
Menu

ENGLISH



Prices in euros. VAT included. If you have any allergy or food intolerance, please let our staff know.
This establishment complies with regulations on the prevention of the Anisakis parasite in fish products..

Confit cod cooked at low temperature
with mushroom parmentier
and piquillo peppers		   25
	
**Grilled sea bass with
roasted salsify, mushroom
duxelle and its bone jus 	  27,50
 
$Salted sea bream 
Whole piece for minimum 2 people 	  48

FISH DISHES

Boneless chicken thigh in a roasted
pumpkin cream, stir-fried mushrooms
and nuts with its juices 		   22,50
	  
Iberian presa with garlic gem lettuce,
roasted peppers and apricot cream  	 25,50 
	
***Grilled cow sirloin steak, with grilled
foie gras, caramelised shallots
and Perigord sauce 	  27,50

MEAT DISHES

DESSERTS

Tocinillo de cielo flan-style dessert with
red fruit sauce and caramelised almonds	 8,50

Apple tarte tatin with custard	 8

Mille feuille with vanilla cream and strawberries	 9

Chocolate mousse
with cacao sponge	 9

Our pastry chef’s
cake of the day	 8

BREAD

Artisan bread 	  	  3,50

* Dishes with a supplement of €3 (including VAT), for Full Board guests.
** Platos con suplemento de 4€  (including VAT), for Full Board guests.
*** Platos con suplemento de 8€  (including VAT), for Full Board guests.

$ Dishes not available for guests staying on a Full Board basis.

STARTERS

Endive and smoked salmon salad with
Payoyo cheese, pecan nuts and
mustard vinaigrette 		   18,50
	  
*Red tuna tartare with avocado,
green papaya and ponzu vinaigrette	 20,50
 
*Duck terrine with its textures of apple,
citrus fruits, and toast  	  22,50 

Egg cooked at a low temperature
with trufflemushrooms, confit pork
cheek and creamy potato 		   18
 

Vegetable risotto with fennel
and pumpkin	  15,75
 
Potato gnocchi with Spanish
paprika sauce, spinach
and goat’s cheese  	  15

Penne rigate with Caruso sauce,
caramelised artichokes and
Iberian ham shavings 	  17

Cannelloni with roasted meat
in an almond Bechamel
with its juices 	  16,50



Coronita 		   5,50 
Heineken 	  5,50 
San Miguel	  3
San Miguel 0,0	  3
Shandy (Bottled)	  3,90
Shandy (Draught) 	  3,90

BEER

Yzaguirre blanco / Yzaguirre rojo 		   6,50 
Campari	 7 
Aperol	  7
Ricard	  7
Red-wine spritzer	  7
Wine Spritzer	  7

VERMOUTH

Prices in euros. VAT included. If you have any allergy or food intolerance, please let our staff know.
This establishment complies with regulations on the prevention of the Anisakis parasite in fish products..

D.O. Penedès: 			 
Mas la Plana 	             92
Torres · Cabernet Sauvignon

D.O. Ribera del Duero: 			 
Hacienda Monasterio Reserva 		   72
Hacienda Monasterio · Tempranillo,
Cabernet Sauvignon

Protos Reserva   	  48
Protos · Tempranillo

Pago de los Capellanes Crianza 	  45
Pago de los Capellanes · Tempranillo

Emilio Moro Crianza   	  40
Emilio Moro · Tinto fino

D.O.Ca. Rioja: 			 
Viñas de Gain   	  42
Artadi · Tempranillo

Marqués de Riscal Reserva   	  40
Herederos del Marqués de Riscal · Tempranillo,
Carignan, Graciano

Muga Crianza 		    	            22 (375ml) · 35
Muga · Tempranillo, Grenache,
Carignan, Graciano

Marqués de Arienzo Crianza 	  26
Herederos del Marqués de Riscal · Tempranillo,
Carignan, Graciano

Martínez Lacuesta Crianza 2010   	                                     6 /    24
Martínez Lacuesta · Tempranillo,
Graciano, Carignan

D.O. Sierras de Málaga: 			 
Pago El Espino Crianza 	  45
Cortijo Los Aguilares · Petit verdot,
Tempranillo, Merlot

Pernales Crianza 		  26
Málaga Virgen · Syrah

D.O. Somontano: 
Enate	    		                                                          6 /    28
Enate · Cabernet Sauvignon, Merlot

V.T. Castilla y León: 			 
Abadía Retuerta Selección Especial 	  45
Abadía Retuerta · Tempranillo,
Cabernet Sauvignon, Syrah

D.O.C.G. Chianti Classico: 			 
Chianti Classico	    	                                                         6 /    30
Piccini · Sangiovese, Merlot

RED WINE

D.O. Cava: 			 
Gran Codorniu Vintage Pinot Noir 	                                     7,50 /    28
Codorniu · Pinot Noir

Juvé & Camps Reserva de la Familia  	  43
Juvé & Camps · Xarel·lo, Macabeo, Parellada

A.O.C. Champagne: 			 
Ayala Brut Majeur 			    72
Ayala · Chardonnay, Pinot Noir, Pinot Meunier

Bollinger Brut Rosé 	  120
Bollinger · Chardonnay, Pinot Noir, Pinot Meunier

Bollinger Special Cuvée   	  85
Bollinger · Chardonnay, Pinot Noir, Pinot Meunier

SPARKLING

D.O. Cataluña: 		  		
Viña Esmeralda	                                   28
Torres · Muscatel, Gewürztraminer

D.O. Rías Baixas: 			 
Pazo de San Mauro 			    38
Pazo de San Mauro · Albariño

D.O. Rueda: 			 
Marqués de Riscal Blanco 		                                         6 /    33
Herederos del Marqués de Riscal · Sauvignon Blanc

Viña Cimbrón Verdejo 		                    25
Félix Sanz · Verdejo

D.O. Sierras de Málaga: 		  	
Botani	                                   35
Jorge Ordoñez & Co. · Muscatel

D.O. Somontano: 			 
Enate Chardonnay 234                                                                                                                            6 /    28
Herederos del Marqués de Riscal · Sauvignon Blanc

A.O.C. Chablis: 		  	
Chablis	                                   55
Domaine Chanson · Chardonnay

D.O.C. Orvieto Classico: 			 
Orivetto                                                                                                                            5,50 /    26
Bigi · Malvasía Bianca, Trebbiano, Verdello

WHITE WINE

D.O. Cataluña: 		  		
De Casta Rosado	                                  24
Torres · Grenache, Cariñena

D.O. Navarra: 			 
Gran Feudo Rosado 		                                          6 /    22
Chivite · Grenache, Tempranillo, Merlot

V.T. Castilla: 		  	
Petit Verdot Rosado	                                   30
Pago del Vicario · Petit verdot

ROSÉ WINE




