Beach Club's enticing menus bring you the sun - drenched taste of
the Mediterranean. Whether it's sharing plates or salads, grilled fish
or classic favorites, enjoy your choices perfectly presented in our
vibrant beachside surroundings. Where better to celebrate the
sunset with cocktail in hand?






SHARING CHOICES

V GF* SMOKED EGGPLANT SALAD WITH TAHINI, LEMON AND FETA 22€
Ensalada de berenjenas ahumadas con tahini, limén y feta
Canat 13 KonyeHbiX 6AKNAXAHOB C TOXUHU, TMMOHOM U CbiPOM
deTa

HUMMUS WITH PASTIRMA AND WITH SUMAC 20€
Hummus con pastirma y zumaque
XyMyC C NACTUPMON N CyMOAXOM

V GF* BEACH CLUB TZATZIKI WITH GREEK YOGHURT AND AVOCADO 19€
Beach Club tzatziki con yogur griego y aguacate
Beach Club uauuku ¢ rpeveckmm norypTom n aBoKago

WHITE FISH RAW ~ “TARAMA" ~ WITH BOTTARGA 19€
Pescado blanco crudo “ “Tarama” “ con bottarga
«Tapamo» 13 6enoi coipoit puibbl ¢ BoTTapron

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



SALADS & MORE

V GF* BURRATA WITH MIXED CHERRY TOMATOES, GRAPES, BASIL OIL 21€
AND LIME VINAIGRETTE
Burrata con tomates cherry mixtos, uvas, aceite de albahacay
vinagreta de lima
ByppaTa ¢ noMnaopamMmu Yeppu, BUHOrPAaoM, 6A3UNUKOBLIM MACIIOM
1 BUHErPEeTOM 13 Nanma

GF* GREEN SALAD WITH GREEN BEANS, BROCCOLI, VINEGAR 18€
DRESSING, AGED CHEESE AND ALMOND
Ensalada verde con judias verdes, brécoli, alifio de vinagre, queso
afejo y almendra
3eneHbli CanaT co 3efeHol Gaconbto, GPOKKONN, YKCYCHOM 30MpPaBKon,
BbIAEPXXOHHbBIM CbIPOM U MUHACNEM

AVOCADO-CHORIZO SALAD WITH TOMATOES, AVOCADO CREAM, 24€
CRUMBLED CHORIZO, CHOPPED PARSLEY, CHILI, AND FRESH HERBS
Ensalada de aguacate y chorizo con tomates, crema de aguacate,

chorizo desmenuzado, perejil picado, chile y hierbas frescas

CanaT 13 aBoKAA0 M YOPU30 C MOMUAOPAMM, KPEMOM 13 ABOKALO,
POCKPOLIEHHON YOPU30, Py6SIeHON NETPYLWKOW, NepLEM YMIN 1

CBeXeW 3eNeHblo

V GF* ORGANIC QUINOA WITH PISTACHIO, GREEK YOGHURT, LIME AND 22€
CHARCOAL ICEBERG
Quinua orgdnica, iceberg al carbén, pistacho, yogur griego y lima
OpraHunyeckasa kuHoa ¢ UCTALLIKK, FPEeYECKUN NOTrypT, NTANMOM U
06YyrneHHbIM canaTom ancbepr

VG GF* KALE & FENNEL SALAD WITH ORANGE DRESSING, POMEGRANATE 22€
AND PINE NUTS
Ensalada de col rizada e hinojo con alifio de naranja, granada y
pifiones
CanaT 13 KanycTbl kKane 1 ¢eHxens ¢ anenbCUHOBOM 3AMPABKOW,
rPOHATOM U KEPOBbIMM OPELIKAMMU

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



SALADS & MORE

DF GRILLED OCTOPUS WITH TABBOULEH AND APPLE CIDER 23€
VINAIGRETTE WITH SUMAC
Pulpo a la parrilla con tabulé y vinagreta de sidra de manzana
con zumagque
>KapeHblh OCbMUHOT C TaByne 1 96J104HON CMAPOBOWN BUHETPETHOM
3AMPOBKON C CYMOXOM

