TAPAS

Patatas bravas
“Bravas” style potatoes
Spanische Kartoffelecken mit Brava Sosse

(IA)-(V)-(SE7)-(AP)-(MS)

Pimientos de Padrén
“Padron” peppers
‘Padron”paprika
W)
7

Frituramediterrénea
Boquerones, calamares, gambas, pimientos del padron
Mediterranean Patty
Anchovies, squids, schrimps, padron peppers
Micelmeer Braten
Sardellen, Tintenfisch, Garnelen, Padron Paprika
(GL)-(IA)-(CR)I-6(PE)-(MO)-(SU)

Pulpo a feira
“Afeira” octopus
Octopus in Feira Stil
(MO)
14

Gambes rojas al ajillo y perejil
Red prawns with garlic and parsley
Rote Garnelen an Knoblauch und Petersilie
(SU)-(CR)
23

Mejillones al vapor con citronela, jengibre, ajo, guindilla y vino blanco mallorquin
Steamed mussels with lemongrass, ginger, garlic, chilli and Mallorcan white wine

Gedampfte Muscheln mit Zitronengras, Ingwer, Knoblauch, Chilli und mallorquinischem Weisswein
{Su)- (IEO)- A)

Almejas en salsa americana con acelgas a la mejorana
Clams with "Sauce Américane” and marjoram-flavoured chards
Muscheln mic Sauce Américane” und Mangold aromadisierc mit Majoram
(PE)- (AP)- ((lig{) -(MO}-(A)

ENTRANTES & ENSALADAS - STARTERS & SALADS
VORSPEISEN UND SALATE

Ensalada griega
Tomate, pepino, cebolla roja, aceituna negra, queso feta, orégano, espérragos, zanahoria
Greek salad
Tomato, cucumber, red onion, black olives, feta cheese, oregano, asparagus, carrot

Griechischer Salat
Tomaten, Gurken, Rote Zwiebeln, schwarze Oliven, Feta-Kase, Oregano, Spargel, Karotte

(SU)-(LA)-(V)
19

Ensalada César
Langostinos o pollo, crotones, anchoas, queso Parmesano
Caesar salad
Cirilled prawns or chicken, croutons, anchovies, Parmesan cheese
Caesar Salat
Garnelen oder Huhn, Crodtons, Sardellen, Parmesankése
(SE)-(SO)-(PE)-(CR)-(G2L3)-(LA) -(HU) -(MS)-(SU)

TALISE

SPA

TALISE

SPA



Nuestra Cobb salad
Lechuga iceberg, tomate, bacon crujiente, pollo Cajun, huevo duro, aguacate, queso azul
Our Cobb salad
Iceberg lettuce, tomato, crispy bacon, Cajun chicken, hard-boiled egg, avocado, blue cheese
Unserem ‘Cobbsalat”
Lisbergsalat, Tomaten, knuspriger Speck, Cajun Héahnchen, hare - gekochtes Ei; Avocado, Blauschimmelkase
(SO)-(PE)- (MS)- (SUl)g-(lA)- (P)-(HU)-(CL)

Mozzarella di Bufala
Verduras asadas, tomate semi seco (Disponible media racion) T H L | S E
Mozzarella di Bufala SPA
Roasted & marinated vegetables and semi dry tomato (Half portion available)
Biffel-Mozzarella

Mit gegrilltemn Gemdse, marninierten und halbgetrockneten Tomaten (Erhéldich in Halbe Portion)

(LA)-()- (SllJ7)- (FC)-(CA)

Ensalada Fattoush
Aguacate, cous cous, pifiones, almendras, limon, granada T H L | S E
Fattoush salad SPA
Avocado, cous cous, pine nuts, almonds, lemon, pomegranate
Faccoush Salat

Avocado, Zitrone, Granatapfel
(GL)-(FC)- %A)-(CA)-(V)

Tiradito de lubina

Habas de soja, sésamo, salsa Ponzu de naranja T H L | S E

Seabass “tiradito” SPA
Soya beans, sesame, orange Ponzu sauce
Seebarsch ‘tiradito”
Sojabohnen, Sesam, Orangen Ponzu Sauce
(PE)-(SO)-(SE)- (SIL)- (A)-(SU}-(MS)

