
WELCOME

Menu
Heal thy Cooking

TAPAS

Casserole of prawns wi th garl ic and ch i l i
379 Kcal  per  serv ing

18

Andalus ian-s ty le f r ied calamar i wi th
homemade al l- i -ol i
748 Kcal  per  serv ing

15

Hand-carved acorn-fed Iber ian ham D .O. Gi juelo
wi th Mallorcan bread, extra v i rg in ol ive o i l
"Na Capi tana , "  and ol ives " t rencades"
480 Kcal  per  serv ing
30

Cheese plat ter wi th caramel i zed
onion and Mallorcan biscu i t s

752 Kcal  per  serv ing

17

Smoked B lack Angus pastrami wi th
arugula ,  parmesan shavings ,  and

beer-mar inated Paulaner mustard sauce
 421 Kcal  per  serv ing

22

Soy-s teamed salmon on l ight parment ier
and fennel sauce
712 Kcal  per  serv ing

21

Gri l led Iber ian secret pork wi th ar t ichoke
and seasonal mushroom ragout
794 Kcal  per  serv ing

28

MAIN COURSES

Croaker supreme on vegetable puree ,  sea
fennel sauce ,  and fresh arugula leaves

687 Kcal  per  serv ing

22

100% plant-based veggie
burger wi th br ioche bun , mar inated
tomato ,  on ion ,  and mixed leaf salad

753 Kcal  per  serv ing

16

Conf i t  ch icken wi th mushroom
sauce and saf f ron r ice

710 Kcal  per  serv ing

19

HEALTHY STARTERS

Class ic Andalus ian
gazpacho

309 Kcal  per  serv ing

9

Gri l led free-range ch icken salad wi th
avocado, peanuts ,  and c i lantro v inaigret te

557 Kcal  per  serv ing

17

Stewed ch ickpea casserole wi th p i l-p i l
prawns in homemade tomato sauce
719 Kcal  per  serv ing

17

Gri l led ar t ichoke hearts wi th
Es Trenc sal t  f lakes
228 Kcal  per  serv ing

14

Marinated salmon tar tare wi th
avocado, sprouts ,  and sr i racha sauce

501 Kcal  per  serv ing

23

Eggplant Baba Ganoush
wi th p i ta bread
391 Kcal  per  serv ing

10

Seasonal vegetable s t i r- f ry f rom our garden wi th
sesame seeds and soy-mar inated fru i t  sauce

269 Kcal  per  serv ing

15

Kitchen hours :  11:00 am -  4 :00 pm
Not ava i lable  dur ing breakfas t  menu.

*Product of Balear ic or ig in

Conf i t  shoulder of suckl ing pig D .O. Mallorca
wi th tumbet purée (30 min)

820 Kcal  per  serv ing

CHEF'S RECOMMENDATION
BY CARLOS SÁNCHEZ

36

CHILDREN'S MENU
UNDER 12 YEARS

Chicken burger wi th cheddar
cheese and French fr ies or salad

Breaded ch icken tears wi th French
fr ies or salad

Pasta (Napol i tana , but ter or Bolognese) Hake f ingers wi th French fr ies or salad
10 9

9 9

DESSERTS

Ask for our homemade cakes and desser t s Art i sanal ice creams
  

Orange and vani l la Arabel la pudding

7

Seasonal f ru i t  plate
5

3

6

Murmui Mallorcan ice cream cups 212 ml

8

Pr ice in euros .  VAT included.

Th i s es tabl i shment prov ides in format ion on al lerg ies and food in tolerances .
P lease ask our s taf f  for addi t ional in format ion .

At Arabel la Gol f Mallorca , we care about the environment .  That ' s  why al l  the fresh
products on our menu come from local producers and/or suppl iers .

Only one bi l l  i s  presented per table .

Bread wi th al l- i -ol i  €2.50 per person .

(See packaging for al lergens)

(See packaging for al lergens)

GOLF CORNER + TAPAS
AVAILABLE ALL DAY

Chicken wings wi th s l ight ly
sp icy BBQ sauce

Hand-carved acorn-fed Iber ian ham
D.O. Gi juelo wi th Mallorcan bread, extra v i rg in
ol ive o i l  "Na Capi tana , "  and ol ives " t rencades"

30

16

Club sandwich " 12 Bajo Par"
wi th f r ies*

18

Arabel la Burger ,  180g of 100% Angus beef wi th
bone suck in '  mustard (probably the bes t mustard
in the world)

20
Es Fum Sandwich .  Glazed pork

bel ly sandwich wi th horseradish
mayonnaise and pick led onions

18

Cheese select ion wi th caramel i sed onion
and Mallorcan crackers

17

Por t ion of French fr ies
8

Tuna sandwich salad
wi th f r ies

15

Andalus ian-s ty le f r ied calamar i wi th
homemade al l- i -ol i

15

13

Casserole of prawns wi th garl ic and ch i l i
18

Pas ta (spaghet t i  & penne) Choose one of our
homemade sauces .  (Bolognese ,  Napol i tana ,
Arrabiata ,  or bas i l  pes to sauce wi th Mahón
cheese from our garden)

15

Class ic Caesar salad

(extras : ch icken +3 |  prawns +5)

*€1 i s  al located to our char i table program 12 Bajo Par .

eggs g luten sulphi tes peanuts dairy soybeans f i sh crus taceans nuts ce lery mustard sesamemussels