DF BEACH CLUB CEVICHE WITH SWEET POTATO, CORN AND CHILI 23€
Ceviche Beach Club con camote, maiz y chile
Ceuye Beach Club ¢ 6ataTom, kykypysoin 1 nepuem 4ynnm

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



FROM THE SEA

DF GF* TUNA STEAK WITH BABY POTATOES SAUTEED, HARICOTS VERTS, 34€
CAPER CREAM AND TAJINE
Filete de atun con patatas baby salteadas, judias verdes, crema de
alcaparras y tajine
CTelK 13 TYHLA C 06XAPEHHbIM MOSIOAbIM KapTodenem, CTPYYKOBOM
daconblo,KpeMoOM K3 KANepPCoB U TAAXKUHOM

DF GF* SWORDFISH MARINATED WITH AROMATIC HERBS, LEMON 24€
PEPPER, MESCLUN-HERBS SALAD AND OLIVE OIL LEMON DRESSING
Pez espada marinado con hierbas aromdticas, pimienta de limén,
ensalada de mezclun y alifio de aceite de oliva y limén
Pbl6a-MeY4, MOPMHOBAHHAS C APOMATUYECKMMU TPABAMM, JIMMOHHbIN
nepeLw, casaTtomM us Tpae mesclun 1 NIMMOHHOI 3aNPABKOW U3
OJIUBKOBOTO MACIA U JIMMOHQ

GF* SALMON SAUTEED WITH GRILLED ASPARAGUS, SWEET POTATO 30€
PUREE , TOASTED PUMKIN SEEDS AND MUSTARD-HONEY SAUCE
Salmén salteado con espdrragos a la plancha, boniato puré, pipas
de calabaza tostadas y salsa de mostaza y miel
O6>xapeHHBIN NOCOCH CO CMAPXEN HA rpune, 6aTaTom nope,
MOAXAPEHHBIMU ThIKBEHHBIMU CEMEUYKAMM Y TOPUYNYHO-MELOBbBIM
coycom

GF GRILLED SHRIMPS WITH CHILI-GARLIC BUTTER, AVOCADO, 30€
TOMATO AND HERBS
Cambas asadas con mantequilla de chile, avocado, tomato y
hierbas
KpeBeTKu-rpusb C YnAU-4eCHOUYHbIM MACIIOM, OBOKAA0, MOMUAOPAMM
N 3eneHblo

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



FROM THE LAND

DF GF* BEEF ENTRECOTE WITH ROASTED PEPPERS, GRILLED ARTICHOKE 39€
AND CHIMICHURRI SAUCE
Entracote de res con pimientos asados, alcachofas asadas y salsa
chimichurri
FTOBSIXXMIA OHTPEKOT C XXAPEHbIM NepLEM, APTULLOKAMU HA Tpune 1
COYCOM YMMUNYYpPpPHU

SLOW COOKED PORK CHEEKS WITH FRIED SWEET POTATOES AND 33€
GRAVY SAUCE

Carrilleras de cerdo cocidas a fuego lento con patatas y salsa gravy
CBWHbIE WeKM MELNEHHOTO NPUTOTOBIIEHUS C XOPEHbIA CIIOOKUNA

KapTodenb n Coycom NOANMBKOWN

DF GF* MARINATED SMOKED CHICKEN THIGH WITH PADRON PEPPERS, 31€
LEMON - OLIVE OIL DRESSING AND CHARCOAL LEMON
Muslo de pollo ahumado marinado con pimientos de padrén, alifio
de limén, aceite de oliva y limén al carbén
MapuHOBOHHOE KoMuYeHoe KypuHoe 6eapo ¢ nepuem NagpoH,
CII'IpGBKOI;I n3 TMMOHA N ONTMBKOBOIO MacCna cC O6yrﬂeHHbIM JIMMOHOM

