




Dear guests,

 

In early 2021 we – Birgit & Jonas – acquired this magnificent place in  

Mallorca: After working many years in large corporations, it was our desire 

to do something that fills our hearts with joy. And what can there be better 

than creating wonderful experiences for others!

 

We hope that you and your family are having a great holiday here at the  

hotel: that food and drinks taste delicious, that the sun is shining, and  

everyone is feeling happy. But if there is anything you are still longing for,  

or if there is something to be improved: please approach us. As it we wish  

to make your holiday experience as perfect as possible, we are happy if  

you give us the chance to get closer to this goal!

 

Your hosts Birgit & Jonas

 and the entire Hotel Migjorn team



Bienvenidos
at the Hotel Migjorn Restaurant



Dear Migjorn guests,  

Our restaurant and bar is open all day from 10:30 to 22:00 and serves delicious 

lunch, snacks, and dinner. In addition to our varied breakfast buffet, halfboard 

comprises your selection of 2 courses from our daily evening menu or partici-

pation 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.  

 

To minimize the waiting time, we kindly ask you to reserve your preferred  

dinner time after breakfast or at latest before 15:00. Please also let us know 

which meals you like to order.

Lunch & Snacks are served from:		 10:30- 17:30

Dinner is served from:		 18:00 - 21:00

If you prefer to have your children eat first and bring them to bed before  

you enjoy dinner, we are happy to reserve a table at two different time slots: 

Vacation is also there for parents!  

For special food preferences or allergies, please kindly approach us. We will  

do our best to prepare meals according to your needs. We can also inform  

you about allergens in our meals.

Que aproveche! Bon appetit! 

W E L C O M E



BBQ Night
— 

The Migjorn Barbacoa has been a much-loved tradition at Hotel Migjorn for many years. It is 

an evening where families come together, enjoy the relaxed atmosphere, and savor freshly 

grilled specialties prepared with love and quality ingredients.

We are delighted to spend this special evening with all of you, beginning at 18:30 (19:00 in 

July & August).

Miniburger

Smoked spareribs

German sausages

Grilled chicken breast

Grilled pork filet

Roastbeef or picanha

Salmon or mediterranean fish

Gambas in garlic

Grilled corn

French fries

Oven potatoes or yucca

Grilled vegetables 

Mallorcan tumbet

Mini tacos

A variety of amazing salads

+ Specials of the day

Once the children have finished their meal, they are treated to an ice cream, while their  

parents enjoy a homemade dessert from our kitchen, accompanied by a small island- 

inspired digestif — a simple and delightful way to round off a beautiful evening together.

Children from 3-11 years: � 18

Adults � 48 

M O N D A Y



 

Ciabatta Bread, Trencada Olives and Aioli � 7

 
Starter 

—

Carrot Bisque with Coconut Cloud  � 14
Silky carrot bisque with gentle curry notes and airy coconut foam, sesame  

seeds and spring onion

Beef Carpaccio    � 16
Thinly sliced Angus beef with fresh rucula, shaved Parmesan, and delicate  

balsamic dressing

Main Course
—

Aegean Comfort   � 26
Oven-baked bell peppers filled with soft fideoa noodles, spinach, and melted  

cheese, accompanied by cucumber salad with yogurt dressing.

Mediterranean Pedro de San Gallo   � 29 
Lightly pan-seared Pedro de San Gallo fish fillet with rosemary potatoes, grapes,  

and seasonal vegetables �

Crispy Duck Breast on Coconut-Peanut sauce     � 32 
Crispy duck breast with tender seasonal vegetables, fragrant basmati rice, and  

a rich coconut-peanut sauce

Dessert
—

Raspberry Cheesecake Delight    � 9.5
Creamy cheesecake with raspberry coulis and fresh berries 

Dark Chocolate Lava Fondant    � 9.5
An elegant dark chocolate fondant with a warm, melting interior and vanilla ice 

cream from Sóller

Recommended drink pairings � 14

Recommended alcohol free drink pairings � 12

 

