WELCOME

Dear Migjorn guests,
The entire Hotel Migjorn team is looking forward to welcoming you!

Our restaurant is open all day and serves delicious lunch, snacks, and dinner.
In addition to our varied breakfast buffet, halfboard comprises your selec-
tion of 2 courses from our daily evening menu or participation in our tapas
and BBQ fiestas. The children’s halfboard allows a daily free choice of a
meal from our children’s menu - and of course we are happy to fulfill
special requests.

For your arrival day, please let us know in advance your desired dinner time
as well as your selected dishes. You may send them per email to:

info@hotel-migjorn.com

Please note that we have different evening menus per weekday. Please
chose only meals from the weekday that matches your arrival day.

If you arrive on a Monday or Thursday, our fiesta evenings, you do not need
to select a special menu: Just inform us if you have any special food prefer-
ences or allergies

Thank you so much, have safe travels, and we are excited
to welcome you soon!

Birgit & Jonas with the whole team



MONDAY

BBQ Night
The Migjorn Barbacoa has been an institution at the Hotel Migjorn for many years.
We are happy to join for a wonderful evening with all of you together, starting
at 18:30 (19:00 in July & August).

A variety of amazing salads
Mediterranean oven-baked vegetables,
delicious potatoe and cold dishes

Mini burgers
German sausages
Angus beef steak
Mediterranean grilled pork filet
Vegetarian grilled dishes
Grilled chicken breast
Pulled Pork
Spareribs
Grilled Fish
+ Specials of the day

Homemade sauces

Once the children are finished, they enjoy an ice cream, while their parents get
served a homemade dessert and a small liquid treat from the island.

Children from 3-11 years: 15
Adults 42




TUESDAY

Ciabatta Bread, Trencada Olives and Aioli

Starter

Cha Soba
Japanese green noodles in mentsuyu soup, served with quail egg, shitake
mushrooms and spring onion

Beef Carpaccio

Finely sliced Angus beef carpaccio, topped with arugula and parmesan on a
balsamico salsa

Main Course
Baked Cauliflower on Green-Pea Hummus
Oven-baked slice of cauliflower on a homemade hummus of green peas and
coconut milk, served with a fine yoghurt salsa and harissa cream
Andalucian Dorade
Mediterranean dorade filet with roasted rosemary potatoes, grapes and
seasonal vegetables
Duroc Pork on Truffle Pasta
Delicious duroc pork chop on the bone with fresh truffle tagliarini

Dessert

Pistachio Cheesecake
Phantastic homemade pistachio cheesecake with white chocolate couverture

Chocolate Fondant
Rich dark chocolate fondant with vanilla ice cream from Soéller, Mallorca

15

16

24

27

32

9.5

9.5



WEDNESDAY

Farmer’s Bread, Manzanilla Olives and Aioli 7

Starter

Burrata Caprese 16
Burrata mozzarella infused with homemade basil pesto on traditional Mallorcan
tomatoes, topped with roasted pine nuts and an Italian vinaigrette

Salmon Carpaccio 16
Spiced-up fresh salmon, flamed on baking paper, topped with wakame and sesame

Main Course

Tumbet Mallorquin 24
Aromatic Mallorcan vegetarian casserole made with fresh eggplant, zucchini,
potatoes and garlic in tomato sauce, topped with a sunny side up egg

Marisco Tagliarini 27
Fresh tagliarini pasta with easy-peel seafood, seared in a delicious white wine

infused salsa

Filet Steak 34
Tender beef filet steak from New Zealand, served with café de Paris butter,

roasted potato, cherry tomatoes and bimi

Dessert
Panna Cotta 9.5
Irresistible creamy panna cotta with fresh berries and homemade fruit sauces
Mango Sphere with White Chocolate 9.5

Delicious sphere of mango sorbet from Soller, covered in crispy white chocolate



THURSDAY

Tapas Fiesta

For a truly Spanish culinary experience one cannot miss tapas. The Hotel Migjorn
Tapas Fiesta is an event of its own with many tapas highlights from around Spain
to discover and enjoy. Traditionally started with a good wine or sangria, you then
indulge yourself in the vast variety of flavors of this evening.