HOMEMADE LAMB KEBAB WITH SMOKED GREEK YOGURT AND 33€
GRILLED BREAD

Kebab de cordero casero con yogur griego ahumado y tomate a la

parrilla

[JomawHnin ke6ab 13 6APAHMHBI C KOMYEHbIM FPeYeCKMM

NorypTom n xnebom Ha rpune

\% LINGUINI WITH ROCKET PESTO, FETA, MINT AND SEMIDRIED 22€
TOMATOES
Linguine con pesto de ricula, queso feta, menta y tomates secos
JINHFBUHM C NeCTO U3 pyKKosbl, cbipom deTa, MATON U BANEHbIMU
TOMOTAMM

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



VG GF*

VG GF*

VG GF*

V GF*

VG GF*

V GF*

SIDE DISHES

GRILLED GREEN ASPARAGUS WITH OLIVE LEMON OIL DRESSING
AND CHIVES

Espdrragos verdes a la parrilla con alifio de aceite de oliva limén y
cebollino

3eneHas CnapxXa HA rpuse ¢ 3anpPaBKo U3 OIMBKOBOrO MACd U
JIMMOHQ C 3€eJ1eHbIM JTYKOM

CRISPY POTATOES WITH THYME AND PAPRIKA
Patatas crujientes con tomillo y pimentén
XpycTawmin kaptodenb ¢ TUMbSIHOM M NANPUKON

GRILLED MUSHROOMS MARINATED IN ANIS SECO AND FRESH
HERBS

Champifiones a la parrilla marinado en anis y hierbas frescas
Mon6bl HO FpUie MOPUHOBOHHBIE B AHUC U CBEXMX TPOBOX

ROASTED BEETROOT WITH HORSERADISH VINAIGRETTE
Remolacha asada con vinagreta de rdbano picante
XapeHas cBekna ¢ BUHErpeT C XpeHOM

PADRON PEPPERS WITH FLEUR DE SEL
Pimientos de padrén con flor de sal
MagpoH nepew c Gnép ne cenb

GRILLED CORN ON THE COB WITH SPICY HERB BUTTER
Mazorcas de maiz asadas con mantequilla de hierbas picantes
KapeHas Kykypy3a B NOYATKAX C MAC/IOM U3 NPSHbIX TPOB

7€

10€

8€

9€

10€

8€

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



SAUCES

VG GF* CHIMICHURRI-PAIRING WITH MEAT, FISH AND POULTRY 8€
Chimichurri-maridaje con carnes, pescados y aves
YnuMunuyppu- coueTaeTcs C MIcoMm, pbiboit 1 NTuuen

DF GF* AIOLI-PAIRING WITH FISH AND POULTRY 8€
Alioli-maridaje con pescados y aves
Aonu-coyeTaeTcs ¢ pbibon 1 NTuuen

GRAVY SAUCE-PAIRING WITH MEAT AND POULTRY 8€
Salsa de carne-maridaje con carnes y aves
Coyc-noafiMBKA-COYETAETCS C MSICOM U NTULEN

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



DESSERTS

V GF FOREST FRUITS PAVLOVA WITH YOGURT MOUSSE 12€
Pavlova de frutos del bosque con mousse de yogur
NecepT «[MaBNOBA» U3 NECHbIX 9rof C MOrypTOBbIM MyCCOM

\Y CHOCOLATE SOFT COOKIE WITH VANILLA ICE CREAM 14€
Galleta blanda de chocolate con helado de vainilla
Mgrkoe WoKonagHoe neyeHbe ¢ BAHUIbHbIM MOPOXEHbIM

V GF* COCONUT CREAM WITH GRANITA PASSION FRUIT AND EXOTIC 14€
WAFFER
Crema de coco con granizado de maracuyd y oblea exética
KokoCOoBbI KPeM C FPAHUTOW, U3 MAPOKYNU N 3K30TUYECKON
Badnen

