
Group Menus



Menu 1

Bread, Mallorcan olive oil, and amuse bouche

STARTER: 

Mushroom and truffle croquettes
Smoked eggplant with ricotta, basil, and pistachio pesto

Candied artichoke flower with Dukkah

MAIN COURSE: 

Cod cooked at low temperature with 
Mallorcan-style vegetables and kale

or 
Iberian pork cheek with potato parmentier, 

roasted apple, and vegetables

DESSERT: 

Classic vanilla pannacotta, white chocolate, and red berries

65,00€ per person  
(includes: water, soft drinks, beer, wine, and coffee)





Menu 2
Bread, Mallorcan olive oil, and amuse bouche

STARTER: 

Acorn-fed Iberian ham with bread and Ramallet tomatoes
Tomato tartare with burrata and rice pinsa bread

Grilled scallops with butter

MAIN COURSE: 

Turbot with grilled romaine lettuce, vegetables, and kimchi
or

Fillet of beef, mushrooms, and creamy potatoes with port sauce

DESSERT: 

Our apple tarte Tatin with salted caramel ice cream

COCKTAIL:
(Before or after the meal)

Signature Cocktail by Laura Pelarda

85,00€ per person
(includes: water, soft drinks, beer, wine, and coffee)





Menu 3

Choose your favourite dishes from our menu and create a
personalised dining experience to suit your taste:

(Selection to be made before the event)

Bread, Mallorcan oil, and amuse bouche

To share at the table:
3 starters

Choose:
2 main courses

1 dessert

75,00€ per person

“Tailored to You”





Drink 
Packages

Our selection of wines, water, beer, soft drinks and coffee:
20,00€ per person. 

Welcome cava: 4,00€ per person 
Welcome Cocktail: 8,00€ 

TO END THE NIGHT: 

Digestive liquor: 5,00€ per person 
Premium brand drink: 10,00€ per person 

Cocktail: 12,00€ per person 

OPEN BAR: 

One hour premium drink: 18,00€ per person 
Two hours premium drink: 34,00€ per person





Menus applicable to reservations of 8 or more people.

The choice of the main dish must be communicated 7 days
in advance.

If you have any food allergies, you must inform us in
advance, as well as indicate which main dish you have
selected.

To confirm the reservation, you must pay 30% of the total
reservation as a guarantee.

In the case of larger groups, between 50% and 100% of the
prepayment may be requested.

You can cancel 7 days before the event.

You can modify the reservation up to 72 hours before.
After this period, the amount initially confirmed will be
charged.

Modifications can be made, adding diners, at any time
with prior consultation.

Please refer to the privatization supplement for your event.

Tablecloth service + 3,00€ per diner.

Terms and Conditions


