
MENU
SALADS

STARTERS 

Tropical 

Salmorejo 

Mussels in white wine 

Bistro 

Beef carpaccio

Garlic prawns

Mil Palmeras

Mixed greens, cherry tomatoes, avocado,
pineapple, mango and flambéed shrimps.

Quail eggs, crispy ham and baby sprouts. 

Mixed greens, goat cheese, raisins, bacon,
sunflower seeds and walnuts.

Arugula and Parmesan.

Lettuce, crispy chicken, cherry tomatoes,
carrots, corn, bell pepper, crispy onion and
cucumber.

Mixed croquettes 

Pan Bao 
Pulled pork 

Escargots à la bourguignonne
Butter, garlic and fine herbs

13.90€

13.00€

13.50€

5.50€

13.50€

Cod, Boletus, Ham and Chicken

10.80€

Seafood vol-au-vent

13.50€

10.90€

6.00€

10.50€

11.00€



MENU
MAIN COURSE

DESSERT

CHILDREN'S MENU

Tropical Rice

Homemade Chicken Burger 

Chicken, pork, omelet , shrimps flambéed
with Cuban rum, oyster sauce reduction,
soy and ginger. 

Bolognese pasta 

Frikandel belga

Lettuce, tomato, cheese, mayonnaise and
ketchup.

Sweets of the day

14.00€

French fries and applesauce.

9.00€

9.00€

8.00€

Chef's Pasta 14.00€

Entrecôte 
Gratinated potatoes and sautéed
vegetables. 

20.50€

Bistro Burger
Beef, bacon, cheese, lettuce, tomato,
crispy onion and pickles. 

Sea bream on the back
or fried 
Sautéed potatoes with fine herbs. 

14.00€

15.00€

Grilled vegetables 12.90€

Prawns flambéed in
Cuban rum
Accompanied with rice.

15.00€

Presa ibérica
Gratinated potatoes and sautéed
vegetables. 

19.70€

Iberian pork
tenderloin
Gratinated potatoes and sautéed
vegetables

18.00€