The Tapas Fiesta starts with all of you together at 18:30 (19:00 in July & August).

Bread, aioli and olives
Albondigas: homemade meat balls in tomato sauce
Mejillones: mussels in a typical creamy sauce
Patatas bravas: potato cubes with a Spanish spicy sauce
Suquet de Sobrasada: made with the famous Mallorcan cured sausage
Pa’am boli: Mallorcan bread with local tomatoes and Menorcan cheese
Croquettes filled with spinach and pine nuts
Pimientos de padrén: pan-seared green peppers
Calamar Andalucia: squid rings
Chorizos en Cidre: spanish sausage baked in Cider
Pinchos variados: delicious bite-sized tapas
Caramelized goat cheese
Dates in bacon
Champifiones del horno
Variety of Tacos
Spanish Gyozas
Gazpacho shots
Jamon iberico
Children tapas
+ specials of the day

Once the children are finished, they enjoy an ice cream, while their parents get
served a typical Spanish dessert and a small liquid treat from the island.

As traditionally done in Spain, all families sit together on long tables, chat and
enjoy the balmy evening.

Children from 3-11 years
Adults




FRIDAY

Ciabatta Bread, Trencada Olives and Aioli

Starter
Balearic Carpaccio
Watermelon and red-radish carpaccio with feta cheese and pine nuts
Cantonese Bao Ban
Bamboo basket-steamed bao ban filled with tender hoisin-flavored pulled-pork
and quail egg

Main Course:
Truffle Risotto
Sumptuous, creamy risotto with mushrooms, precious Spanish truffles and
fresh herbs
Spanish Seafood Platter
Treasures from the sea: gambas, mussels, clams, squid and fish filet. Served with
fries and a rich and tasty dip
Chicken Tikka Masala
Tender-cooked wonderful free-range chicken tikka masala, served with jasmine
rice and pappadum

Dessert

Coconut Mango Rice
Thai-style sticky rice with coconut sauce and fresh mango

Chocolate Fondant
Rich dark chocolate fondant with vanilla ice cream from Soller, Mallorca

14

13

26

36

28

9.5

9.5



SATURDAY

Farmer’s Bread, Manzanilla Olives and Aioli 7

Starter

Vegetable Tempura 15
Japanese-style homemade vegetable tempura served in a bamboo basket
with sweet chili and miso dip

Tom Kha Gai Soup 14
Mouth-watering homemade Thai chicken-coconut soup

Main Course

Massaman Curry 24
Flavor-rich Thai massaman potato curry with cauliflower and red pepper,

served with jasmine rice

Caribbean Tiger Prawns 32
2 pan-seared giant tiger prawn tails with grilled mais, roasted pineapple and
vegetables, served with toasted ciabatta

Balearic Cheeseburger 26

Juicy beef burger with Mahon cheese from Menorca, Mallorcan tomato and
sobrasada sauce, lettuce and caramelized onion, served with skin-on fries

Alternatively with a vegan beyond-meat patty

Dessert
Italian Tiramisu 9.5
Delicious creamy homemade tiramisu (contains a tiny bit of alcohol)
Mango Sphere with white chocolate 9.5
Delicate sphere of mango sorbet from Soller, Mallorca, covered in crispy
white chocolate



SUNDAY

Ciabatta Bread, Trencada Olives and Aioli

Starter
Crispy Garden Salad
Fresh garden salad accompanied by berries, cherry tomatoes and avocado

Scallops Mediterranea
Seared scallops on fine mash with basil salsa

Main Course

Red Onion Truffle Ravioli

Tasty tomato-filled Ravioli with red-onion sauce, parmesan and truffle foam,
topped with crispy spinach

Mallorcan Paella

Traditional homemade seafood-chicken paella.

Chicken-only, seafood-only or vegan paella on demand.

