 

Served with a tomato salad, dressed with pickled lemon and mint. 

(Vegan option) € € 
With chicken and a dressing made of basil, confited onion, and cider vinegar. 

(Vegan option) €

With fresh majorcan cheese and ingredients from our garden. 

€ 
With its traditional garnish. 
 

(For one or two people) € € 

With mallorcan pork, free-range chicken, four spices, and vegetables from our garden. 

(For one or two people) € € 
Prawns and fresh fish with pica pica of Mallorcan cuttlefish 

 

(Vegan option) € 
With tomato sauce, minced beef, and cultivated mushrooms.



If you have any allergies or food restrictions, please inform our team. We have detailed information 

on allergens and options adapted to your needs. 

 

€ 
Majorcan-style, with sultanas, pine nuts and smoked potato purée. 

€ 
Roasted in a charcoal oven and served with black alioli. 
Side served separately. 
 

  
Served with its garnish

 €
(350g/400g) 
Side served separately. 

 € 

Marinated with spices and charcoal-grilled. 
Side served separately. 
 

 € 
Smoked and glazed with honey lacquer. Served with fries 
 

 € 

Made with Majorcan meats, confit onion, bacon, Mahón cheese, and brava sauce.  
Served with fries 
 
 

 

 

Homemade French fries € 

Glazed vegetables with cumin € 

Mixed salad € 

 

 

 



If you have any allergies or food restrictions, please inform our team. We have detailed information 

on allergens and options adapted to your needs. 

 24hrs in advance

(For two people) 
Dry aged rib eye. 

 

(Minimum two people) 
 

(Minimum two people) 

 

 

 €

Our renewed version made with lemons from our garden. 
 

€ 
Velvety 70% Dark Chocolate Fondant with Roasted Coffee Cream. 
 

€ 

Sheep, Goat & Cow Cheese. Served with fig bread, quince jelly and toast. 
 

€ 

Chocolate, vanilla, and almond ice creams or strawberry, lemon, and blueberry sorbets. 

 


