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If you have any allergies or food restrictions, please inform our team. 
We have detailed information on allergens and options adapted to your needs. 

S TARTERS  

BREAD FROM OUR CASTELL BAKERY – 9,50€  

Butter / Olives from our trees 

 

CRISTAL BREAD  

Ramallet tomatoes / Virgin olive oil – 12,50 €  

Roasted pepper Escalivada – 14,50€  

Santoña anchovies – 26€ 

 

OSCIETRA PERLITA CAVIAR   

(France – Premium Oscietra, 2.7 mm grain)  

Blinis / Homemade brioche 

30gr – 242 € 

50gr – 336€   

 

GILLARDEAU OYSTER  

Natural – 9,50€ 

Ponzu sauce – 11€ 

Yellow chili / Fried corn – 11€ 

 

ACORN -FED IBERIAN HAM -  47€ 

Hand-cut 

 

SIMMENTAL BEEF TARTARE-  40€ 

Quail egg / Pickles 

 

GOAT CHEESE SALAD -  26€  

Cherry / Vanilla / Cumin vinaigrette 

 

BURRATA -  28€   

Cherry tomatoes / Strawberries / Pistachio pesto 

 

FOIE GRAS TERRINE -  42€ 

Spiced bread / Fried corn / White chocolate 

 

OCTOPUS CARPACCIO  -  40€ 

Mojo Picón / Fennel 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. 

WARM  STARTERS  

 

ARTISAN CROQUETTES – 24 €  

Mediterranean flavors 

 

ZAMBURIÑAS (BABY SCALLOPS) – 48€  

Gratinated 

 

POACHED EGG – 26€  

Truffled potato / Mushroom stew 

 

CANNELLONI  – 29,50 €  

Chicken / Black garlic / Parmesan 

 

PASTA OF THE DAY -  32€  

Chef’s inspiration 

 

CHARGRILLED EGGPLANT  – 32€  

Goat cheese / Spiced Honey / Yogurt 

 

ROASTED CAULIFLOWER  – 32€  

“Raz al Hanout” / Quinoa / Green Apple 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



If you have any allergies or food restrictions, please inform our team. 
We have detailed information on allergens and options adapted to your needs. 

FISH  

 

CATCH OF THE DAY – M/P 

With the chef’s garnish 

 

SALMON – 33,50€ 

Basmati rice / Thai coconut sauce 

 

SEA BASS  – 44 € 

Gnoccetti Sardi / Sage / Chards 

 

RED CARABINERO PRAWN  (for one or two people) – 55€/ 90€  

Fideuá / Mallorcan cuttlefish pica-pica 

 

SALT CRUSTED SEA BASS  – M/ P 

(Available upon request with at least 24 hours’ notice / Minimum two people)  

 

LOBSTER THERMIDOR  – M/ P 

(Available upon request with at least 24 hours’ notice / Minimum two people)  

 

 

 

 

 

 

 

 

 

 



If you have any allergies or food restrictions, please inform our team. 
We have detailed information on allergens and options adapted to your needs. 

MEAT  

 

LAMB SHOULDER – 55€  

Green peas / Yogurt 

 

CONFIT SUCKLING PIG – 44 €  

Caramelized onion / Fried patató / Trotter sauce 

 

RIB OF ANGUS  (for one or two people) – 70€/ 120€  

Smoked and glazed / French Fries 

 

ENTRECÔTE  – 68€ 

(350 –400 g / Side dishes not included)  

 

DRY -AGED BEEF RIBEYE STEAK – M/P  

(For two people / 50 min waiting time / Pre -order recommended)  

Confit piquillo peppers / Chimichurri sauce 

 

BEEF WELLINGTON  – Price per person 95 € 

(Available upon request with at least 24 hours’ notice / Minimum two people)  
 

 

 

SIDE DISHES   

 

HOMEMADE FRIES – 12,50€ 

MASHED POTATOES – 12,50€ 

SWEET POTATOES– 12,50€ 

GRILLED VEGETABLES – 12,50€  

MIXED SALAD – 12,50€ 

 

 

 

 



If you have any allergies or food restrictions, please inform our team. 
We have detailed information on allergens and options adapted to your needs. 

DESSERTS   

 

LEMON TART – 19€ 

Lemons from Son Claret garden 

 

COFFEE BEAN -  19€ 

Mascarpone / Amaretto 

 

FERRERO – 19€ 

Hazelnut praline / Dark chocolate / Almond 

 

CHEESECAKE – 19€ 

Blackberry jam 

 

CHEESE SELECTION – 26€ 

Sheep / Goat / Cow / Fig bread and toasts 

 

ICE CREAMS & SORBETS – 9,50€ 

(Two scoops) 

Chocolate / Vanilla / Almond / Strawberry / Lemon / Blueberry 

 

 

 

 

 

 

 

 

 