Tartar de atin
Salsa de miso, aguacate, manzana verde, kikos
Tuna tartar RE él‘-:lkns"_erS
Miso dressing, avocado, Green Apple, crispy corn :
Thunfischiarcar HUNGER
Miso-Sauce, Avocado, griiner Apfel, Kikos
(PE)-(SO)-(LA)- (FSI) -(HU)-(GL)-(CA)

Jamén de Bellota 80gr
Pan de cristal, tomate ramallet, gjo
Bellota ham 80gr
"Cristal” bread, ramallet tomato, garlic
Bellota Schinken
80 G, Toast-Brot, Ramaller Tomaten, Knoblauch
(GL)-(P)-(SE)
27

Beluga Caviar 000
De Irén, 30gr Blini, nata agria, huevo duro, pepino
Beluga Caviar 000
Origin Iran, 30g, Blini, sour cream, boiled egg, cucumber
Beluga-Kaviar 000
Iranischer Herkuntt, 30 Gramm, Blini, Sauerrahm, hartgekochte-Eier, Gurken
{PE)-(GL)-(HU)-(LA)
490

Salteado de espérragos blancos yverdes
Huevo poché, trufa, huevas de salmén, salsa holandesa
Sautéed white and green asparagus
Poached egg, truffle, salmon roe, Hollandaise sauce

Weisser und griiner Spargel sautierc
Pochiertes £i, Triiffel, Lachskaviar, Hollanaaise Sosse
(HU)- (PE)- (LA)-(MS)

23

Gazpacho de tomates y hortalizas mallorquinas con sorbete de vinagre T H L | S E
Gazpacho of Mallorcan tomatoes and vegetables with vinegar sorbet

Gazpacho aus mallorquinischen Tomaten mit Gemudse und Essigsorbet SPA
(MS)- (Slg) -(GL)



Carpaccio de ternera con setas, mostaza y queso Parmesano
Beef carpaccio with mushrooms, mustard and Parmesan cheese

Rindercarpaccio mit Pilzen, Senfund Parmesan
{LA)-(CA)- (F2(é) -(M8)-(GL)

Sopa de pescado y marisco
Langostino, lima Kaffir, tomate, limén
Fish and Seafood Soup
Prawn, Kaffir lime, tomato , lemon
Fisch und Meeresfrichtesuppe
Garmnelen, Kaffir-Limette, Brunoise Tomaten, Zitrone

(GL)-(PE)-(FC)- (CIIS) -(AP)-(CA)-(SU)

i Flummus i RESTAURANTS
Crudités de t:lmporadaypan de pita SERINET T H L | S E
ummus [HUNGER SPA
Seasonal crudites and pita bread
Hummus

Saisonale Crudités und Fladenbrot
(Su)- (GL)-(SE)-(IAI)é(V)-(FC)-(AP)-(MS)

PLATOS PRINCIPALES - MAIN COURSES - HAUPTGERICHTE

Pepito de ternera
Cebolla confitada, huevo frito, jugo de trufa negra, patatas fritas
Steak sandwich
Caramelized onion, fried egg, black truffle gravy and French fries
Rind Bréichen
Karamellisierte Zwiebeln, Spiegeler, Schwarzer TriiffelSaft, Pommes Frites
(HU)-(GL)-(LA)- (AZP)C-)(SU)- (MS)-(A)-(SE)

Hamburguesa de ternera
Cebolla confitada, tomate raf, bacon, queso cheddar, salsa BBQ, patatas fritas, alioli
Beef burger
Roasted onions, raf tomato, bacon, cheddar cheese, BBQ sauce, French fries, alioli
Rindfeischburger
Karamellisierte Zwiebeln, Raf Tomaten, Speck, Cheddar-Kase, BBQ-Sauce, Pommes fiites, Aioli
(LA)-(GL)-(SE)-{8O)- (P)- (MS)- (AP)- (SU)
19

Hamburguesa vegetariana
Jugo de la Tramuntana, brotes frescos de ricula, patatas fritas
Veggie burger
Tramuntana jus, fresh arugula sprouts, French fries
Vegetarische Hamburger
Tramuntana-Sosse, frische Rucola, Pommes frites

(SE)-(GL)- (LA1)8 (V)-(MS)-(AP)

