
WELCOME

Menu
Tapas

WINE MENU

ROSE WINE

CAVAS & CHAMPAGNES

RED WINE

WHITE WINE
Glass Bot t le

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

4 L launes   Monastel l  /  Syrah   E spaña  7  25

3404   Chardonnay / Gewürz t raminer  Somontano  7  28

Vinea Museum Temprani l lo     Cast i l la  y  León 28

Pet i t  Valent   Merlot  /  Giró  Ros    Mallorca  33

Blau de Mar  B rut  Nature     Cataluña 7  28

Ber tha                                       Cataluña   40

Murviedro Art ’ s
de L luna   Rosé          Valencia 8 40

Möet  Chandon      Francia  95

Veuve Cl iquot       F rancia  120

Pago de Senda Misa Temprani l lo     Ribera del Duero 7 30

Arbanta   Temprani l lo  vegano s in  sulfi tos  R io ja   31

P i t tacum  Mencia    B ierzo   35

Bobal  Icon  Bobal      Manchuela   40

Pago de Capellanes
Joven Roble  Tempranillo    Ribera del Duero 40

Ari  Goi t ia   Verdejo    Rueda   25

B iurko -  eco  Sauvignon B lanc Organic   R io ja   28

3404   Chardonnay / Gewürz t raminer  Somontano 7  28

E l  Columpio B lanc Sauvignon B lanc / Chardonnay Mallorca  33                                                            

La  t rucha  Albar iño    Gal ic ia   38

Viore (Magnum)  Verdejo    Rueda  7 45

CANNED GOODS AND PICKLES*

Mussels  in  p ick led sauce
"R ia  de Arosa"  10/14

12

Cockles  OL-120 35/45
"Espinaler "
16

Sardines  in  ol ive  o i l  " La  Brújula"  16/20
10

Sardines  in  dress ing "La Cala de Alber t  Adr ià"  16/22
14

Cantabr ian anchovy fi l le ts  (6 uni t s )
12

White  anchovies  in  v inegar
(8 -  10 uni t s )

10

Yel lowfin tuna bel ly
"La Brújula"  1 15g
12

Marr iages  (2 anchovies  +  2 whi te  anchovies)
7

Anchovy gi lda f rom Santoña

5

Spicy skewers  (4  uni t s )
6

Double Anchovy Gi ldas
"Codesa"
6

STARTERS

SOME INFORMAL

Cheese plat ter  wi th  caramel ized
onions  and Mallorcan crackers

17

Hand-carved acorn-fed Iber ian ham
D.O.  Gui juelo wi th  Mallorcan bread,

ext ra v i rg in  ol ive  o i l  Na Capi tana,  and ol ives
30

*Product  of  Balear ic  or ig in

Chicken wings  served wi th  l ight ly
spicy BBQ sauce
16

Prawn casserole  wi th  garl ic  and chi l i
18

13

Caesar  salad ,  iceberg le t tuce leaves ,  parmesan
shavings ,  bread croutons ,  and homemade Caesar
dress ing .  P rawns  +5  /  Chicken  +3

Andalus ian-s tyle  f r ied squid
served wi th  homemade aiol i

15

Class ic  Club Sandwich
served wi th  F rench f r ies

18

Tuna salad sandwich
wi th  f rench f r ies

15

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

18

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
15

Arabella Burger ,  180 gr  of  100% Angus beef
with  bone suck in '  mustard (probably the bes t
mustard in  the world)
20

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

12

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

They support  sus ta inable fish ing ,  respect  fish 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 .

Padron peppers  wi th  Medi terranean
sea sal t  crys tals
10

Class ic  Potato Omelet te Potato omelette with organic sobrasada from Sencelles

Fr ied eggs  wi th  fo ie  gras  and t ruffle oi l

12 12

16

Confit  broad beans  wi th  egg
and diced iber ian ham
18

*The eggs  come f rom f ree-range chickens ,  and our  potatoes  are  locally  sourced (KM0).

CHILDREN'S MENU
UNDER 12 YEARS OLD

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

Breaded chicken tears  wi th  f rench
fr ies  or  salad

Pas ta (Neapol i tan ,  but ter ,  or  Bolognese)

Hake fingers  wi th  f rench f r ies  or  salad

10

9
9

9

DESSERTS

Ask about  our  homemade cakes  and desser t s Handcraf ted ice  cream by scoop

Orange and vani l la  Arabella pudding
7

Seasonal  f ru i t  plate

5

Our homemade coconut  r ice  pudding

6

3

7

EGGS

SON VIDA SPECIALS

Sa Pobla's  potatoes  "brav ís imas"
wi th  our  homemade spicy sauce

10

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

9

Home-Confit  pork  roast  w i th  Rosemary
honey and Alsat ian-s tyle  Puree

21

Fr ied eggs  wi th  prawns and cayenne pepper
15

Homemade Mallorcan tumbet  wi th  egg
14

Iber ian ham croquet tes
12

Homemade veal meatballs with cuttlefish
and botifarrón
15
Cod Supreme on Vegetable Timbale with Aioli Gratin

24

Tomato f rom our  Garden wi th  Cantabr ian
tuna bel ly  and roasted garl ic  v inaigret te

15

Class ic  Caprese salad wi th  Na Capi tana pes to
15

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 .