T U E S D A Y



Farmer’s Bread, Manzanilla Olives and Aioli � 7

 
Starter 

—

Warm Roasted Beets on Whipped Feta    � 15
Oven-roasted beetroots on creamy whipped feta with crushed pistachios

Tuna Delight   � 17
Marinated tuna and avocado tartare with fine shallots, red prawn gel, and fresh  

avocado salsa

Main Course 
—

Baked Cauliflower on Green Pea Hummus    � 24
Oven-roasted cauliflower on smooth coconut-infused green pea hummus,  

yogurt salsa and finished with harissa paste 

Mediterranean Mussels    � 28
Steamed mussels in aromatic tomato sauce with sweet onions and parsley,  

served with baguette

Tender Fillet Steak with our Signature Jus    � 36 
New Zealand beef fillet with tasty polenta, our slow-reduced house jus, and  

spinach-walnut salad

Dessert
—

Fried Oreo with Vanilla Ice Cream     � 9.5
Golden-fried Oreo cookies in light batter with vanilla ice cream from Sóller  

White Chocolate & Passion   � 9.5
Passion fruit sorbet from Sóller in a white crispy chocolate shell

Recommended drink pairings � 14

Recommended alcohol free drink pairings � 12

W E D N E S D A Y



Tapas Fiesta 
—

For a truly Spanish culinary experience, tapas are simply not to be missed. The Hotel Migjorn 

Tapas Fiesta is an event of its own, featuring a delightful selection of tapas highlights from 

across Spain to discover and enjoy. Traditionally combined with a good glass of wine or san-

gria, the evening invites you to indulge in a rich variety of flavors and shared moments.  

The Tapas Fiesta begins with everyone gathering together at 18:30 (19:00 in July & August).

 

Bread, aioli and olives

Albóndigas: homemade meat balls in tomato sauce

Patatas bravas: potato cubes with a Spanish spicy sauce

Mallorcan Pa’am Poli: with local tomatoes, Menorcan cheese or serrano ham

Croquettes: Homemade vegetarian or with meat 

Pimientos de padrón: pan-seared green peppers

Calamar Andalucía: tasty squid rings

Empanadas: Traditional Spanish stuffed pastries

Pinchos variados: delicious bite-sized tapas

Champiñones del horno

Spanish Tortilla

Fresh salads with local vegetables 

Degustation plates

Bread, aioli and olives

Gazpacho shots

Vegetarian and ham mini pizzas 

Mini toast Hawaii

Sausages for children

+ various special tapas from around Spain

Once the children have finished their meal, they are treated to ice cream, while their parents 

are served a delightful dessert accompanied by a small island-inspired digestif.

 

Children from 3-11 years � 18

Adults � 48 

T H U R S D A Y



Ciabatta Bread, Trencada Olives and Aioli � 7

 
Starter 

—

Balearic Summer Melon    � 14 
Watermelon with crunchy red radish, fresh rucula, feta, and roasted pine nuts 

Cantonese Pulled Pork Bao     � 13
Bao bun filled with hoisin flavored pulled pork and steamed in a bamboo basket, 

topped with a quail egg

Main Course: 
—

Parmigiana di Melanzane   � 24
Homemade parmigiana with local eggplant, tomato, and melted cheese,  

accompanied by a green salad and season vegetables�

Tropical Tiger Prawns  � 32
Delicious grilled giant tiger prawn tails with sweet potato and a tropical mango- 

cucumber salad, served with toasted ciabatta

Iberico Fillet on Truffle Risotto    � 32
Grilled Iberico pork fillet on truffle Fregola risotto with a fine jus and green asparagus

Dessert 
—

Mango & Mochi   � 9.5
Two varieties of soft mochi with fresh mango and fruit coulis 