FRESH SEASONAL FRUIT SALAD 14€
Ensalada de frutas frescas de temporada
Canat 13 cBeXMX CE30HHbIX PPYKTOB

\% ICE CREAM SELECTION 3€
(VANILLA, CHOCOLATE, STRAWBERRY, BANANA)
Seleccién de helados
(Vainilla, chocolate, fresa, pldtano)
MopoxeHoe Ha BbIbop
(BaHunb, wokonag, kKny6HuKa, 6aHAH)

Y BAILEYS ICE CREAM 3€
Helado de baileys
MopoxeHoe bennuc

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



DESSERTS

\ CHEESECAKE ICE CREAM 3€
Helado de tarta de queso
MOPOXEHOE YM3KENK

\% YOGURT-PASSION FRUIT 3€
Yogur maracuyd
NorypT U3 MApPaKyinn

VG SORBET SELECTION (LIME, MANGO) 3€
Seleccién de sorbetes (Lima, mango)
Bbibop Ha BbIGOp (JlTaiM, MAHIO)

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



Vegan menu

STARTERS

HUMMUS WITH SUMAC 20€
Hummus con zumaque
XyMycC € CyMOxXom

GF* MIX GREEN SALAD WITH SEASONAL FRUITS AND CITRUS FRUITS 18€
VINAIGRETTE
Ensalada verde mixta con vinagreta de frutas de temporada y
citricos
3eneHbl CONaT C CE30HHBIMU GPYKTAMM U LUTPYCOBLIM BUHErPEeTOM

GF* KALE & FENNEL SALAD WITH ORANGE DRESSING, POMEGRANADE 13€
AND PINE NUTS
Ensalada de col rizada e hinojo con alifio de naranja, granada y
pifiones
Canart 13 KanycTbl U Kase u GpeHxens C anesbCUHOBOW 3aNPABKON,
rPAHATOM U Ke[poBbIMKU OpeLllKaMn

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



Vegan menu

MAIN COURSES

GF* GRILLED VEGETABLES WITH HUMMUS AND CHERRY TOMATOES 27€
CONFIT
Vegetales asados con hummus y tomates cherry confitados
OBOLUM HA TpuUie C XyMyCOM M MOMUAOPAMU YeppUu KOHOU

BEETROOT LINGUINI WITH WALNUTS AND GINGER 28€
Linguini de remolacha con nueces y jengibre
CBEKOJbHbIV JIMHTBMHU C TPELLKUMU OPEXAMU N UMOMpPEM

FALAFEL WITH GUACAMOLE SAUCE, CHILI AND PICO DE GALLO 28€
Falafel con salsa guacamole, chili y pico de gallo
Ddanadesnb ¢ COycom ryakamorne, nepuem Yuam u nMko ae ranio

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



Vegan menu

SIDE DISHES

GF* GRILLED GREEN ASPARAGUS WITH OLIVE LEMON OIL DRESSING 7€
Espdrragos verdes a la plancha con alifio de aceite de oliva
y limén
3eneHas cnapXa HA rpune ¢ 3anpaBKOW U3 OFIMBKOBOM MACHA U
NUMOHO

GF* CRISPY POTATOES WITH THYME AND PAPRIKA 10€
Patatas crujientes con tomillo y pimentdn
XpycTawmin kaptTodesnb C TUMbIHOM U NONPUKON

GF* GRILLED MUSHROOMS MARINATED IN ANIS SECO AND FRESH 9€
HERBS
Champifiones a la parrilla marinado en anis y hierbas frescas
MPu6LI HO FPUNe MAPUHOBAHHbBIE B OHUC U CBEXMX TPOBAX

GF* ROASTED BEETROOT WITH HORSERADISH VINAIGRETTE 9€
Remolacha asada con vinagreta de rdbano picante
XapeHas cBekNia ¢ BUHErpeTomM U3 XpeHda

