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ENTRADAS

Starters

ENSALADA DE TEMPORADA P.S.M.

Seleccion de verduras ecologicas y hortalizas de temporada,
acompanadas de frutos secos. Aderezada con, vinagre de Jerez,
aceite de oliva de Jaén, pimienta exatica y sal de carbon activo.
Consultar al personal de sala para la composicion del dia.
Selection of organic vegetables and seasonal greens, accompanied by nuts.

Dressed with Sherry vinegar, olive oil from Jaén, exotic pepper, and activated
charcoal salt. Please ask the staff for today’s compaosition.

BURRATA 21006

Burrata de "Apulia”, tomate escalivado y ahumado, rdcula, pesto
de albahaca lila(una variedad Unica en toda laisla), que aporta
frescura, caracter vegetal y un elegante perfume mediterraneo.
Terminado con aceite de pinones y mejorana.

Burrata from Apulia, roasted and smoked tomatoes, arugula, and pesto made
from lilac basil(a variety found nowhere else on the island), which adds

freshness, a vegetal note, and an elegant Mediterranean aroma. Finished with
pine nut oil and marjoram.

ESENCIA SALVAJE 14,00€

Sopa fria de aguacate, pepino, tomate verde, cilantro, lima, yuzu,
acompanada de rabano encurtido en vinagre de arroz y piparras

Chilled soup made with avocado, cucumber, grilled green tomatoes, cilantro,
lime, and yuzu, served with radishes pickled in rice vinegar and piparras

HUANCAINA 18,00€

Patato frito, salsa huancaina, queso grana padanno y crujiente de
porcella mallorguina

Fried Patato (local baby potatoes), huancaina sauce, Grana Padano cheese, and
crispy Mallorcan porcella (suckling pig)
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L A CEBICHERIA

CEBICHE CLASICO 22,00€

Pesca fresca del dia, clasica leche de tigre, choclo, cancha, chips de
boniato mallorquin, cebolla morada y cilantro

Fresh catch of the day, classic leche de tigre, choclo corn, cancha (toasted corn),
Mallorcan sweet potato chips, red onion, and cilantro

TUETANO 28,00€

Tartar de atun rojo, tuétano de vaca a la parrilla, chimi churri clasico,
aceite de sésamo y mahonesa Kimchi

Bluefin tuna tartar, grilled beef bone marrow, classic chimichurri, sesame oil, and
Kimchi mayonnaise

SALPICON MEDITERRANEQ 28,00€

Sepia, pulpo, gambadn, mango, olivada mallorquina al estilo del chef,
aguacate y crujiente de hoja de arrozy alga nori

Cuttlefish, octopus, king prawn, mango, chef-style Mallorcan olivada (olive tapenade),
avocado, and crispy rice paper with nori seaweed

SASHIMI 32,00€

Sashimi de akami de atdn rojo marinado en siracha, ajoblanco fusionado
con leche de coco, uva de temporada, encurtido de piparras, pinones,
aceite de sésamo aromatizado con eneldo de laislay tulipa de erepa

Sashimi of bluefin tuna akami marinated in sriracha, ajoblanco blended with coconut
milk, seasonal grapes, pickled piparra peppers, pine nuts, sesame oil flavored with
“island dill,” and a tulip erepa

CAUSA 28,00€

Causa limena, pulpo a la parrilla, aguacate, chalaguita de mango,
mahonesa de olivada mallorquina y huancaina

Limena causa, grilled octopus, avocado, mango chalaquita (sauce), Mallorcan olivada
mayonnaise, and huancaina sauce

ARROCES

Rices

MARINERQ - (Formato individual / Individual format) 26,00€

Paella de sepia, flor de alcachofa parrillada, calabaza y mahonesa
de azafran

Cuttlefish paella, grilled artichoke heart, pumpkin, and saffron mayonnaise

MELOSO - (Minimo 2 personas / Minimum 2 peaple) 36,00€ pp
Caldero de arroz meloso, cap roig, gambon y sepia de costa

Brothy rice cauldron with cap roig (scorpion fish), king prawn, and coast
cuttlefish
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PRINCIPALES

Main courses

PESCADO FRESCO DEL DiA PS.M.