Club sandwich
Pollo confitado, huevo frito, lechuga, beicon, tomate raf, salsa rosa, patatas fritas (Disponible vegetariano)
Club sandwich
Confit chicken, fried egg, lettuce, bacon, raf tomato, thousand island sauce and French fries (Vegetarian option available)
Club sandwich
Karamellisierten Huhn, Spiegeler, Salat Speck, Raf Tomaten, Cockailsauce, Pommes frites (Vegetarier Sandwich verfigbar)
{SE)-(P)-(GL)- (Hlé)- (AP)-(SO)-(LA)
|

Linguini frutti di mare
Bogavante, almejas, berberechos

o U RESTAURANTS
Linguini frutti di mare AGAINST
Lobster, clams, cockles [HUNGER
Linguini frutti di mare
Hummer, Muscheln, Herzmuscheln
{GL)-(8U)-(CR)- (PE)-(A)-(AP}-(MO)
24
Solomillo de terera 200gr
Falso risotto, aire de tomillo, crujiente de kale RESTAURANTS
Beef tenderloin 200gr H AGAINST
Portato risotto, thyme air, crispy kale NGER

Rinderfillet 200gr
Kartoffel Risotto, Thymian Schaum, knusprigem Criinkoh!

(LA)-(8O)-(SU)-(A)
36



Menestra de verduras de temporada en diferentes cocciones

Seasonal vegetable stew T H L | S E

Saisonaler Gemdaise Eintopf SPA
(AP)-(V)

20

Bacalao frito
Con patatas fritas, salsa tértara Mediterranea

Fish and chips

Mediterranean tartar sauce

Frittierte Kabejjau
Mit Pommes Frites, Mittelmeer Remouladen-Sausse

(GL)-(PE)-(LA)- (SOE-S(HU)- (SU)-(A)-(M8)

Pescado de la lonja de Mallorca T H L | S E

Quinoa, guisante, remolacha, salicornia
SPA

Catch of the day from Mallorca's fish market
Quinoa, peas, beetroot, salicornia

Fisch des Tages von Mallorca s Fischmarkc
Quinoa, Erbsen, Rote Beete, Salicornia
(PE)
3l

S d
Judias verdes salte@dasggfsft;as,efs:gia de curry, almendras T H L | S E

Chicken Supreme SPA
Sautéed mushrooms and green beans, curry foam, almonds

Hihnerbrust

Sautierte Pilze und griine Bohnen, Curryschaum, Mandeln
(LA)- (CA)- (FCZ);}(SE)_ (AP)-(MS)

ARROCES -RICE - REIS

Minimo 2 personas - 2 persons minimum - Minimum 2 Personen
Precios por persona - Price per person - Preise pro Person

Paella vegetariana de la huerta mallorquina
Vegetarian paella from the Mallorcan garden
Vegetarische Paella aus mallorquinischen Garten

V)-(AP)
16

Paella de ave corral y cigalas
Poultry and crayfish paella
Gefligel und Flusskrebs Paella
(PE)-(SU)-(CR)-(A)

2

Arroz de sepionetas, morcilla, cocochas y conejo
Baby cuttlefish, “Morcilla”, "Cocochas” and rabbit rice
Tintenfisch, ‘Morcilla’ "Cocochas” und Kaninchenreis

(PE)-(P)- (All’g9 (MO)-(CR)

Paella de pescado y marisco
Fish & seafood paella
Paella mit Meerestriichte und Fisch

(PE)-{CR)-(MO)-(LA)- (AP)
23

Arroz seco de bogavante
Lobster rice

Hummer Reis
(LA)- (PE)- (ABP% (SU)-(CR)

Precios en Euros (€) con IVA incluido
Los platos que se indican con; (GL)- gluten, (CR)- crustaceos, (FC)- frutos de céscara, (SE)- sésamo, (HU)- huevo, (LA) - leche, (AL)- altramuces, (AP) - apio, (CA)- cacahuetes, (MO) - moluscos,
(P)- cerdo, (A)- alcohol, (MS) - mostaza, (PE) - pescado, (SO)- soja, (SU)- sulfitos , (V) - vegetariano

All prices in Euro (€)and VAT included
Dishes indicated with (GL)- gluten, (CR} crustaceans, (FC)- nuts, (SE) - sesame, (HU)- egg, (LA} - milk,
(AL)- lupins, (AP)- celery, (CA)- peanuts, (MO)- molluscs, (P)- pork, (A) - alcohol, (MS)- mustard, (PE) - fish, {SO) - soya, (SU) - sulfites, (V) - vegetarian

