
MENÚ
STARTERS

LUKEWARM SALAD
With roasted free-range chicken,
strawberries and pickled pineapple

“RAOLES”
Menorcan-style vegetable fritters
with hazelnut sauce

CANNELLONI
Made with menorcan veal served with
local mushrooms 

AUBERGINES
Menorcan-style stuffed aubergines
with Quintana cheese*

CROQUETTES
Made with Iberian ham

CROQUETTES
Made with Quintana cheese*

3 CHEESE SALAD
With tomatoes, walnuts and asparagus

SEA BASS TARTARE
With roasted tomatoes and guacamole

MAIN COURSES

MAJORCAN GLAZED
PORK FILLET
With in-season vegetables and
baked potatoes

ISLAND BEEF SIRLOIN
And red wine sauce with creamy
potato and sautéed vegetables

MENORCAN LAMB
TIMBALE
Made with menorcan veal served with
local mushrooms 

DUCK`S MAGRET
With apple and dried tomatoes

GRILLED PRAWN AND
VEGETABLE BROCHETTES
With tartar sauce and mashed
potatoes

COD GRATIN
With confit mushrooms 

GRILLED MENORCAN
OCTOPUS
With cold tomato soup and cherries confit

GRILLED SEA BREAM
With potatoes “à la minorquine”

DESSERTS

WARM CHOCOLATE
SPONGE CAKE
Dark chocolate ice cream and
chocolate cream

STRAWBERRIES IN 3
TEXTURES
With yoghurt ice cream

ALMOND’S CAKE
With orange sorbet and pistachio
crumble

OUR HOMEADE ICE
CREAM 

VAT included P.D.O.* Protected Designation of Origin
Mahón-Menorca


