MENU SEMANA

LUNES

Arroz tres delicias &
Solomillo de cerdo en salsa de almendras acompafiada con verduritas y arroz @
Yogur con frutos rojos & crumble @ &

MARTES

Ensalada mallorquina de trampo
Berenjenas rellenas
Ensaimada rellena de nata @

MIERCOLES

Ensalada mixta con queso de cabra y peras @
Pollo a la pepitoria con patatas y ensalada
Crumble de manzana con helado de vainilla @ ® @ ®

JUEVES

Coca Mallorquina de trampo
Pescado blanco a la mallorquina @
Mousse de chocolate con naranjas de Soller ®

VIERNES

Crema de patatas y puerros con crujiente de jamon serrano @
Lasafa de calabacin con queso @
Pudding con nata y frutas @ @ ®

SABADO

Ensalada de pasta con aceitunas negras, tomate, cebolla y atun @ &
Filete de pescado blanco a la plancha con espinacas y salsa de pimientos rojos ® @
Sopa de yogur con chocolate blanco & frutas @

DOMINGO

Ensalada de verduras de temporada con tomates, picatostes caseros y crema balsdmico
Pollo al curry con arroz basmati @
Hojaldre de manzana con helado de vainilla y salsa de frutas @ @ ® &

16€ POR PERSONA

*Todos nuestros platos son caseros y elaborados con productos frescos y de temporada
ALTERNATIVA VEGANA O VEGETARIANA
Reservas por la mafana
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WEEK

MONDAY
Three delights rice ®
Pork tenderloin in almond sauce served with vegetables and rice @
Yoghurt with red fruits & crumble @ &

TUESDAY

Mallorquin salad “trampo” [green pepper, onions and tomato]
Stuffed aubergines
Ensaimada stuffed with cream @

WEDNESDAY

Mixed salad with goat cheese & pears @
Chicken "pepitoria” with potatoes and salad
Apple crumble with vanilla ice cream @ ® @ ®

THURSDAY

"Coca Mallorquina de trampo”
Mallorcan-style white fish @
Chocolate mousse with Soéller oranges @

FRIDAY

Cream soup of potato and leek with crispy serrano ham @
Zucchini lasagne with cheese @
Pudding with cream and fruit @ @ ®

SATURDAY

Pasta salad with black olives, tomato, onion and tuna fish @ &)
Grilled white fish fillet with spinach and red pepper sauce @ @
Yoghurt soup with white chocolate & fruits @

SUNDAY

Seasonal vegetable salad with tomatoes, homemade croutons and balsamic cream
Chicken curry with basmati rice @
Apple puff pastry with vanilla ice cream and fruit sauce @ @ @ &

16€ PER PERSON

*All our menus are homemade and elaborated with fresh and seasonal products
VEGAN OPTIONS
Bookings in the morning
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