Preise in Euro (€),inkl. MwSt
Gerichte mit den Buchstaben (GL)- Gluten, (CR} Krustentiere, (FC} Nusse, (SE}- Sesam, (HU) Ei, (LA} Milch, (AL) Lupine, &Sellerie, (CA) Erdniisse, (MO} Weichtiere
(PE)- Fisch & Meeresfrtichte, (P)- Schweinefleisch, (A) - Alkohol, (MS)- Senf, (SO} Soja, (Su} Sulfite, (V) Vegetarisch



POSTRES - DESSERTS - NACHSPEISE

Milhoja de mantequilla y frambuesa
Raspberry and butter millefeuille

Himbeer und Butter Millefeuille
(HU)-(LA)- (CA)(; (FC)-(GL)-(SU)

Coulant de chocolate
Haba tonka, frutos rojos
) RESTAURANTS
Chocolate Coulant with AGAINST
|[HUNGER

Tonka beans and berries

Schokoladen-Coulant mit
Tonka Bohnen und Beeren
(FC)- (LA)I-(SHU) -(aL)

Copa de frutos rojos
TALISE

Cup of red berries
Rote Friichte Becher SPA
(P)-(LA)-(HU)

9

Banana Split
Chocolate, fresa, vainilla,
Chocolate, strawberry, vanilla
Schokolade, Erdbeer; Vanille

(HU)-(IA)-(%O)-(GL)-(P)

Tarta de queso original
Original cheesecake TALISE
Originaler Késekuchen SPA
(LA)-(FC)- (GQL) -(HU)-(8O)

Precios en Euros (€) con IVA incluido
ue se indican con; (GL)- gluten, (CR)- crustaceos, (FC)- frutos de céscara, (SE)- sésamo, (HU)- huevo, (LA)- leche, {AL)- altramuces,

Los platos
(AP)- apio,?CA)- cacahuetes, (MO)- moluscos, (P)- cerdo, (A} - alcohol, (MS) - mostaza, (PE) - pescado, (SO)- soja, (SU)- sulfitos , {V) - vegetariano
All prices in Euro (€) and VAT included
Dishes indicated with (GL)- gluten, (CR} crustaceans, (FC; -nuts, }SE) -sesame, (HU)- egg, (I_Ae -milk,
(AL)- lupins, (AP)- celery, (CA)- peanuts, (MO)- molluscs, (P)- pork, (A) - alcohol, (MS)- mustard, {PE) - fish,
(SO)- soya, (SU)- sulfites, (V) - vegetarian
Preise in Euro (€),inkl. MwSt
Gerichte mit den Buchstaben (GL)- Gluten, (CR) Krustentiere, (FC)- Nusse, (SE} Sesam,{HU)— Ei, (LA) Milch,

(AL) Lupine, (AP} Sellerie, (CA} Erdnsse, (MO} Weichtiere, (PE)- Fisch & Meeresfriichte, (P) - Schweinefleisch,
(A)- Alkohol, (MS}- Senf, (SO} Soja, (Su} Sulfite, (V) Vegetarisch



VINO DULCE - FORTIFIED WINE

Dol¢ de Gel Mortitx, Mortitx

Vide la Terra de Mallorca

Pedro Ximénez, Nectar
D.O.Jerez - Xérez - Sherry

Dolc de Sa Vall, Miquel Gelabert

Vide la Terra de Mallorca
Tokaji Aszi “06 3 Puttonyos, Tokaj Oremus
Hungria

Dol¢ de Morro Miquel Gelabert

Vide la Terra de Mallorca

Mouton Cadet
Sauternes

- LIKORWEIN

Copa - Glass - Glas

VINOS DE OPORTO - PORT WINES - PORTWEIN

Taylor’s LBV 2012

Port wine

Taylor's 20 years
Taylor's 40 years

BRANDYS

Carlos I Imperial
Gran Duque d'Alba
Ximenez Spinola

COGNACS

Remy Martin VSOP
Remy Martin XO
Hennessy XO

Luis XIII 2cl

Luis Xl 5¢l

Copa - Glass - Glas
10

15
45

Copa - Glass - Glas
15
2
29

Copa - Glass - Glas
16
38
40
250
550



ENTRANTES - STARTERS - VORSPEISEN

Ensalada de berenjena con datiles, chili y queso Feta
Aubergine salad with dates, chili and Feta cheese