Homemade Italian Tiramisu � 9.5
Mascarpone layered with espresso-infused biscuits and cocoa, finished with  

a touch of amaretto

Recommended drink pairings � 14

Recommended alcohol free drink pairings � 12

F R I D A Y



Farmer’s Bread, Manzanilla Olives and Aioli� 7

 
Starter 

—

Japanese Vegetable Tempura   � 15
House-made and lightly battered vegetable tempura with sweet chili and miso dips 

Tom Kha Gai – Thai Coconut Chicken Soup   � 14 
Lovely Thai coconut soup with tender chicken, lemongrass, and gentle spice

Main Course 
—

Homemade Lentil Dhal   � 24 
Slow-simmered lentil dhal, rich in Indian flavors. Served with fresh yogurt-based  

salsa and warm, fluffy naan bread  

Lobster & Gambas Tagliarini  � 32
Fresh tagliarini pasta in lobster sauce, enriched with peeled pieces of gambas  

and lobster

The Big Kahuna    � 30
Beef burger with cheddar, caramelized onions, grilled pineapple, tomato, and  

lettuce in a Mallorcan-made bun, served with sweet potato fries and Cajun mayo

Also available with a vegan Beyond Meat patty

Dessert 
—

Dark Chocolate Lava Fondant    � 9.5 
An elegant dark chocolate fondant with a warm, melting interior and vanilla ice 

cream from Sóller  	

Copa Coco Malibu  � 7.5 
Coconut ice cream with coconut crumble, blueberries, Malibu rum, and lemon curd 

Recommended drink pairings � 14

Recommended alcohol free drink pairings � 12

S A T U R D A Y



Ciabatta Bread, Trencada Olives and Aioli� 7

 
Starter 

—

Raspberry Garden Salad     � 12 
Fresh greens with raspberries, cherry tomatoes, onion, golden croutons, and tahini 

infused salsa dressing

Coquille Royale   � 16 
Seared scallop in its shell on Ricard-scented spinach with Béarnaise

Main Course 
—

Ravioli al Pesto con Burrata   � 26 
Fresh ricotta ravioli with our home-made pesto, silky burrata, and roasted pine nuts

Paella Mallorquina    � 30 
A classic homemade paella, combining fresh seafood and tender chicken with  

aromatic rice and Mediterranean spices.  

Can be prepared with chicken only, seafood only, or as a vegan version upon request. 

Minimum two persons per paella

Spanish Lamb Shank    � 30 
Slow-cooked flavorful lamb shank with regional vegetables and potatoes 

Dessert 
—

White Chocolate & Passion    � 9.5 
Passion fruit sorbet from Sóller in a white crispy chocolate shell

Churros with Chocolate Sauce  � 9.5
Golden churros with chocolate sauce for dipping

Recommended drink pairings � 14

Recommended alcohol free drink pairings � 12

S U N D A Y



Served between 10:30 - 17:30 

Bruschetta� 11
With marinated sun-dried tomatos, gratinated cheese and rocket salad 

Greek Salad � 14
Mixed salad with feta, dried cranberries and sunflower seeds

Ceasars Salad� 18
Homemade exquisite parmesan dressing on crispy romana salad and pan  

fried chicken breast

Cobb Salad� 19.5
Crisp romaine lettuce with grilled chicken, avocado, tomato, bacon, egg, and  

blue cheese, finished with classic dressing

O’Ahu Poke Bowl  � 22
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

Pizza Picante� 14
Traditional Homemade Italian pizza with tomato sauce, mozzarella, spicy chorizo, 

pepperoni and olives

Pizza Verano   � 14
Traditional Homemade Italian pizza with tomato sauce, ricotta, grilled eggplant  

and zucchini

Pizza Stella � 15
Traditional Homemade Italian pizza with tomato sauce, mortadella, pistachio  

and ricotta 

L U N C H  &  S N A C K S



Served between 10:30-17:30
  

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

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

Club sandwich � 16
Classical toasted club sandwich with ham, cheese, bacon, lettuce and tomato. 

