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ENTRANTES
- Gazpacho O @

- Crema de zanahoria @ @
Con yogur y crujiente de zanahoria

- Carpaccio de ternera @ @
Con rucola y queso parmesano

- Tabla vegana @ @
Verduras a la parrillay crudas
con hummus y guacamole

- Ensalada tropical de langostinos @ 3® ® 2
Sandia, mango, papaya y aguacate

- Ensalada de verano ® @ @
Tomate, patata cocida, aceitunas verdes,
huevo cocido y atun

PLATOS
PRINCIPALES

- Paletilla de cordero @ ® @
Con puré de patata y trufa

- Solomillo de ternera

- Bacalao gratinado con alioli @ @
Con espinacas y coulis de tomate dulce

- Salmon con verduritas en papillot ® @@

- Berenjenas rellenas de verduras y tofu @
Con salsa de tomate picante (vegano)

- Rollito de pollo D@ @ ® @

Relleno de queso, jamdn serrano y pasas

SALSAS

- Alioli (frio) @ - Mint (fria) @
- Pimienta @ @ . Champifiones @ @
- Queso @

GUARNICIONES

- Patata asada @

- Gratin de patata y queso ® @
- Puré de patata dulce @

- Verduras salteadas

- Arroz blanco

POSTRES
- Sabayén ® @
- Tiramisa ©® ® @
- Terrina de fresas confitadas, crema de
quesoy crumble ® @
- Coulant de chocolate, con helado de nata y
salsa de mango O ® @
. N
Alérgenos:
@ cereales con gluten Frutos secos
Crustaceos y marisco  (® Apio
® Huevo Mostaza
(®) Pescado (D sésamo
® cacahuete (2 Anhidrido sulfuroso y sulfitos
Soja Altramuces
@ Lacteos (® Moluscos
G /

Si tiene usted alergia a algun alimento o bebida, rogamos lo

comunique al personal de la sala. Muchas gracias.



STARTERS

Gazpacho (cold vegan vegetable soup) D@

Creamy carrot soup @ @
With greek yogur

Beef carpaccio @ @

With rocket salad & parmesan

Vegan platter @ @
Grilled & raw vegetables
with hummus & guacamole

Tropical king prawn salad @ ® ® @

With water melon, mango, papaya & avocado

Summer salad ® @ ®
Tuna, tomato, potatoes, green olives
& boiled egg

MAIN
DISHES

Lamb shoulder @ @ @
With truffled mashed potatoes

Beef tenderloin

Cod fish with “alioli” au gratin® @

Spinach & sweet tomato sauce

Salmon & veggies en papillote ® @

Baked in parchment paper

Stuffed aubergines @
With tofu & vegetables (vegan)

Stuffed chicken breast V) 3 @ (® @

With cheese, serrano ham & raisins

SAUCES

Alioli @ Mint @

Pepper @ @ Mushroom ) @
Cheese @

SIDE DISHES

Baked potato @

Potato & cheese au gratin ® @
Sweet mashed potatoes (7)
Mixed vegetables

Plain white rice

DESSERTS

Sabayon with red fruits ® @

Tiramisu with a shot of Tia Maria @ ® @
Strawberry & cream cheese crumble © @

Chocolate coulant with plain ice cream

& mango sauce ©® @ ®
~
Allergens:
@ cereals with gluten Nuts
Crustaceans ® Celery
® Eggs Mustard
Fish (D Sesame seeds
Peanuts ® Sulphur dioxide and sulphites
Soybeans ® Lupin
Milky (9 Molluscs
\ J

If you have any kind of food or drink allergy, please
make it known to the restaurant staff. Thank you.



GP hotels

Enjoying Life!

MALLORCA

« SA COMA
Protur Biomar Sensatori Resort *****
Protur Sa Coma Playa Hotel & Spa ****
Protur Palmeras Playa Hotel ****
Protur Vista Badia Aparthotel ****
Protur Safari Park Aparthotel ****
Protur Badia Park Aparthotel ****

+ CALA BONA
Protur Alicia Hote| ****
Protur Bonaire Aparthotel ****
Protur Floriana Resort Aparthote| ***
Protur Bahia Azul Apartamentos 717
Residencia Restaurante Son Floriana

* CALA MILLOR
Protur Playa Cala Millor Hotel| ****
Protur Bonamar Hotel ****
Protur Monte Safari Aparthotel (Holiday Village) ****
Protur Atalaya Apartamentos 117

« CALA RAJADA
Protur Turé Pins Hotel ****

* PALMA
Protur Naisa Palma ****

ALMERIA
- ROQUETAS DE MAR

Protur Roquetas Hotel & Spa *****

proturhotels.com
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