DINNER MENU

This elegant French da-la-carte menu will tempt you with the finest
aromas of sun-infused Provencal cuisine.
Michelin-starred chef Anthony Jehanno has expertly prepared a
range of dishes that evoke all the homeliness and warmth of
Provence, beautifully matched by a selection of wines from across
the Mediterranean.

ikos

RESORTS






ENTREES

V GF*

GF*

DF GF*

French onion soup with Gruyere cheese
Sopa de cebolla francesa con queso gruyere
DPaHLYy3CKMIN NYKOBBIN CyMN C CbIPOM rptonep

Beetroot salad with cream cheese, forest fruits
and raspberry vinaigrette

Ensalada de remolacha con crema de queso,
frutas del bosque y vinagreta de frambuesas
CBEeKOSIbHbI CANAT CO CIIMBOYHBIM CbIPOM,
NECHBIMW ArOACAMM 1 MOSIMHOBbIM BUHErPETOM

Steamed mussels with Chardonnay wine
and aromatic herbs

Mejillones al vapor con vino Chardonnay
y hierbas aromdticas

Mwupguun Ha napy ¢ BuHom LappoHe

1 OPOMOTHBIMU TPABAMM

Beef patties with foie gras and peach chutney
Empanadas de ternera con foie gras y chutney
de melocotén

KoTneTtbl 13 roBagunHbI C d)yo—rpo M NepCrKOBbIM YATHN

Nicoise salad with tuna, mesclun, cucumber,

tomatoes, round beans, artichokes, and boiled egg
Ensalada Nicoisecon atin, mezclum, pepino, tomate,

alubias, alcachofas y huevo cocido
CanaT Hucyas ¢ TYHLOM, MECKITYHOM, OryPLIOM,

noMmuoopamu, d)OCOJ'Ib}O, APTULLOKAMUN N BAPEHDBIM MLOM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on

the allergen content of our food.

14€

7€

22€

30€

24€



ENTREE

V GF*

DF

GF*V

Roasted tender courgettes, grilled fennel

and citrus sauce "Vierge”

Calabacines tiernos asados, hinojo a la parrilla y salsa
de citricos "Vierge”

XKapeHble HexHble Kabaykuy, GeHxenb Ha rpune

Y LMTPYCOBbIN COYC «Bbepx»

Tuna tartare with hazelnut vinaigrette
Tartar de atdn con vinagreta de avellanas
TapTap 13 TyHUA € GyHOYKOM BUHErpeT

Beef tartare with celery root, pear and black truffle
Tartar de ternera con raiz de apio, pera y trufa negra
TapTap 13 roBaanHbl C KOPHEM Cenbaepes, rpyLiel

1 YepHbIM Tpodenem

Green lentils salad with apple and burned tomatoes
Ensalada de lentejas verdes con manzana

y tomates quemados

CanaT 13 3eneHon YeyeBuLbl C S6110KOM

1 0GXAPEHHBIMU MOMUAOPAMM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on
the allergen content of our food.

21€

24€

24€

21€



LA TERRE

GF*

GF*

GF*

V GF*

VG GF*

Roasted chicken fillet with summer vegetables,
potato tart and sauce Diable

Filete de pollo asado con verduritas de verano,
tarta de patata y salsa Diable

XapeHoe kypuHoe dune ¢ NETHUMM OBOLLAMMU,
KapTodenbHbIM TAPT 1 coycom Onabn

Beef cooked in red wine sauce

with mashed potatoes and caramelized onions
Ternera cocinada en salsa de vino tinto

con puré de patata y cebolla caramelizada

FOBSAMHA, MPUrOTOBIEHHAS B COYCEe M3 KPACHOIO BUHA
C KApTOdENbHbIM MIOPE U KAPAMENMU3UPOBAHHBIM JIyKOM

Slow cooked lamb Bourguignon with mushrooms
and vegetables

Langsam gekochtes Lamm Bourguignon

mit Champignons und Gemise

Bourguignon d'agneau cuit lentement

avec champignons et légumes

Caramelized chicory, pear, walnut praline, brie cheese
Achicoria caramelizada, pera, praliné de nueces