Served with chips (crisps)  

Spanish Tapas Plate � 22
Tasty homemade albóndigas, serrano ham, manchego cheese, olives, tomatos,  

alioli and bread

Bowl of French Fries� 7
Comes with ketchup and/or mayonnaise

Kids Veggie Sticks � 8 
Cucumber, carrots and paprika snack sticks

Single Fruit � 1.5
Apple, pear, banana, kiwi or seasonal fruit such as peach or plum

Chocolate Fudge Brownie  � 6.5
Rich chocolate fudge brownie with walnuts and whipped cream 

L U N C H  &  S N A C K S 



Children Pasta  
Choose your child’s favorite  

pasta and combine it with  

the desired sauce.  

Comes with parmesan  

aside

Children Sausage  
4 delicious Nürnberger 

sausages

Choose 2 sides:

Bowl of french fries  

Homemade mashed potatoes

—

Small bowl of peas 

Small bowl of sweet corn 

Cucumber & carrot sticks

Homemade  
Fish Fingers 

Freshly breaded  

white fish 

Homemade  
Chicken Goujons 

Breaded  

chicken strips 

Classic 
–

Whole wheat pasta 
–

Fresh gnocchi

Rich tomato  
sauce 

–
Homemade  
bolognese 

–
Butter only

Every day and time  (except on our fiesta evenings Monday and Thursday)  

12 EURO  

Balu Burger
Tasty beef burger on a  

brioche bun, served with  

fries, tomato and salad.  

Add cheese if you like.

Happy Mum Soup  
Healthy zucchini and  

potato soup and  
baguette bread

 

Creamy Chicken  
Sliced chicken and  

bell pepper in  
cream sauce  

with rice

 

Mini Pizza 
Homemade margarita pizza  

with fresh tomato sauce  

& mozzarella

+ add salami, ham, pineapple, 

sweet corn,  

or mushrooms 

 

+

+

+

Lasagna Garfield  
Italian-style homemade  

lasagna with bechamel  

and minced meat sauce +



For our bowls we use the famous Majorcan  

»Gelat de Soller« ice cream: Vanilla, chocolate,  

strawberry, coco, kinderbueno, vegan mango sorbet   

 

Ice cream can also be served as scoops  

with or without toppings.

In addition, we offer popsicles and  

other ice-cream-to-go.

For our bowls we use the famous Majorcan Gelat de Soller ice cream. It comes in the 

flavors vanilla, chocolate, raspberry, lemon, yoghurt, dulce de leche, and coco. 

The ice cream is also served as single scoop in a bowl or two scoops with toppings. 

In addition, we have a variety of popsicles and other ice-cream-to-go.

Monster ice cream 
one scoop of your choice  

with eyes

2.5

Pinocchio
Vanilla and strawberry ice cream  

with a waffle and smarties

8.5

Frappuccino
Fresh coffee, vanilla  

ice cream, caramel  

and whipped cream

8

Mallorca Mouse
Vanilla and chocolate ice cream ,  

Oreo and whipped cream

8.5

Mambo-Choco
Oreo-infused chocolate and kinder-

bueno ice-cream with whipped cream, 

marsh-mallow topping and caramel-choc-

olate

9

I C E  C R E A M



Espresso� 2.5

Double Espresso � 3.5

Cortado / Espresso Macchiato � 3.5

Americano � 3

Cafe con leche / Cappuccino � 3.5

Latte Macchiato � 4.5

Matcha Latte� 4.5

Babyccino� 3

Espresso Affogato (with 1 scoop of vanilla icecream)  � 5

Carajillo: Espresso with Majorcan Amazona rum � 6

Tea (English Breakfast, Earl Grey, Green, and more)    � 4

Infusion (Herbs, Peppermint, Chamomile, Calm & Relax, and more)� 4

San Miguel (regular/alcohol free)� 4
Estrella Galicia� 4
Estrella Daura without gluten� 4
Mediterranean IPA Damm Complot  � 4.5
Rosa Blanca hoppy lager from Mallorca � 4.5
Desperados � 4.5
Shandy / Radler 0,5 ltr � 6