Auberginensalat mit Datleln, Chili und Fetakdse
(W-(Tg)-(su)

Hummus de guisantes y Pak Choi a la brasa
Peas hummus and grilled Pak Choi

Erbsenhummus und gegrillter Pak Chor
(HU)- (SE)I-S(GL)- LA)

Carpacho de gamba y citricos
Prawn and citrus carpaccio

Garnelen-Zitrus Carpaccio
{LA)-(CR)
20
Ensalada de atun rojo
Bulbo de hinojo, yuca y manzana verde
Yellowfin tuna salad
Fennel bulb, yucca and green apple
Gelbfiossen-Thunsalat
Fenchelknolle, Yucca und griner Apfel
(PE)-(Ié\I)-(SO)

Foie con manzana verde
y tomate seco en aceite de oliva
Foie gras with green apple
and sun-dried tomato in olive oil
Fore gras mit grinem Apfel und getrockneten

Tomaten in Olivendl
(SU)-(LA)
2

Pulpo a la brasa
Manzana écida y tuétano de ternera

Crilled octopus
Sour apple, beef bone marrow

Gegrilleer Tintenfisch
Saurer Apfel, Knochenmark vom Rind
(lA)-(GL)-(I\§C2))-(HU)-(SU)

Papada de cerdo Ibérico
Carabinero y calabaza asada

[berian pork jow!
Scarlet shrimp and roasted pumpkin

Iberische Schweinewange
Garnele und gerosteter Kirbis
(LA)-(CR)-(P)
2

Ensalada de bogavante en fondo 4cido
Pepino con crema de hierbas

Lobster salad with sour dressing
Cucumber, creamy herb sauce

Hummersalat mit saurem Dressing
Gurke, Krdutercreme
(CR)-(SU)-(LA)-(SE)- (AP)-(LA)
30

RESTAURANTS
AGAINST
NGER

TALISE

SPA

TALISE

SPA

TALISE

SPA

TALISE

SPA

RESTAURANTS
AGAINST
NGER




Tartar de Black Angus
Cebolla caramelizada y chips de patatas caseras

Black Angus tartar
Caramelized onion and homemade potato chips

Taraar vom schwarzen Angus Rind
Zwiebelsorber und hausgemachte Kartoffelchips
(HU)-(SE)- (38 (Ms)-(SU)

SOPAS - SOUPS - SUPPEN

Cremoso de calabaza asada
Apio nabo y crotones

Roasted pumpkin creamy soup
Celeriac and croutons

Cremige Suppe vom gerdsteten Kurbis
Sellerie und Croutons
(LA)1 -6(GL)

Nuestra caldereta de bogavante
Our lobster stew

Unsere Hummereintopf
Minimo 2 personas - Minimum 2 persons - Minimum 2 persone

(CR)-(MO)-(PE) é:%)-(SU)-(AP)—(SE)

Suplemento Media Pensién - Half Board supplement - Aufpreis Habpension
1350

PASTA

Pappardelle con aceite de trufa, almejas y aceituna Kalamata
Pappardelle with truffie oil, clams and Kalamata olive

Fappardelle mic Traffelnol Venusmuscheln und ‘Kalamata™ Olivenol
(PE)- (LA)-(GL)- (SUE éMO) -(AP)-(CR)-(A)

ARROZ - RICE - REIS

Arroz meloso de marisco
Creamy rice with seafood

Cremiger Reis mit Meeresirdchten
(P)- (A)-(LA)-(CR)-(MS)
28

Arroz caldoso de pollo y zanahoria
Chicken broth rice and carrots

Huhnersuppe mit Reis und Karotten
(LA)-(P)
18

TALISE

SPA

RESTAURANTS
AGAINST
NGER




PLATOS PRINCIPALES - MAIN COURSES - HAUPTGERICHTE

Cap Roig
Espérragos y queso Cottage
Cap Roig
Asparagus and Cottage cheese T H L | S E
Cap Rojg SeA
Spargel und Hittenkase
(PE%—(()].A)