GF* PADRON PEPPERS WITH FLEUR DE SEL 10€
Pimientos de padrén con flor de sal
Mepubl MappoH ¢ dnép e cenb

GF* GRILLED CORN ON THE COB WITH LEMON AND OLIVE OIL 8€
Mazorcas de maiz asadas con limén y aceite de oliva
KapeHble KyKypy3Hble MOYATKM C IMMOHOM U OJIUBKOBbLIM
MOCIIOM

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



Vegan menu

SAUCES

GF* CHIMICHURRI-PAIRING WITH MEAT, FISH AND POULTRY 8€
Chimichurri maridando con carnes, pescados y aves
Y/YMUYYPPU COYETAETCS C MICOM, PbIBOI U NTULLEN.

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



Vegan menu

DESSERTS

GF* COCONUT CREAM WITH GRANITA PASSION FRUIT AND 12€
FRESH MINT
Crema de coco con granizado de maracuyd y menta fresca
KoKocoBbIl KpeM C FPOHUTON U3 MOPOKY K U CBEXEN MITOWN

GF* FRESH SEASONAL FRUIT SALAD 14€
Ensalada de frutas frescas de temporada
CanaT 13 CBeXMX CE30HHbIX GPYKTOB

SORBET SELECTION (LIME, MANGO) 5€
Sorbete seleccién (Lima, mango)
Cop6eT Ha BbiGop (JlTaiim, MAHIO)

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



TODDLER’S MENU

GF* VG CREAM OF GREEN VEGETABLES, RICE AND OLIVE OIL 10€
Crema de verduras, arroz y aceite de oliva
Kpem 13 3efieHbix 0BOLLe, PUCA 1 ONIMBKOBOrO MACAA

GF* DF CREAM OF CHICKEN, POTATO AND CARROTS 10€
Crema de pollo, patata y zanahoria
Kpem n3 kypuubl, kKapTodens u MOPKOBY

GF* DF CREAM OF POACHED FISH FILLET, ZUCCHINI, CARROTS AND 10€
POTATOES
Crema de filete de pescado escalfado, calabacin, zanahorias
y patatas
Kpem 13 BapeHoro pbibHoro ¢oune, KA6ayka, MOPKOBU U
KkapTodens
\% CREAM OF SEASONAL FRUITS AND BISCUITS 10€

Crema de frutas de temporada y galletas
Kpem 13 ce30HHbIX GPYKTOB U NeYeHbs

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.

All of our , Ikos Porto Petro Baby' choices have been prepared with fresh ingredients & virgin olive oil with no salt or pepper added.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



Kids menu

STARTERS

AVOCADO-CHORIZO SALAD WITH TOMATOES, AVOCADO CREAM, 15€
CRUMBLED CHORIZO, CHOPPED PARSLEY, CHILI AND FRESH HERBS
Ensalada de aguacate y chorizo con tomates, crema de aguacate,

chorizo desmenuzado, perejil picado, chile y hierbas frescas

CanaT 13 dBOKAAO M YOPU30 C NOMULOPAMM, KPEMOM U3 OBOKAAO,
POCKPOLIEHHOM YOPU30, pybeHON NETPYLIKOW, NePLEM YUY 1

CBeXeW 3eleHblo

GF* MIX GREEN SALAD WITH SEASONAL FRUITS AND CITRUS FRUITS 1€
VINAIGRETTE
Ensalada verde mixta con vinagreta de frutas de temporada y
citricos
3eneHbli CaNaT ¢ CE30HHBIMU GPYKTAMU U LLUTPYCOBBIM BUHETPETOM

VG GF* KALE & FENNEL SALAD WITH ORANGE DRESSING, POMEGRANADE 13€
AND PINE NUTS
Ensalada de col rizada e hinojo con alifio de naranja, granada y
pifones
Canat 13 KanycTbl U Kane u GpeHxens ¢ anesibCMHOBOW 30MPABKOW,
rPOHOTOM U KEAPOBLIMU OPELLKAMM