Water „Font Major” from the Majorcan mountains, 1 ltr (still/sparkling)� 7.5

Glass of juice (apple, orange, pineapple, juice-spritzer)� 4

Kids cup (water, juice, juice-spritzer, skiwasser, milk)� 3

Small pitcher juice 0,5l (apple, orange, pineapple)� 6

PUIG SOFTDRINKS 

Puig is a local family business since 1927 producing softdrinks sustainably from 
natural ingredients such as lemons and oranges from Mallorca. 

Puig lemonade (orange or lemon)      � 3 

Puig clear lime lemonade       � 3

Puig cola, cola zero                                             � 3

H O T  D R I N K S

B E E R S

S O F T D R I N K S



Elderflower Mint lemonade	 GLASS� 6

	 PITCHER  (1 ltr)� 14

Strawberry Mint lemonade	 GLASS� 7.5

	 PITCHER  (1 ltr)� 17

Raspberry lemon breeze (lemonade with raspberries,lemon juice) � 8.5

Detox smoothie (curcuma, ginger, orange, apple) � 7.5

Banana shake (milk, banana, vanilla ice-cream, whipped cream) � 9

Strawberry shake (milk, strawberries, ice-cream, whipped cream) � 9

Protein vanilla-blueberry shake � 7.5

Probiotic Muscat-Grape Kombucha       � 5 

Isotonic lemon sport-drink � 5

Children’s cocktail � 7
Juice, red or blue syrup, soda, fruits 

Vinyard Leiner – Pfalz, Germany� 7 
Sparking red wine 0% - mediterranean grapes & rosemary infusion 

Aperol Spritz 0%� 9.5
Italian orange liqueur 0%, Cava 0%, fresh orange juice, soda 

Virgin Lavender Spritz� 9.5 
Cava 0%, lavender syrup, lemon

Virgin Hugo� 9.5
Cava 0%, elderflower syrup, lime 

Martini 0% Floreale Spritz  � 9.5
Martini Floreale, apple juice, soda

Pink Gin Tonic � 12
The fruity Lyre’s Pink London Gin 0% served with grapefruit & tonic

Classic Gin Tonic � 12
Tanqueray Gin 0% with Fever tree, an all-time classic, alcohol free

Virgin Mojito� 12
Rum 0%, lime, brown sugar, mint, soda 

Virgin Espresso Martini (optionally decaffeinated) � 11
Vodka 0%, Crème de Café 0%, Espresso

Virgin Frozen Strawberry Daiquiri � 13
Rum 0%, frozen strawberries, apple juice, lime, syrup, sugar & ice 

Virgin Colada � 12
Rum 0%, pineapple, pineapple juice, coconut cream, sugar & ice 

H O M E M A D E  S H A K E S  A N D  L E M O N A D E S

N O N - A L C O H O L I C  C O C K T A I L S



Aperol Spritz � 9.5
Cava, aperol, freshly squeezed orange juice, soda 

Lavender Spritz � 9.5
Cava, lavender syrup, lemon, soda

Limoncello Spritz� 9.5
Cava, limoncello, lemon, soda

Mallorcan Orange Spritz� 9.5
Bitter orange liquor from Mallorca with cava

Hugo � 9.5
Cava, falernum de elderflower, lime

Negroni � 13.5
Campari, gin, red vermouth

Longdrink � 10
Liqueur and softdrink 

Espresso Martini � 11
Vodka, creme de cafe, espresso

Mirasol – Inspired by a beloved guest� 11

Liqueur 43, freshly squeezed orange & lemon juice, sugar syrup 

Margarita� 11 
Tequila, triple sec, fresh lemon juice and salted rim

Caipirinha� 12
Cachaca, lime, brown sugar, soda 

Mojito� 12
Rum, lime, brown sugar, mint, soda 

Pina Colada� 14
Rum, liqueur, coconut cream, frozen pineapple, pineapple juice

Frozen Strawberry Daiquiri� 13 
Rum, frozen strawberries, lime syrup, apple juice

