
WELCOME

Menu
Tapas

CANNED GOODS AND PICKLES*

Mussels in escabeche
'R ia de Arosa' 10/14

Cockles OL-120 35/45
'Esp inaler '

Sardines in ol ive o i l  ' La Brújula ' 16/20 Sardines in marinade 'La Cala de Albert Adrià' 16/22

Cantabr ian Anchovy f i l le t s (6 pieces)Squid in i t s  own ink ' La Brújula ' 6/8

Yel lowf in Tuna bel ly var ie ty
' La Brújula ' 1 15g

Anchovies in v inegar
(8-10 pieces)

Matr imonios (2 Anchovies + 2 Boquerones) Spicy skewers (4 p ieces)

Gi lda wi th Cantabr ian
Anchovy from Santoña

Gi ldas wi th double Anchovy
'Codesa'

12 16

10 14

11 12

10 12

7

5

6

6 

TO SHARE

Sa Pobla 's sp icy bravas potatoes
wi th our homemade sp icy sauce

Roasted pepper salad wi th
tuna bel ly and toas t

Seasonal croquet tes Homemade veal meatbal l s in garden-s ty le sauce
10 14

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

14

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

17

15
Padrón peppers wi th Medi terranean

sal t  crys tals

10

*Served wi th potato ch ips .
*Our canned goods suppl iers only purchase f i sh and seafood dur ing the season and t imes of h ighes t qual i ty .

They support sus ta inable f i sh ing ,  respect f i sh ing res t r ic t ions ,  and catch l imi t s .
*Check the label ing of each can and the manufacturer ' s  in format ion for al lergens .  The packaging i s avai lable for cus tomers to rev iew.

TASTE OF THE SEA

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

Gr i l led octopus leg wi th
smoked papr ika

18

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

15 28

Kitchen hours :  11:00 am -  4 :00 pm

*Product of Balear ic or ig in

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 .

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

*Al l our meats and f i sh are served wi th cherry tomatoes ,
f r ied padrón peppers ,  and potatoes .

Class ic potato omelet te Potato omelet te wi th Iber ian ham shavings

Eggs wi th broken fo ie gras and truf f le o i lEggs wi th broken langoust ines and cayenne pepper
12 15

15 16

*Eggs are sourced from free-range hens ,  and our potatoes are local ly sourced (KM0).

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

EGGS AND POTATO TORTILLAS MADE TO ORDER*

Conf i t  cod wi th oven-baked potatoes
and grat inéed al l- i -ol i

S low-cooked pork roast wi th rosemary honey
and Alsat ian-s ty le purée

19 21

MAIN COURSES*

(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