Minimum 2 persons per paella

Spanish Beef cheek

Superb tender-cooked beef cheek on potato mash and bimi

Dessert

Mascarpone Berry Crumble
Delicious mascarpone cream with homemade crumble and berries

Spanish Churro Affogato
Vanilla ice cream on espresso served with cinnamon-sugar churros

12

13

25

30

29

9.5

9.5



LUNCH

O’Ahu Poke Bowl 21
Bowl with a touch of Hawaii: teriyaki-seared salmon or tofu, edamame, avocado,
mango, artesian rice and cucumber, served with sweet chili mayo and teriyaki salsa

Falafel Bowl 20
Homemade falafel in a bowl with lettuce, cucumber, red radish, topped with
chickpeas, sweetcorn, cilantro and sesame. It is served with fresh yoghurt dressing

Ceasars Salad 18
Homemade exquisite parmesan dressing on crispy romana salad and pan
fried chicken breast

Pulled Pork Quesadillas 21
Sumptuous Latino-style quesadillas with homemade pulled-pork, cheddar cheese
and fresh veggies

Pollo Wrap 16
Fresh and juicy tomato fajita chicken, guacamole, cheese and sour cream

Gambas al Ajillo 16
Gambas in a light garlic stock with lemon and cherry tomatoes. Served in a typical
small Mallorcan clay dish together with baguette.

Pizza Picante 14
Traditional italian pizza with tomato sauce, mozzarella, spicy chorizo, pepperoni
and olives

Pizza Balearic 15
Traditional homemade pizza with tomato sauce, Mahon cheese from Menorca,
Mallorcan sobrasada and honey

Pizza Migjorn 15
Traditional italian pizza with tomato sauce, buffalo mozzarella, olives and fresh basil

Lasagna 18
Italian-style homemade lasagna with bechamel and minced meat sauce



ALL-DAY SNACKS

Served from 10:30-18:00 including lunch time

Bruschetta
With marinated sun-dried tomatos, gratinated cheese and rocket salad

Bowl of French Fries
Comes with ketchup and/or mayonnaise

Greek Salad
Mixed salad with feta, dried cranberries and sunflower seeds

Club sandwich

Classical toasted club sandwich with ham, cheese, bacon, lettuce and tomato.

Served with chips (crisps)

Spanish Tapas Plate
Tasty homemade albondigas, serrano ham, manchego cheese, olives,
alioli and bread

Nachos
Nachos with melted cheese, veggie dices and jalapenos

Kids Veggie Sticks
Cucumber, carrots and paprika snack sticks

Single Fruit
Apple, pear, banana, kiwi or seasonal fruit such as peach or plum

Afternoon Cake
Fruity apple or New York Cheesecake with whipped cream
add vanilla ice cream

11

14

16

19

11

15

6.5

+2,5



o Children 5~
Every day and time (except on our fiesta evenings Monday and Thursday)

13 EURO

Classic penne

Whole wheat pasta Vi
- . Lasagna Garfield

Fresh gnocchi Italian-style homemade
Children Pasta + lasagna with bechamel

Choose your child’s favorite and minced meat sauce
pasta and combine it with
the desired sauce. Homemade
Comes with parmesan bolognese

aside ) -
Butter only

Rich tomato
sauce

Happy Mum Soup
Healthy zucchini and
potato soup and
baguette bread

Homemade
Fish Fingers
Freshly breaded
white fish
Balu Burger
Tasty beef burgeron a
brioche bun, served with
fries, tomato and salad.
Add cheese if you like.

+

Homemade
Chicken Goujons
Breaded free range

chickenstrips Choose 2 sides:

Bowl of french fries
Homemade mashed potatoes
Small bowl of peas
Mini Pizza Small bowl of sweet corn
Homemade margarita pizza

-+ Cucumber & carrot sticks

with fresh tomato sauce
& mozzarella
+ add salami, ham, sweet
corn, or mushroom

Children Sausage
Delicious german
sausage




