POOLSIDE LUNCH

SERVED POOLSIDE EVERY DAY 13.00 - 15.30

SALADS

HALLOUMI (V) 17
Chargrilled halloumi, smashed
broccoli, red pepper and

couscous with a spicy lemon with

a honey & harissa dressing

GREEK (V) 17
Tomato, cucumber, red onion,
chick pea & feta served with a

healthy garlic lemon vinaigrette

CAESAR (V) 17
Classic caesar with egg,

parmesan shavings, pancetta

crumb & croutons.

Add chargrilled chicken 4

BURRATA (V) 18
Creamy burrata with cherry
tomatoes, black olive salt from

Es Trenc, basil from the garden
and black truffle oil

GOATS CHEESE (V) 17

Soft crumbled goats cheese with
summer fruits & croutons in a

creamy dressing

TUNA 20
Pan fried tuna steak with

cucumber, carrot, tomato, radish
and peanut salad with an asian
style soy dressing

MAY TO OCTOBER

CARBS

SWEET TOOTH

SHARWAMA (VE) 16
Spicy marinated chicken or tofu
in a wholewheat wrap with salad

and mint & cucumber yoghurt

PESTO (V) 12
Gooey mozzarella, tomato & pesto
toasted sandwich with a small

side salad

HAM & CHEESE 12
Serrano ham & cheddar toasted
sandwich with punchy mustard & a
small side salad

PITTA (VE) 16
Chargrilled chicken or tofu with
smashed avocado, sundried tomato

& tahini dressing in a warm

pitta served with a small side
salad

GNOCCHI (V) 16
Brown butter gnocchi with

toasted pine nuts, spinach and
broccoli topped with parmesan

ITALIAN (V) 16
Chilled pasta salad with red
onions, black olives, cherry
tomatoes, mozzarella in a lemon
garlic vinaigrette

BROWNIE

Hannah's secret recipe. A
chocolate lovers must!
PAVLOVA

Soft meringue with vanilla cream
and fresh fruit

SUNDAE

Back to your younger days...
Homemade ice cream sundae of the
week!

ICE CREAM

Two scoops of homemade icecream
in a bowl

DRINKS

DRAFT LAGER

Mallorcan Rosa Blanca

WINE BY THE GLASS

Ask for this weeks menu

GLASS OF CAVA

Bubbles are always a good idea

COCKTAILS
Gin, vodka, whiskey- take your
pick!

MOCKTAILS
Fruity and delicious

TENWALLORCA

SERVED SUNDAY,
MONDAY,
WEDNESDAY
17.00 - 20.00

LIGHT BITES

NUTS & OLIVES 4
Mixed nuts and local olives

PLATTERS TO SHARE

MALLORCA 25
Hams, cheeses, sobrasda, roasted

red pepper and paprika dip,
basil aioli, olives and bread

BREXIT 25
Smoked mackerel pate, butternut
and apricot sausage rolls,
cheddar and jamon quiche,

piccalilly and pickled onion

MEZE 25
Falafel, cauliflower and feta
fritters, beetroot hummus,
tzatziki, carrot and tahini
salad, olive and sundried tomato
bread

SPICE UP YOUR LIFE 25
Cauliflower gochujang bites,
onion bhaji, chicken or tofu
satay, lime pickle, raita and
flat breads

DON'T FORGET OUR
TAPAS TUESDAY AND
TASTY THURSDAY!