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



Kids menu

MAIN DISHES

DF GF* SWORDFISH MARINATED WITH AROMATIC HERBS, LEMON 14€
PEPPER, MESCLUN-HERBS SALAD AND OLIVE OIL LEMON DRESSING
Pez espada marinado con hierbas aromdticas, pimienta de limén,
ensalada de mezclun y alifio de aceite de oliva y limén
Pbi6a Me4, MOPUHOBOHHAS C APOMATUYECKUMM TPABAMM, IMMOHHbIIA
nepuem, CaNaTOM M3 TPAB MECKSTYH 1 3MPABKOW U3 OIMBKOBOIO
MACNO U IMMOHO

DF GF* MARINATED SMOKED CHICKEN THIGH WITH PADRON PEPPERS, 13€
LEMON OLIVE OIL DRESSING AND CHARCOAL LEMON
Muslo de pollo ahumado marinado con pimientos de padrén, alifio
de aceite de oliva y limén al carbén
MaprHOBOHHOE KonyeHoe KypuHoe 6efpo ¢ nepuem NagpoH,
30MPABKOW U3 IMMOHA Y OFIMBKOBOTO MACIA Y OOYTNIEHHbIM
JIMMOHOM

LINGUINI WITH ROCKET PESTO, FETA, MINT AND SEMIDRIED 13€
TOMATOES

Linguine con pesto de rucula, queso feta, menta y tomates secos

JIMHIBMHM C NeCTO U3 PyKKosbl, cbipom DeTa, MATON 1 BANEHbIMU

TOMATOAMM

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



Kids menu

AND MORE...

KIDS BEEF BURGER WITH TOMATO, LETTUCE AND FRENCH FRIES 14€
Hamburguesa de ternera infantil con tomate, lechuga y patatas

fritas

JeTckui 6yprep 13 roBsaMHbl C NTOMUAOPAMM, TUCTbSIMU CONATA U
KapTodenem ¢pu

DF* CHICKEN NUGGETS WITH TOMATO, CUCUMBER AND 23€
FRENCH FRIES
Nuggets de pollo con tomate, pepino y patatas fritas
KypuHble HArreTcbl C MOMMAOPAMM, OTYPLAMU U KapTodenem

dpu

DF* FISH FINGERS WITH TOMATO, CUCUMBER AND FRENCH FRIES 23€
Dedos de pescado con tomate, pepino y patatas fritas
PbI6HblE NAIOYKM C MOMUAOPAMU, OTYPLIAMU U KapTodenem

dpu

Y PIZZA MARGHERITA WITH MOZZARELLA AND TOMATO SAUCE 12€
Pizza margarita con mozzarella y salsa de tomate
MuuLo MOPrapuTa ¢ MOLAPENION U TOMATHBIM COYCOM

Y PENNE PASTA WITH TOMATO SAUCE 12€
Pasta penne con salsa de tomate
MacTa neHHe ¢ TOMATHBIM COYCOM

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



Kids menu

DESSERTS

\Y CHOCOLATE BROWNIES WITH SALTED CARAMEL 14€
Brownies de chocolate con caramelo salado
LLokonagHblii 6payHM C CONEHOW KAPAMENbIO

GF* VG FRESH SEASONAL FRUIT SALAD 14€
Ensalada de frutas frescas de temporada
Canat 13 cBeXMX CE30HHbIX GPYKTOB

\% ICE CREAM SELECTION 3€
(VANILLA, CHOCOLATE, STRAWBERRY, BANANA)
Seleccién de helados
(Vainilla, chocolate, fresa, pldtano)
Bbibop MopoXxeHoro
(BaHunb, wokonag, kKny6HUKad, 6aHaH)

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.

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces



