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STARTERS
JAMON SERRANO CON PAN CON TOMATE                1,100.-
Spanish cured ham with tomato bread

BEEF CARPACCIO         950.-
Raw beef, finely sliced with best olive oil & Italian Parmesan cheese    

COURGETTE CARPACCIO       690.-
Fresh, finely sliced courgette with best olive oil & Italian Parmesan cheese 

FRIED GOAT CHEESE         950.-
with honey and walnuts on salad   

CALAMARI SALAD WITH TOMATO BREAD     690.-
Calamari, cooked to perfection, tomato, potato, onion, 

SHRIMPS IN HOT OLIVE OIL WITH GARLIC AND CHILLI    690.-
PARMEGIANA         690.-
Aubergine & mozzarella casserole with baked Parmesan cheese topping 
SOUPS
GAZPACHO          520.- 
Cold Spanish vegetable soup  

ARABIC LENTIL SOUP        520.-
prepared according to a 2000-year-old recipe from the Middle East

FISH SOUP         690.-
Traditional rich fish soup with tomatoes, chunks of fish and prawns     

LEEK SOUP WITH SALMON       690.-

SALADS
BIG MIXED SALAD        630.-
SMALL MIXED SIDE SALAD       480.-
PASTA Starter       Main Dish
SPAGHETTI CON SCAMPI    780.-      950.-
Pasta with prawns 

SPAGHETTI AL PESTO     780.-      950.-
Pasta with pesto

PENNE AL POMODORO     780.-     950.-
Pasta with tomato sauce

PENNE ALLA BOLOGNESE    780.-     950.-
Pasta with minced meat

PENNE AL TONNO     780.-   950.-
Pasta with tuna and tomato sauce

MALFATTI 780.-      950.-
Italian spinach dumplings with Parmesan cheese and melted butter

MAIN DISHES
ROASTED FILLET OF LADYFISH       1,190-
with lemongrass crust, courgettes & potatoes   
FILLET OF LADYFISH, ROASTED ON ITS SKIN      1,190.-
with truffled polenta (fried cornmeal mash) or rosemary potatoes   
FILLET OF BUTTERFISH        1,050.-
with tomato-olive sauce and polenta (fried cornmeal mash) 
PAN FRIED SOLEFISH        1,190.-
with caper sauce and polenta (fried cornmeal mash)   
PRAWN CURRY         1,190.-
with rice or couscous    
GRILLED TIGER PRAWNS                               2,250-
fresh from the ocean, with tomato salad and potatoes     (half board: 500,-)    
CHICKEN ESCALOPE         1,050.-
with Spanish cured ham, mozzarella and potatoes   
VIENNESE-STYLE BRAISED BEEF IN ONION GRAVY                  1,590.-
with potato fritters         
BRAZILIAN FILLET STEAK                     2,100.-
with rosemary potatoes and home-made ketchup
CHILI CON CARNE                    1,190.-
with rice or pita bread
CHICKPEA CURRY         1,050.-
with couscous       

DESSERTS
FINE CHOCOLAT MOUSSE with tropical fruits      510.-
LEMON TARTE         510,-
FRUIT SALAD         430.-
CRÈME BRÛLLÉE        510.-
ICE CREAM Scoop        230.-
CAFÉ GOURMAND        650 
ASSORTED CHEESE PLATTER       950.-


