
WELCOME

Menu
Heal thy Cooking

OTHER STARTERS

MAIN COURSES

HEALTHY STARTERS

Gri l led Art ichoke F lowers  wi th
Na Capi tana Sal t  F lakes
228 Kcal  per  serv ing

14

Seasonal  vegetable
s t i r- f ry  f rom our  garden ,  w i th  sesame seeds

and mar inated f ru i t  sauce in  soy
269 Kcal  per  serv ing

15

Gri l led f ree-range chicken salad wi th
avocado,  peanuts ,  and c i lantro  v inaigret te

557 Kcal  per  serv ing

17

*Product  of  Balear ic  or ig in

Soup of  the Day -  Ask
about  our  dai ly  soup or  cream

309 Kcal  per  serv ing

9

R ice  poke wi th  avocado,  wakame,  peanuts ,  and
sesame v inaigret te  (ext ra prawns +5)
719 Kcal  per  serv ing

17

Roasted pepper  muhammara wi th  nuts
and homemade bread t i les
391 Kcal  per  serv ing

14

Matzo bread toast  w i th  mar inated salmon,
smoked cheese ,  celery  v inaigret te ,  and yogurt

501 Kcal  per  serv ing

19

Prawn casserole  wi th  garl ic  and chi l i
1036 Kcal  per  serv ing

18

Cheese plat ter  wi th  caramel ized
onions  and Mallorcan crackers
1003 Kcal  per  serv ing

17

Andalus ian-s tyle  f r ied
squid served wi th  homemade aiol i
609 Kcal  per  serv ing

15

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

Chicken wings  served wi th
l ight ly  sp icy BBQ sauc

960 Kcal  per  serv ing
16

Gri l led nachos  wi th  cheese ,
smoked bacon,  and Shi racha mayonnaise

1180 Kcal  per  serv ing
12

100% plant-based veggie  burger
wi th  br ioche bun ,  mar inated tomato ,
onion ,  and tender  leaf  salad
753 Kcal  per  serv ing

16

Steamed soy salmon on
l ight  parment ier  wi th  fennel  sauce
712 Kcal  per  serv ing

24
House-confit  veal  r ib  (machete)  in  Paulaner  beer
with  mashed potatoes  and peanut-orange glaze

710 Kcal  per  serv ing
25

Confit  cod on c i t rus  r ice  wi th  green mojo sauce
794 Kcal  per  serv ing

23

Caesar salad, iceberg lettuce leaves, Parmesan shavings,
bread croutons, and homemade Caesar dressing

Prawns +5/ Chicken +3
 870 Kcal  per  serv ing

13

Confit  Mallorcan suckl ing pig shoulder  wi th
Sa Pobla mashed potatoes  (30 min)

820 Kcal  per  serv ing 

SUGGESTION FROM OUR
CHEF CARLOS SÁNCHEZ

36

CHILDREN'S MENU

Breaded chicken tears  wi th  f rench f r ies  or  salad

Hake fingers  wi th  f rench f r ies  or  salad

9

9

Chicken burger  wi th  cheddar
cheese and f rench f r ies  or  salad
10

Pas ta (Napol i tana ,  But ter ,  or  Bolognese)
9

DESSERTS

See our  desser t  d i splay case Handcraf ted ice  cream by scoop
  

Orange and vani l la  Arabella pudding
7

Seasonal  f ru i t  plate
5

3

7

MORE MAIN COURSES

Class ic  Club Sandwich
1019 Kcal  per  serv ing

18
Arabella Burger ,  180 gr

of  100% Angus beef  wi th  bone suck in '  mustard
(probably the bes t  mustard in  the world)

1175 Kcal  per  serv ing
20

Pas ta (spaghet t i  & penne) .
Choose one of  our  homemade sauces :
Bolognese ,  Napol i tana ,  Arrabiata ,  or  Pes to  sauce wi th
bas i l  f rom our  garden and Mahon cheese
633 Kcal  per  serv ing
15

Tuna salad sandwich
599 Kcal  per  serv ing

15

Es  Fum Sandwich .  Lacquered pork  bel ly  sandwich ,
horseradish  mayonnaise ,  and pick led onions

991 Kcal  per  serv ing

18

Pr ices  in  euros .  VAT included.

Th is  es tabl i shment  has  in format ion on al lergies  and food in tolerances .
Please ask  our  s taff for  addi t ional  in format ion .

At Arabella Gol f  Mallorca ,  we care about  the envi ronment .  That ' s  why f resh products  on
our  menu come f rom local  producers  and/or  suppl iers .

Only one bi l l  i s  presented per  table .

Bread wi th  a iol i  2 .50 per  person .

eggsg luten sul f i tepeanut mi lksoyf i shcrus tacean nuts ce lery mustard sesame shel l f i shlupin

WINE LIST

WHITE WINES

RED WINES

ROSÉ WINES

CAVA &  CHAMPAGNE

Glass Bot t le

4 LLaunes    P rensal  / Sauvignon / Giró  Ros  España  6 24
                       
3404   Chardonnay / Gewürz t raminer  Somontano 7  28

Pr ios  Maximus   Verdejo    Rueda   30

Marés    Chardonnay / Prensal  / Giró  Ros  Mallorca  35

La Trucha  Albar iño    Gal ic ia   38

Viore Magnum Verdejo    Rueda  7 45

Monte Oci jo   Temprani l lo     R io ja   6 25

XVI I I  Lunas  Cr ianza Temprani l lo     R io ja     32

Pet i t  P i t tacum  Mencia    B ierzo  7 29

Pepe Yl lera  Temprani l lo     R ibera del  Duero 35

Marés  Cr ianza Cabernet  /  Syrah / Merlot   Mallorca  36

Pago de Capellanes
Joven Roble    Temprani l lo     R ibera del  Duero 40

4 L launes   Monastel l  /  Syrah   E spaña  7 25

3404   Chardonnay / Gewürz t raminer  Somontano 7 28
                       
Pe t i t  Valent   Tempranillo  / Cabernet-Sauvignon Mallorca  33

Blau de Mar     B rut  Nature     Cataluña 7 28

Murviedro Art ´ s
de LLuna   Rosé     Valencia 8 40

Moët   Chandon      F rancia  95

Veuve Cl iquot       F rancia  120


