
MENU  70 

A P P E T I S E R   

Llonguet bread G 

Es Trenc salt with olive paste  

Crunchy pastry with Mahón cheese mousse and truffle  G | L 

S T A R T E R S   

Almond cream soup with crispy sobrasada G | FS 

Tomato tartare with stracciatella and avocado emulsion L | G | MZ 

Marinated monkfish salad with Tap de Cortí and green tapenade MZ | AJ | SF | P 

M A I N  C O U R S E S    

Mallorcan carrot fry-up G 

Confit cod with a mild almond sauce and roasted vegetables     FS | SF | P 

Suckling lamb terrine with potatoes and fennel L 

D E S S E R T S      

Selection of Balearic cheeses with jam  L | G | FS 

Peach tarte tatin     G | L | H 

Chocolate quenelles with bread, extra virgin olive oil and Es Trenc fleur de sel G | S | SJ | L | H 

Petit four 

* Bread and wáter service included. Prices include VAT. 

 

G  Gluten  

L  Milk 

H Egg 

P Fish 

FS Nuts 

SJ Soy 

M Crustaceans 

ML Molluscs 

A Celery 

MZ Mustard 
CH Peanuts 

AL Lupins 

S Sesame 

SF Sulphites 
 

 