Mai Tai  »Tiki«� 15
Rum, cointreau, triple sec, lime, pineapple and orange juice

Whisky Migjorn � 11
Islay whisky, amaretto, fresh lemon juice

Sangria (with wine or cava)	 GLASS� 9

	 PITCHER  (1 ltr)� 28

A P E R I T I F 

C O C K T A I L S



Gin Mare � 13 
Spain: the herbs of the Mediterranean

Major Gin  � 13 
Mallorca: classic gin with flavours of figs, rosemary and orange

Cabraboc � 14 
Mallorca: herbs of the Tramuntana with mild fruity flavours

Gin Palma� 15
Mallorca: Flowers and herbs from the island 

Gin Mirari Orient� 15
South Africa: This premium gin is orientally  spiced 

Gin Mirari Gold� 15
South Africa: This premium gin comes with gold flakes 

Gin Rosa from Malfy� 14
Italy: pink grapefruit, rhubarb and lemon flavors

Gin 1689� 14
Holland: a king’s ancient recipe for a fruity pink gin 

Gin Woodland� 14
Sauerland: where forests and meadows meet

Gin Mandarina� 14
Taunus: amazingly delightful tangerine taste

Monkey 47� 15
Black forrest: rich complexity with 47 botanicals from europe and asia

Hendricks� 12
Scotland: juniper berries, bulgarian rose, cucumber

Migjorn Gin � 14
Homemade gin with oranges and rosemary from our garden,  
bay leaf from California, vanilla and hibiscus

SPIRITS 
—

Digestiv

Hierbas medium � 6

Ramazotti on ice & lemon � 7

Jägermeister on ice � 6

Baileys on ice � 7

Almond cream on ice � 6

Tequila (silver, gold) � 5

Grappa � 6

Port wine � 7

Fine Spirits

Lagavulin Whisky 16 years � 18

Glenmorangie Whisky 12 years � 12

Brandy Cardenal Mendoza � 12

Brandy Carlos Primero � 9

Rum Flor de Caña 12 years � 9 

Brombeergeist � 8

For more options, please ask our bartenders

G I N  T O N I C S

served with fevertree tonic – for more gins please ask our barkeeper



	 CAVA 
	 —

 

Cava OH! Brut nature – Oliveda, Spain� 7

Intense fruity and floral flavors in a dry body with fine bubbles.� BOTTLE  23

Freixenet 0,0% Sparkling – Catalonia, Spain� 7

Bright and fruit-driven with crisp orchard fruit and citrus notes. Light, balanced  

and pleasantly dry — a delicious alcohol-free sparkling choice.� BOTTLE  23

Laus Blum Rosado Frizzante - Somontano, Aragón, Spain �   BOTTLE  25

Light and lively with red berry notes and a touch of citrus. Gently sparkling  

and refreshing — ideally served chilled or over ice.�

Chandon Garden Spritz – Mendoza, Argentina �   BOTTLE  35

By Chandon, the sparkling wine house of Moët & Chandon. A vibrant blend  

of sparkling wine and natural orange bitters, served over ice with orange  

and fresh mint.

	 CHAMPAGNE 
	 —

 

Moët & Chandon Brut Impérial – Champagne, France � 76

Elegant and poised with layers of citrus, green apple and delicate brioche.  

Fine bubbles and impeccable balance — a timeless Champagne classic.  

Moet & Chandon Ice Imperial – Champagne, France  � 87

The first champagne specially created to be enjoyed on ice. A fun, fresh, and at the 

same time elegant experience – always faithful to the Moet & Chandon style - with 

the aromatic power of mango and guava, and notes of nectarines and raspberries.  