Pescado del dia al horno con verduras ecologicas salteadas en
mantequilla de salicornia y glaseado de suguet de peix.
*Consultar al personal de sala la pesca del dia

Baked fish of the day with organic vegetables sautéed in samphire butter and a
suquet de peix glaze. *Please ask the staff for today’s catch

SALMON 28,00€

Suprema de salmon horneada, espejo de quesos mallorquines,
mosaico de puerros y aceite de achiote y pino ahumado

Baked salmon fillet, Mallorcan cheese sauce, leek mosaic, and achiote and
smoked pine oil

SOLOMILLO 36,00€

Lomo alto a la parrilla, salsa anticuchera, hojas de rucula, queso
parmesano y fetuccini

Grilled high loin, anticuchera sauce, arugula leaves, Parmesan cheese, and
fettuccine

ENTRECOT 29,00€

Lomo bajo a la parrilla, escalivada mallorquina, patata roja al horno
y Alli Oli
Grilled low loin, Mallorcan escalivada, baked red potato, and All i Oli

CORDERO 32,00€
Cordero braseado en reduccion de higos y sojay cremaoso de boniato
blanco mallorquin

Braised lamb in a fig and soy reduction and creamy Mallorcan white
sweet potato

PORCELLA 31.00€
Porcella deshuesada al horno, bomba de col rizada, patato de la isla,
puré de remolacha y demi-glace profunda de algarroba

Baked boneless suckling pig, Savoy cabbage ‘bomba’, island ‘patatd” potatoes,
beetroot purée, and a deep carob demi-glace
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PLATOS VEGETARIANGS

Vegetarian dishes

CHAUFA DE QUINOA
Wok de quinoa, verduras ecoldgicas y tataki de boniato

Ouinoa wok, organic vegetables, and sweet potato tataki

PASTA RELLENA

Pasta rellena(Consultar al personal de sala), con salsa pesto de
albahaca lila, mejorana y polvo de pomadoro

Stuffed pasta (Please ask the staff), with purple basil pesto sauce, marjoram, and
pomodoro powder

PLATO VEGANO

Ingredientes y elaboracion sequn temporada.
Consulte al personal de sala

Ingredients and preparation based on the season. Please ask the staff

22,00¢€

18,00€

P.S.M.
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REPOSTERIA

Desserts
21 Black & White y helado de lima kaffir 9,00€
Black & White and kaffir lime ice cream
22 Lemon mango piey frutos rojos 9,00€
Lemon mango pie and red berries
Fondant de chocolate, corazon de naranjay espuma 9,00€

2
de leche merengada

Chocolate fondant, orange heart, and leche merengada foam

24 Soufflé de calabaza, helado de pistacho y tierra de Lotus 9,00€
Pumpkin soufflé, pistachio ice cream, and Lotus biscuit soil
Tartaleta de manzana, helado de vainilla con crema inglesa 9,00€

25
y crujiente de caramelo

Apple tartlet, vanilla ice cream with custard, and caramel crunch

26 Tarta de chocolate, helado de queso de cabra, aceite 9,00€
de oliva, escamas de sal y pimienta exotica

Chocolate cake, goat cheese ice cream, olive oil, sea salt flakes,

and exotic pepper

FRUTA

Fruit

27 Fresas marinadas en dulce de yuzu y espuma de leche 9,00€

merengada

Strawberries marinated in yuzu honey and leche merengada foam

28 Yogurt natural, frutos rojos, nuecesy miel 6,00€
Natural yogurt, red berries, walnuts and honey

29 Sinfonia de frutas de temporada y sorbete de frambuesa 7,00€
Symphony of seasonal fruits and raspberry sorbet

* Platos de Media Pension - Half Board Menu Items

Clientes con Media Pension contratada, podran sustituir cualquier plato de la MP, por cualquier otro
de la carta con un descuento del 50%, excepto de LA CEBICHERIA

Guests with a Half Board plan may substitute any Half Board dish with any other dish from the
ala carte menu at a 50% discount, except for dishes from LA CEBICHERIA.
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