STARTERS MAIN COURSE SWEETS
Soup of the Day Grilled Entrecote
Grilled Chicken Variety of Cakes
Iberian Ham Lamb Chops Swiss Roll
Smoked Salmon Beef Picana ;
Smoked Cod Pork Belly Haen rugud
Iberian Sausage Pork Tenderioin French Pastry
Iberian Chorizo Chicken Skewers Mouse
Greek Salad Chicken Wings Rice F‘udding
Seafood Cocktail Chicken & Vegetable Skewers Vanilla Flan
Olives Mini Spicy Sausages
Lettuce Creole Sausage
Tomato Burger Melon
Sweet Comn Grilled Tomato Pineapp]e
Onions Roast Baby Potatoes Watermelon
Beetroot Chips :
Grated Carrots White rice Seasonal Fruits
Cucumber
Salmon in Mustard Sauce Brie Cheese
Baked Potatoes
Vegetable Panaché Manchego Cheese
Crackers

The menu s subject to change depending on the avallability of the products and season

The fish served in this restaurant for consumption raw or partially raw, has been subjected to & prior freezing process equal to or less than -208C for at least 24 hours.
In compliance with R.0. 1420/2006 of December 1st on the prevention of parasitism by Anisakis in fish products,

According to current legislatson on “food information to consumers”, we inform you that we have detalled information avaitable about the presence of allergens in food.
If you hawe any aliergies or intolerances, please contact the Maitre.

Exclusivaments para cllentss de Todo Incluldo. Gonsults [os dias de apertura an Recapcion
Restaurante Con Reserva thmﬂr:uuymlmm Las reservas se hacen en ;:q:ﬂn.
Restaurant With Reservation Exciusively for All Inclusive guests. Consult apening days at Reception.

Reservation and minimurm stay required. Rasservations can be made af Reception.



