
STARTERS

Caprese salad, buffalo burrata, pesto, 
sunflower seeds and Kalamata olives.  15 

Selection of national cheeses (Mahón, 
Manchego and Goat), served with caramelized 
onion and “Mallorquina” biscuit.

 15 

Garden tomato salad, tuna in olive oil  
and red onion.  14 

Variation of the house croquettes. 12

Scrambled eggs with wild mushrooms  
and truffle bread. 14

House speciality octopus. 19

RICE
MINIMUM TWO PEOPLE / PRICE PER PERSON

* All our rice dishes are made with homemade broth  
and bases.

DRY RICE DISHES IN “TINS” (or fideuas)

Black rice with cuttlefish and roasted peppers. 17

Rice with shellfish and molluscs from the 
Pitiüsas Islands. 19

Rice with seasonal vegetables and mushrooms. 15

“Surf and turf” rice 18

CREAMY RICES (or fideuas)

Creamy rice with prawns and squid. 18

Creamy rice with free-range chicken and 
coconut-curry. 16

Creamy rice with veal confit cooked at a low 
temperature with marinated radishes. 18

SOUPY RICES (or fideuas)

“Brut” rice. Winter and/or on request  
(24 hours in advance). 14

Soup rice with fish and seafood. 18

HOUSE SPECIALTY

Scrambled eggs with lobster and homemade 
potatoes (Available on Fridays, Saturdays and 
Sundays).

30

GOLF CORNER + TAPAS
AVAILABLE ALL DAY

Sándwich Es Fum   
by Michelin Star Miguel Navarro 
Yakitori glazed pork belly bun roll with 
horseradish mayonnaise and pickled onions 
accompanied with French fries.

18

Hot & crunchy chicken wings, served with 
mildly spicy BBQ sauce.  15 

Classic Club Sandwich: lettuce, hard-boiled 
egg, lemon chicken breast and crispy  
bacon, served with French fries and our 
special sauce.

 16 

Arabella Burger, 180 g of 100% Angus beef, 
brioche bread, sweet and sour pickle, tomato, 
lettuce, caramelised onion, crispy bacon, 
cheddar and Bone Suckin’ mustard, probably 
the best mustard in the world. Served with chips 
with our own marinade.

 19 

Caesar salad: iceberg lettuce with lemon 
chicken breast cooked at low temperature, 
parmesan shavings, croutons and homemade 
Caesar dressing. 
+ Shrimp

14 
 
 
 

4 

Pasta (spaghetti & penne). Choose one of our 
homemade sauces: Bolognese, Neapolitan, 
Arrabbiata.

 14 

Platter of Iberian ham with green label 
D.O. Dehesa de Salamanca (Guijuelo) with 
Mallorcan bread, Na Capitana olive oil from 
our olive trees and crushed olives.

 22 

Shrimp served in earthenware dish with garlic 
and chilli.  16 

Andalusian-style fried calamari with 
homemade aioli. 15

Tuna sandwich: Tuna, fresh celery, red onion, 
sweet and sour pickles and mayonnaise, 
accompanied by French fries.

 12 

Serving of chips.  8 

Cheese board with caramelised onion and 
Mallorcan crackers. 15

KID´S MENU
UNDER 12 YEARS

Chicken Burger with cheddar cheese, served 
with French fries or salad. 9

Fried chicken tenders, served with French  
fries or salad. 8

Pasta (Neapolitan, butter or Bolognese). 8 

Hake fish fingers, served with French fries  
or salad.  8

DESSERTS

* All our desserts come with a scoop of ice cream.

Ask about our desserts of the day. 7

Orange pudding. 7

Häagen-Dazs ice cream. 5

Ice-cream Murmui, artisanal and natural ice 
cream served in recycled glass jars. To choose 
between 3 different flavors: Chocolate cookie, 
ensaimada and mango.

6

Seasonal fruit popsicle. 5

Our desserts in glasses.  6 

At Arabella Golf Mallorca, because we care 
about the environment all our fresh produce is 
sourced from local producers and suppliers.

This establishment has data about allergies 
and food intolerances. 

Request information from our staff.

One bill per table only. 
Bread with oil and garlic €2.50 per person.

Available until 4:00p.m.

Our recommendations are 
indicated with this icon.