B U B B L E S



WHITE 
—

Señorio – Verdejo Viura from Castilla-La Mancha, Spain 
Fresh with notes of lime, green apple and delicate herbal hints. Crisp, clean  

and wonderfully vibrant.  

Laus – Chardonnay from Somontano, Aragon, Spain
Mediterranean in style, with aromas of citrus, ripe pear and pineapple. Dry  
and soft with sun-kissed fruit.

ROSÉ 
—

Señorío Rosado – Grenache / Tempranillo from Castilla - La Mancha, Spain 
Juicy red berry aromas with a soft, sun-kissed character. Smooth, vibrant  
and effortlessly enjoyable. 
 . 

Fradei – Pinot Grigio Rosé from Piemont, Italy      
Delicate and elegant, with subtle berry notes and a fresh finish. Light, dry  
and beautifully balanced.

RED 
—

Laus Crianza – Merlot Cabernet Sauvignon from Somontano, Aragón, Spain  
Aromas of dark berries and cassis with subtle oak notes from 12 months in  
barrique. Full-bodied, velvety and well-structured.

Martinez Corta – Tempranillo from Rioja, Spain     
Ripe red fruit and cherry with delicate hints of vanilla and spice. Smooth,  

balanced and beautifully rounded.

 

GLASS (125ml)�   7
BOTTLE�   27

H O U S E  W I N E



MALLORCA 
—

Es Fangar TWENTYTWELVE Blanco Bio – 100% Muscat from Pla I Llevant� 29 
A fresh and vivid, dry, ecological and vegan Muscat with typical tastes of peach,  

apricot, honey and some background of pink pepper. 

Bodega 65 Cuvee Dos – Viognier / Chardonnay / Moscatel from Sencelles� 31
Successor of Thomas Wamsgans’ previous signature wine 1263 with powerful  
minerality and juicy aromas of pear and green apple with a creamy finish. 

Bodega 65 – Sauvignon Blanc from Sencelles � 35  
Elegant and biological Sauvignon Blanc with gooseberry aromas and hints of  
tropical and passion fruit. 

Es Fangar Gourmet WHITE - Sa Fita — Chardonnay / Prensal Blanc / Viognier � 42 
from Pla I Llevant  
Fascinating with expressive aromas of candied fruit, ripe golden apple and a slight 
quince flavor. Delicate spiciness from Mediterranean herbs.

SPAIN / FRANCE / NEW ZEALAND 
—

La Caprichosa — Verdejo Lias from D.O. Rueda, Spain � 29 
Fresh and aromatic with notes of citrus, white fruit, and mineral hints.  
On the palate it’s balanced with good structure and a fresh finish.

Southern Ocean — Sauvignon Blanc from Marlborough, New Zealand � 33
Expressive and aromatic with notes of gooseberry, lime and tropical fruit.  
Lively, crisp and mineral. 

Emilio Moro La Revelia — Godello from Ribera del Duero, Spain� 47
Clean and bright with a straw yellow colour. An extraordinary, somewhat mineral 
Godello, recalling grapefruit, pineapple and peaches as well as chamomile. 

Château La Nerthe Blanc 2020 – Roussanne / Grenache b./ Clairette/ � 76 
Bourboule from Chateauneuf-du-Pape, France   �
This complex, organic, golden yellow wine shows hints of ripe apricots, peaches,  
and vanilla from the 9 months in oak barrels. Ripe orchard fruit is balanced by  
zingy citrus and hints of ginger on the long finish. Enjoy with dishes like roast  
chicken, risotto, or grilled fish.  

W H I T E  W I N E



MALLORCA 
—

Es Fangar TWENTYTWELVE Pink Bio – Callet/Cab./Syrah/Merlot/Manto N. � 29 
from Pla I Llevant   �
Aromatic, pink, dry, organic and vegan wine with intense strawberry, cherry,  
and rose flavors. Its bottle won the prestigious Red Dot Design Award. Very  
enjoyable on ice.