y queso Brie

KapamennsnmpoBaAHHbIM LMKOPWIA, TRYLIA, NPAUHE

13 rpeLKoro opexa u coip bpu

Vegetable Ratatouille, cheese mousse, Herb de Provence
Ratatouille de verduras y mousse de queso

con hierbas de Provenza

OBOWHON PATATYM U CbIPHbIA MYCC C TPABAMMK fie [TpOoBaHC

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on
the allergen content of our food.

32¢€

38¢€

36€

34€

25€



LA MER

GF*

GF*

Cod fish with peas puree, artichokes, lemon oil and
garlic emulsion

Bacalao con puré de guisantes, alcachofas,

aceite de limén y emulsién de ajo

Tpecka C ropoXoBbIM MoPe, APTULLIOKAMM, TMMOHHBIM
MOCIOM Y YECHOYHON 3MyNbCuei

Grouper Barigoule with parsnip puree, carrots,
chorizo, red cabbage and olive oil

Barigoule de mero con puré de chirivia, zanahoria,
chorizo, lombarda y aceite de oliva

Bapuryne 13 rpynepa c niope 13 nactepHaka,
MOPKOBbIO, HOPU30, KPACHOKOUYAHHOW KAMYCTOM 1
OfIMBKOBbLIM MAC/IOM

Linguini with calamari, shrimps, red pepper confit,
garlic, parsley and gremolata

Linguini con calamares, gambas,

pimiento rojo confitado, ajo y perejil

JIMHTBUHM C KANbMAPOMU, KPEBETKAMM, KOHOU 13
KPOCHOro Nnepua 1 4eCHOKOM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on

the allergen content of our food.

33€

38€

34¢€



CHEESE PLATTER

v Tomme, Comte, Mimolette, Brie,
spiced prunes chutney and pear chutney
Tomme, Comte, Mimolette, Brie, chutney de ciruelas
pasas especiadas y chutney de peras
Tomme, Komte, MumonetTe, bpu, 4aTHM 13 YepHOCIMBA
CO CMeunaMmn 1 rpyLIeBbIA YOTHA

DESSERT
v Baba o Rhum with apricot soup vanilla ice cream
and Chantilly

Baba o Rhum con sopa de albaricoque helado de
vainilla'y Chantilly

Baba o Pom ¢ abpnkoCoBbIM CYNOM, BAHWUbHbIM
MOPOXeHbIM 1 LLUaHTMAbK

v Chocolate Moelleux Tartalette and vanilla ice cream
Tartaleta Moelleux de chocolate y helado de vainilla
TapTtaneTka u3 wokonaga Moelleux
1 BOHWIbHOE MOPOXEHOe

vars  llle flottante with caramelized hazelnuts
[lle flotante con avellanas caramelizadas
[lle flottante ¢ KOPAMENN3UPOBAHHBIM bYHOYKOM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on
the allergen content of our food.

18€

14€

14€

14€



DESSERTS

VG Antioxidant fruit salad with almonds, cherry sauce
and fresh mint
Ensalada de frutas antioxidantes
con salsa de cerezas, almendras y hojas de menta
AHTUOKCUAAHTHbI GPYKTOBbIV CANAT
C BULIHEBbIM COYCOM, MUHOONEM W JINCTbIMU MITbI

VG Ice cream selection
Vanilla, Chocolate, Strawberry, Banana
Selecciéon de helados
Vainilla, Chocolate, Fresa, Pldtano
BbI60p MOPOXEHOro
BaHunbHOeE, wokonagHoe, knybHnyHoe, 6aHAaHoBOE

VG Sorbet Selection
Lime, Mango
Sorbete Seleccion
Lima, Mango
Copbert Selection
NAM, MOHFO

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on
the allergen content of our food.

10€

3€

5€



VEGAN MENU

GF*

GF*

GF*

Entrées

Nicoise salad with lettuce, beans, red pepper, radish,
chickpeas and hazelnut vinaigrette

Ensalada Nicoise con lechuga, judias, pimiento rojo,
rdbano, garbanzos y vinagreta de avellanas

Canat Hucyas ¢ MCTbIMM CanaTd, GAconblo, KPACHbIM
nepuem, PeiMcoM, HyTOM 1 BUHerpeTom 13 dyHayka

Beetroot salad with berries and fresh horseradish
Ensalada de remolacha con bayas

y rdbano picante fresco

CBeKOMbHbIN CONAT C ArofAMM N CBEXUM XPEHOM

Roasted tender courgettes, fennel
and citrus sauce ‘‘vierge”

Tiernos calabacines asados, hinojo
y salsa citrica "vierge"

XKapeHble HexHble kabayku, beHxenb
N LUTPYCOBbINA COYC «Bbepyx»

Gluten Free Bread and Pasta available upon request.

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on

the allergen content of our food.

21€

21€

7€



VEGAN MENU

GF*

GF*

Plats Principaux

Linguini with hazelnut-basil pesto 25€
and pan-fried zucchini

Linguini con pesto de avellanas y albahaca

y calabacin frito

NIMHFBMHW C COYCOM NecTo 13 GyHayKa, 6asunnmka

W KAPEHBIMU LIYKUHM

Caramelized chicory, pear and walnut praline 26€
Praliné caramelizado de achicoria, pera y nueces
KapamennsmpoBaHHbLIN LMKOPUIA, FpYLLC

I OPexoBoe NpannHe

Vegetable Ratatouille with tomato sauce and basil 24€
Ratatouille de verduras con salsa de tomate y albahaca
OBOLWHOWN PATATYM C TOMOATHbIM COYCOM N 6A3UAMKOM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on
the allergen content of our food.



VEGAN MENU

Dessert

Poached pear with spicy crumble, red wine granite
and almond sauce

Pera escalfada con crumble de especias, granito de
vino tinto y salsa de almendras

FoyWa-NawoT ¢ NPSHbIM KPAMBIOM, FpaHNUTE U3
KPOCHOTO BUHA U MUHAAMbHBIM COYCOM

Antioxidant Fruit Salad with almonds, cherry sauce
and mint leaves

Ensalada de frutas antioxidantes con almendras,
salsa de cerezas y menta

AHTUOKCUIOAHTHbIN GPYKTOBbIV CONAT C MUHOCNEM,
BULLIHEBbIM COYCOM M MATOM

Sorbet Selection
Lime, Mango
Sorbete Seleccién
Lima, Mango
Copbert Selection
AWM, MOHFO

Gluten Free Bread and Pasta available upon request.

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on
the allergen content of our food.

14€

10€

5€



KIDS MENU

VG GF

VG GF

GF*

Entrées

Mini tomato salad with cucumber, peppers and olives
Mini ensalada de tomate con pepino,

pimientos y aceitunas

MuHU- canaT U3 NOMUAOPOB C OrypPLIOM,

nepuem 1 NMBKAMM

Mini mixed salad with iceberg, cucumber, corn,
carrot and olive oil

Mini ensalada mixta con iceberg, pepino, maiz,

zanahoria y aceite de oliva

MuHK canaT ¢ ancbeprom, orypLom, Kykypy3on,
MOPKOBbIO U ONMBKOBbLIM MACTIOM

Nicoise salad with tuna, mesclun, cucumber, tomato-
es, round beans and boiled egg

Ensalada Nicoise con atin, mesclun, pepino, tomates,
judias redondas y huevo cocido

Canat “Hucyas"” ¢ TYHLOM, MECKITYHOM, OTYPLOM,
NOMUOOPAMMU, KPYrnon GaACOblO U BAPEHBIM SALLOM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out

on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on
the allergen content of our food.

10€

10€

14€



KIDS MENU

Plats Principaux

v Linguini pasta with tomato sauce
and Gruyere Cheese
Pasta Linguini con salsa de tomate y queso Gruyere
MACTa NVHIBUHKM C TOMATHBIM COYCOM 1 CbipoMm [pioitep

GF*DF*  Grouper fillet with steamed vegetables
Filete de mero con verduras al vapor
dune rpynepa ¢ 0BOLWAMK HA NAPY

GF*DF*  Roasted chicken fillet with baby potatoes
and grilled asparagus
Muslo de pollo al horno con patatas baby
y espdrragos a la plancha
XKapeHoe kypuHoe 6efpo ¢ MonoabiM kKaptodenem
M cnapxew Ha rpune

Kids burger with tomato, lettuce and French fries
Hamburguesa para nifios con tomate, lechuga

y patatas fritas

[etcknin Gyprep ¢ NTOMUOOPAMM, TUCTbIMU CANATA
n kapTodenem dpu

v Pizza Margherita with Mozzarella and tomato sauce
Pizza margarita con mozzarella y salsa de tomate
Muuua MaprapuT ¢ MOLAPENIoNn U TOMATHBIM COYCOM

Gluten Free Bread and Pasta available upon request.

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on
the allergen content of our food.

26€

23€

23€

12€

12€



KIDS MENU

VG

Desserts

lles flottante with caramelized hazelnuts
Islas flotantes con avellanas caramelizadas
lles flottante ¢ KapaMeENN3MPOBAHHBIM bYHIYKOM

Chocolate Moelleux Tartalette and vanilla ice cream
Tartaleta Moellleux de chocolate y helado de vainilla
TapTtaneTka ns wokonana Moellleux

1 BOHWIbHOE MOPOXEHOE

Fruit salad with seasonal fruit
Ensalada de frutas de temporada
DpPYKTOBbIA CANAT C CE30HHBIMK GPYKTAMM

Ice cream selection

Vanilla, Chocolate, Strawberry, Banana

Seleccién de helados

Vainilla, chocolate, fresa, pldtano

Bbl6op MOpoOXeHOro

BaHunbHoe, WokonagHoe, knyeHnYHoe, baHaHOBOE

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

* May contain traces

Although all due care is taken, dishes may still contain ingredients that are not set out
on the menu and these ingredients may cause an allergic reaction. Guests with allergies
need to be aware of this risk and should ask a member of the team for information on

the allergen content of our food.

10€

10€

10€

3€



TODDLER'S MENU

VG DF*
GF*

DF* GF*

DF* GF*

Cream of green vegetables, rice and olive oil
Crema de verduras, arroz y aceite de oliva
Kpem 13 3efeHblx OBOLLEN, PUCA M ONMBKOBOrO MACHA

Cream of chicken, potato, carrots and celery
Crema de pollo, patata, zanahoria
Kpem 13 kypuupl, KapTodens, MOPKOBU

Cream of poached fish fillet, zucchini, carrots
and potatoes

Crema de filete de pescado escalfado, calabacin,
zanahorias y patatas

Kpem 13 BapeHoro pbibHoro eune, kabayka,
MOPKOBU 1 KapTOodens

Cream of seasonal fruit and biscuits
Crema de frutas de temporada y galletas
Kpem 13 ce30HHbIX GPYKTOB 1 NeYeHbs

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces

All of our “lkos Andalusia Baby” choices have been prepared with fresh ingredients & virgin
olive oil with no salt or pepper added. Las selecciones de “lkos Andalucia Baby” se cocinan con
ingredientes frescos y aceite de oliva virgen extra, sin pimienta ni sal. Bce Hawwm 6noaa “lkos
Andalusia Baby” npuroToBfieHsl 13 CBEXUX UHIPEAUEHTOB, NPUTOTOBIEHHbIX U3 CBEXMX OJIMBOK,

6e3 fobaBeHUs CagKoro.ni poivre ajouté

9€

10€

10€

9€