Lenguado con nueces pecanas y cremoso citrico
Sole with pecan nuts and citrus sauce
Seezunge mit Pekanndssen und Zitrussop e
(PE)- (1313) (FC) TH L | SE

SPA

Rodaballo
Cebolletas y salsa bearnesa al vermut

Turbot
Chives and vermouth-flavoured bearnaise sauce

Steinbutc
Béarnaise Sosse aromatisierc mit Schnittiauch und Wermut
(HU)- (PE)-(%%- (SU)-{P)-(A)

Cigala
Fabes, jamon y trufa

Crayfish

Beans, ham and truffle

Flusskrebs
Bohnen, Schinken und Traffel
(PE)- (LA)- (258)-(CR)-(P)

Carrillera de cerdo ibérico con boniato y apio
[berian pork cheek with sweet potato and celery

lberische Schweine Wange mit StBkartoffel und Sellerie
(SV)- (AE) 8(GL) P)

Cordero lacado

con cremoso de coliflor trufado y almendras
Lacquered lamb

with creamy truffled caulifiower and almonds

Lamm mit cremigen getriffeltem Blumenkohl und Mandeln
(SU)- (g? LA)

Precios en Euros (€) con IVA incluido
Los platos que se indican con;(GL) - gluten, (CR)- crustaceos, (FC)- frutos de céscara, {SE)- sésamo, (HU)- huevo, (LA)- leche, (AL)- altramuces, (AP) - apio, (CA)- cacahuetes,
(MO)-moluscos, (P)- cerdo, (A) alcohol, (MS)- mostaza, (PE)- pescado, (SO)- soja, (SU)- sulfitos , (V) - vegetariano

Al prices in Euro (€) and VAT included
Dishes indicated with (GL) - gluten, (CR} crustaceans, (FC)- nuts, (SE)- sesame, (HU)- egg, (LA) - milk,
(AL)- lupins, (AP)- celery, (CA)- peanuts, (MO)- molluscs, (P) - pork, (A) - alcohol, (MS) - mustard, (PE)- fish, (SO % soya, (SU)- sulfites, (V) - vegetarian

Preise in Euro (€), inkl. MwSt
Gerichte mit den Buchstaben (GL)- Gluten, (CR} Krustentiere, (FC} Niisse, (SE} Sesam, (HU} Ei, (LA} Milch, (AL) Lupine, (AP)- Sellerie, (CA} Erdnasse, (MO) Weichtiere
(PE)- Fisch & Meeresfriichte, (P)- Schweinefleisch, (A}- Alkohol, (MS} Senf, (SO} Soja, (SU)- Sulfite, (V}Vegetarlsch



Nuestra vitrina de pescados y mariscos
Our seafood market
Unserem Fischmarkt

Visite nuestra vitrina de pescados y mariscos del dia y €lija su preparacion:
Al'horno, al grill, a la espalda o a la sal

Visit our fish and seafood display and choose its preparation:
Steamed, grilled, or sea salt crust

Besuchen Sie unsere Fisch und Meerestrichte Austellung:
Gedamplft, gegrille, oder mit Meersalzkruste

Precio de mercado

Market Price
Marke Preis

Suplemento Media Pension - Half Board supplement -Auipreis Habpension

Para los amantes de la carme

For the meat lovers
Fur die Fleischliebhaber

Lomo alto de Angus irlandés 300gr
Irish Angus Sirloin 300gr

Lendensteak vom irischen Angus 300gr
35

Solomillo de tenera gallega 200gr
Beef tenderloin from Galicia 200gr = é‘;'u"ns"_‘r'rs

Rinderfilet aus Calicia 200gr HUNGER
36

Filete Rib Eye japonés 200gr
Japanese Kobe Rib Eye Steak 200gr
Japanisches Rib Eye Steak vom Kobe Rind 200gr
95
PARA DOS - FOR TWO - FUR ZWEl
Tomahawk de Angus kg

Angus Tomahawk Ikg

Tomahawk vorm Angus Rind lkg
120

Suplemento Media Pension- Half Board supplement -Aufpreis Habpension

Elija qué guarnicion desea para su plato:
Verduras al grill, pataté, patatas fritas, puré de patata, arroz, salteado de cereales y verduras o ensalada

Choose which side dishes you want for your meal:
Girilled vegetables, spring potatoes, french fries, mashed potatos, rice, sautéed cereals and vegetables or salad