Miquel Oliver Alegria – Syrah from Petra � 29 
Cheerful, violet, intense wild fruit. Caramel: dry, persistent and very interesting.

Perfect also on ice on hot summer days.

Bodega 65 Rosado – Syrah /Monastrell / Callet / Tempr. from Sencelles    � 33 
Floral wine with a delicate salmon color and notes of rose, and cherry. 

FRANCE 
—

Studio Miraval – Grenache /Cinsault / Tibouren from Provence, France  � 35 
Elegant and refined with notes of red berries, pink grapefruit and delicate  

floral hints. Dry, with a subtle mineral touch. 

R O S É  W I N E



MALLORCA 
—

Mesquida Mora Sincronia Negre – Callet /Gorgolassa /Merlot/Syrah � 33 
from Porreres 	
Mediterranean and lively with notes of cherry, wild herbs and delicate spice.  
Bàrbara Mesquida Mora creates expressive Mallorcan wines rooted in natural,  
sustainable viticulture. 

Jose L. Ferrer Reserva 2016 – Cabernet Sauvignon /Callet /Manto Negro� 38  
from Binissalem    
The bouquet of this gold-medal winning, full-bodied, ruby red wine is characterized 
by ripe fruits blending well with notes from 24 months in American oak.

Es Fangar ELEMENTS BIO – Callet /Manto Negro /Cabernet S./Merlot � 49 
from Pla I Llevant    
Black cherries, oranges, and thyme with vanilla. Named after the elements that  
contribute to this full-bodied red with soft tannins due to 24 months in French oak. 

Es Fangar N’Amarat Negre 2013 – Callet/Cabernet S./Merlot/Manto Negro� 78  
from Pla I Llevant    
Gold-medal winning, ecological, deep purple wine with aromas of cassis, cherry, 
black pepper and vanilla with good tannins due to 32 months in French oak.

R E D  W I N E



SPAIN / ITALY / FRANCE 
—

J.Fernando La Familia – Tempranillo 18 meses from Castilla-La Mancha, Spain � 29
Intense and complex with ripe dark fruit, plum and cocoa and vanilla notes  
from 18 months in barrique. Powerful and refined. 

Coppi Primitivo Siniscalco 2018 – Primitivo from Puglia, Italy� 32
Full-bodied wine with freshness on the palate and rich notes of cherry as well as  
lush strawberry finish with delicate tannins.

Château La Nerthe Les Cassagnes 2018 – Grenache N./ Syrah / Mouvèdre � 54 
from Cote-du-Rhone Villages, France  �
This dark-colored, organic wine shows red berry fruit along with sweet spices. This 
2018 vintage combines silky round tannins with a velvety finish and low acidity.

Emilio Moro Malleolus – Tempranillo from Ribera del Duero, Spain  � 58 
An expressive and rich full-bodied Tempranillo with aromas of ripe black fruits,  
vanilla, chocolate and oak demonstrating a deep, intense cherry red color. 

Château La Nerthe 2017 Rouge – Grenache N./ Syrah / Mouvèdre  
fromChâteauneuf-du-Pape, France � 97 
Profound and expressive with dark fruit, Provençal herbs and spice layered with  
subtle oak influence. Mature, harmonious and elegantly structured in classic  
Rhône style. 

Vega Sicilia VALBUENA 5°, 2016 – Tempranillo from Ribera del Duero, Spain  � 268    
One of Spain’s most prestigious wine treasures, 5-years of aging give this outstanding 
oenological gem its name. It masterfully combines power and finesse. On the palate, 
it unfolds generous flavours of ripe red plums, perfectly integrated with the vibrant 
freshness of currants. These fruity notes are enhanced by complex nuances of anise 
and cedar, adding hints of olives and herbs as it develops.  

R E D  W I N E




