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Served with chicory braised in white port, Sóller oranges and a touch of chilli

Lemon Risotto
Served with seasonal vegetables, fresh herbs and Parmesan air

STARTERS

Steak Tartar
Served with a quail egg, truffle cream, balsamic caviar, bread crisp & a rocket tomato salad

Smoked Swordfish
Served with beetroot carpaccio, radish cream and an asparagus & apple salad

Seared Scallops 

Á  La Carte Dinner Menu

Seasonal Vegetables

Served with asian vegetables & rice

SIDES

Pan fried in fresh herbs with mediterranean vegetables, baby potatoes and a garlic sour cream

Poached Negrito
In coconut milk, ginger & lemongrass, served with glass noodles, asian vegetables and wasabi nuts

A Black Risotto with Seafood
Served with mediterranean vegetables, sun dried tomatoes, a rocket salad and tomato foam

Yellow Thai Curry

MAINS

Fillet of New Zealand Beef
Served with cauliflower puree, shallots in red wine and seasonal vegetables

Lechona Mallorquina
Served with a cream of celeriac & dijon mustard, roasted onions, apple and asparagus

Catch of The Day

Our Angus burger topped with an egg, a bacon & tomato chutney, cheddar, crispy onions and fries

Green Salad
Jamón Ibérico Croquetas

DESSERTS

Served with strawberry ice cream

3 COURSE MENU

Mascarpone & Blackberries
Lemon marscapone cream, biscuit and whisky marinated blackberries

Strawberry & Cream Cheese Mousse
Marinated strawberries, cream cheese mousse with crumble and pistachio ice cream

Passion Fruit Creme Brulee

CHOOSE ANY STARTER, MAIN & DESSERT FOR 39.50 EURO

Sesame Crusted Seared Tuna
Served with a salad of wakame seaweed, curried crostini & wasabi cream

Duck Confit Albóndigas
Served with a cream of sauerkraut and an apple & mangetout salad

The Salvia Burger