Wéhlen Sie die Beilagen fiir Ihrem Haupigang:
Gegrillees Gemdise, Junge Kartoffeln, Kartoflelpiree, Reis, sautiertes Getreide und Gemdse, Pommes frites oder Salat

6




POSTRES - DESSERTS - NACHSPEISE

Almendras
Haba tonka, Amaretto
Almonds
Tonka bean, Amaretto
Mandeln

Tonkabohne, Amaretto
(HU)-(LA)- (CA9)- (FC)-(SU)-(A)

Espiral de chocolate
Canela, vainilla, flor de sal = él‘.lukhll\sl:erS
Chocolate spiral [HUNGER
Cinamon, vanilla, Fleur de Sel
Schokoladenstrudel

Zime, Vanille, Fleur de Sel
(HU)-(LA)-(SO)-(CL)- I(%E)- (AP)-(MO)-(P)-(FC)

San Francisco
Melocotén, naranja, limén, pifia, granadina
Peach, orange, lemon, pineapple, grenadine T ﬁ L | S E
Phirsich, Orange, Zitrone, Ananas, Grenadine SPA

(HU)-(LA)-(P)
9

Arbol de naranja
Remolacha, chocolate
Orange tree
Beetroot, chocolate T H L | S E
Orangenbaum SPA

Rote Beete, Schokolade
(HU)-(LA)- (SO(%- (FC)-(GL)-(P)

Torrija
Limén, Baileys
Lemon, Baileys

Zitrone, Baile
(HU)-(LA)-(GL)-(S)-(SEﬁAP)-(MO)

Quesos de nuestra tierra
Cheese from our land

Kase aus unserem Land
(QL)-(LA)- (SE)l-éMS) -(HU)-(FC)

Precios en Euros (€) con IVA incluido
Los platos que se indican con; (GL)- gluten, (CR)- crustaceos, (FC)- frutos de céscara, (SE)- sésamo, (HU)- huevo, (LA)- leche, (AL) - altramuces, (AP)- apio,
?CA) - cacahuetes, (MO)- moluscos, (P)- cerdo, (A) - alcohol, (MS) - mostaza, (PE)- pescado, (SO)- soja, (SU) - sulfitos , (V) - vegetariano

Al prices in Euro (€) and VAT included
Dishes indicated with (GL)- gluten, (CR} crustaceans, (FC) - nuts, (SE) - sesame, (HU?- egg, (LA)- milk,
(AL)- lupins, (AP)- celery, (CA)- peanuts, (MO)- molluscs, (P)- pork, (A)- alcohol, (MS)- mustard, (PE) - fish, SO% soya, (SU)- sulfites, (V)- vegetarian

Preise in Euro (€), inkl. MwSt
Gerichte mit den Buchstaben (GL)- Gluten, (CR} Krustentiere, (FC) Nsse, (SE} Sesam, }HU)— Ei, (LA)Milch, (AL) Lupine,
(AP} Sellerie, (CA} Erdniisse, (MO} Weichtiere, (PE)- Fisch & Meeresfriichte, (P) - Schweinefleisch,
(A)- Alkohol, (MS} Senf, (SO} Soja, (Su} Sulfite, (V) Vegetarisch



VINO DULCE - FORTIFIED WINE - LIKORWEIN

Copa - Glass - Glas

Dolg de Gel Mortitx, Mortitx 10
Vide la Terra de Mallorca

Pedro Ximénez, Fernando de Castilla 10
D. O Jerez - Xérez - Sherry

Dolc de Sa Vall, Miquel Gelabert 16
Vide la Terra de Mallorca

Tokaji Asza “06 3 Puttonyos, Tokaj Oremus 16
Hungria

Mouton Cadet 20
Sauternes

VINOS DE OPORTO - PORT WINES - PORTWEIN

Copa - Glass - Glas

Taylor’s LBV 2012 10
Port wine
Taylor's 20 years 15
Taylor's 40 years 45
BRANDYS
Copa - Glass - Glas
Carlos | Imperial 15
Gran Duque d'Alba 22
Ximenez Spinola 29
COGNACS
Copa - Glass - Glas
Remy Martin VSOP 16
Remy Martin XO 38
Hennessy XO 40
Luis XIII 2cl 250

Luis XIII' 5c¢l 550



