
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



T R A M U N T A N A  

Menorcan Oliaigua version 
 

G R E G A L  

Mallorcan 4 spices 
Steamed bread with guinea fowl Escaldums 

Zaatar 
Labneh, pomegranate molasses and pine nuts 

 
 

M I T J O R N  

Pickles and Marinades 

Mussel, pilpil and sea grapes 
 

P O N E N T  

Cappelletti 

Mallorcan red prawn and Bouillabaisse – Thai Style 
 
 

M I S T R A L  

Tomato 

Basil and “vuelve a la vida” Ice Cream  

 

X A L O C 

Mallorcan red Sheep 

Moroccan pastilla, aubergine, yogurt and tahini 
 

L L E V A N T  

Mallorcan black pork 

Bone broth, Pork trotters with madeira wine sauce  
Pigeon 

Leg Royal, Sage and Chinese Five-Spice Sauces 
 

G A R B Í  

Pumpkin 

Carob and tonka bean 
 

E M B A T . . .  

…A hidden wind 

 

 

 

 



 

 


