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OPTION 1:

Sourdough Bread with Mallorcan Sobrasada Butter

COT AT

STARTERS
(To be shared by 4 guests)
Sautéed Cuttlefish Shavings with Baby Broad Beans & Iberian Ham
Cabanyal-Style Titaina Coca with Tuna Tataki

Prawn Croquette

MAIN COURSE

(Choice of one)
Traditional Arroz a Banda with Rock Fish

Iberian Pork Secreto with Potato Parmentier

DESSERT

(Ch01ce of one)

Creme Caramel with Whipped Cream & Lime Zest

Seasonal Fresh Fruit Skewer

37€ VAT included

Drinks and coffee not included

Unlimited drinks option throughout the
meal: +€18 per person
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https://www.google.com/search?sca_esv=99dc7e57846742f0&rlz=1C1PNFE_enES1061ES1061&sxsrf=APpeQnuy3rV_LSLCTpjRG0GiMEpVJDssIw:1788012269029&q=restaurante+balandret&source=lnms&fbs=ABfTbFUDadgeu2mn4mYJ8iEZ1GUDd8ABuXxNzQEi57SWOuuPdTIjoLujOWV_WGEH7xmA8bW8mppzusCtZRe83Sgsya_C_03uWSk03ajvYpKXAPtmwjsCjJn1Ze4V-qnG5L6q3OcoDPxEhA8VyQDW6QRuMMOQoZzKIqmTnAVj2fogx8aWQxAbYBbuTg_WDEpYTqDHf1Bv9IoQ3CgTeTdOJfNAemkjdrd_HA&sa=X&ved=2ahUKEwjGv5jhgMaWAxVo87sIHQumJNwQ0pQJegQICxAB&biw=1536&bih=695&dpr=1.25

OPTION 2:

Sourdough Bread with Mallorcan Sobrasada Butter

(To be shared by 4 guests)
Wild Fish & Small Prawn Ensaladilla
Seasonal Artichoke with Anchovy Mayonnaise & Iberian Pork Jowl

Crispy Baby Squid with Chickpea Flour, Lime Mayonnaise & Squid Ink

MAIN COURSES
(Choice of one)

Red Mullet Rice with Peeled Prawns
Slow-Cooked Beef Cheek with Potato Parmentier

DESSERT

(Choice of one)

Chocolate Brownie with Passion Fruit Ice Cream

Seasonal Fresh Fruit Skewer

42€ VAT included

Drinks and coffee not included

Unlimited drinks option throughout the
meal: +€18 per person
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https://www.google.com/search?sca_esv=99dc7e57846742f0&rlz=1C1PNFE_enES1061ES1061&sxsrf=APpeQnuy3rV_LSLCTpjRG0GiMEpVJDssIw:1788012269029&q=restaurante+balandret&source=lnms&fbs=ABfTbFUDadgeu2mn4mYJ8iEZ1GUDd8ABuXxNzQEi57SWOuuPdTIjoLujOWV_WGEH7xmA8bW8mppzusCtZRe83Sgsya_C_03uWSk03ajvYpKXAPtmwjsCjJn1Ze4V-qnG5L6q3OcoDPxEhA8VyQDW6QRuMMOQoZzKIqmTnAVj2fogx8aWQxAbYBbuTg_WDEpYTqDHf1Bv9IoQ3CgTeTdOJfNAemkjdrd_HA&sa=X&ved=2ahUKEwjGv5jhgMaWAxVo87sIHQumJNwQ0pQJegQICxAB&biw=1536&bih=695&dpr=1.25

OPTION 3:

Sourdough Bread with Mallorcan Sobrasada Butter

(To be shared by 4 guests)
Chargrilled Local Squid with Nut Sauce
Tomato with Tuna Belly & Pickles
Iberian Ham & Manchego Cheese Shavings

MAIN COURSES
(Choice of one)

Chargrilled Turbot Fillet with Roasted Onion & Green Asparagus

Creamy Porcini Mushroom & Truffle Rice

DESSERT

(Choice of one)

Mandarin Tartlet with Meringue

Seasonal Fresh Fruit Skewer

50€ VAT included

Drinks and coffee not included

Unlimited drinks option throughout the
meal: +€18 per person
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