
EVENING MENU 18:00 - 22:00

DINNER



Starters
Soup of the Day 7.50
Please ask your server for today's freshly prepared selection.

Chilled Melon, Green Apple & Mint Soup  8.95
Finished with crispy Serrano ham.

Serrano Ham & Leek Croquettes  9.95
Golden-fried croquettes served with roasted red pepper aioli.

Slightly Spiced Tuna & Potato Salad  9.95
Finished with a touch of sriracha sauce.

GRILLED GOAT’S CHEESE (V) 10.50
Warm goat’s cheese on rocket leaves with caramelised
onions and tomato chutney.

Crispy Duck Spring Rolls  10.50
Served with classic hoisin dipping sauce.

Aubergine Parmigiana (V)  10.95
Layers of aubergine baked with rich tomato sauce and melted cheese.

Piquillo Peppers Stuffed with Beef & Pork  10.95
Served in a delicate almond, pea and garlic sauce.

Prawn & Vegetable Gyozas  12.95
Crispy Japanese dumplings served on a seaweed salad with soy sauce. 

Garlic & Chilli Prawns (Pil Pil)  14.95
Prawns sautéed in olive oil with garlic, chilli and white wine.

Salads
Tuna, Tomato & Basil Salad  11.95
Vine-ripened tomatoes, tuna flakes, fresh basil and olives with house vinaigrette.

Classic Caesar Salad (V)  11.95
Crisp lettuce, cherry tomatoes, Parmesan shavings and croutons with Caesar dressing.

                                      - Add Chicken 3.00

                                      - Add Prawns  4.00

Burrata Salad (V)  12.95
Lettuce, rocket, carrot and cherry tomatoes served with creamy burrata and pesto dressing.



From the Grill
Thai Green Chicken Curry 17.50
Aromatic green curry with chicken and vegetables,
served with steamed rice. 

Pork Fillet with Mango Sauce  18.95
Served with sliced potatoes and seasonal vegetables.

Chicken Breast Stuffed with Ricotta & Spinach  18.95
Finished with a pumpkin sauce and served
with chips and vegetables. 

Beef Sirloin Steak  25.00
Served with chips and seasonal vegetables.

BBQ Baby Back Ribs  27.00
Slow-cooked pork ribs glazed in barbecue sauce, served with chips,
onion rings and corn on the cob.

Beef Fillet Steak  28.00
Served with chips and seasonal vegetables.

Roast Lamb Shoulder  29.00
Served with sliced potatoes, seasonal vegetables and rich gravy.

Fish & Seafood
Grilled Sea Bass  23.00
With sautéed garlic, cherry tomatoes and ginger, served
with Canarian potatoes and vegetables.

Soy & Sesame Salmon  25.00
Served with Canarian potatoes and seasonal vegetables.

Cod Fillet with Saffron & Lime Sauce  26.00
Served with Canarian potatoes and seasonal vegetables.



Gourmet Burgers. All burgers served with chips.
Vegetarian Burger (V)  14.50
Double vegetable and cheese fritters with lettuce, tomato and onion rings.

Crispy Chicken Burger  15.95
Southern-style fried chicken with lettuce, tomato, onion rings and guacamole. 

The Chef's Burger  17.95
Beef burger with bacon, cheese, lettuce, onion, tomato, gherkins and a fried egg.

Pasta
Teriyaki Spaghetti (V)  12.95
Vegetables tossed with hoisin sauce, soy and sesame.

                                      - Add Chicken 3.00
                                      - Add Prawns  4.00
Penne Pomodoro (V)   13.95
Penne pasta in a classic tomato sauce.

Spaghetti Bolognese  14.00
Traditional rich beef ragù.

Beef Lasagne  14.00
Layers of pasta, beef ragù and béchamel sauce.

Spinach & Ricotta Lasagne (V)  14.00
A vegetarian Italian classic. 

Penne with Prawns & Cherry Tomatoes  17.95
In a classic sauce Américaine.

Stone-Baked Pizzas
Margherita (V)  11.95
Tomato, mozzarella and fresh basil.

Vegetarian Pizza (V)  14.95
Tomato, mozzarella and seasonal vegetables.

Burrata & Rocket Pizza (V)   15.50
Tomato, mozzarella, creamy burrata and fresh rocket.

Tuna, Red Onion & Olives  15.95
Tomato, mozzarella, tuna, red onion and olives.

Serrano Ham Pizza  16.00
Tomato, mozzarella, rocket, tomatoes, Serrano
ham and Parmesan shavings.



Sides
Breadbasket   2.00 PP

Sauces :

                                      - Pepper Sauce 3.50

                                      - Blue Cheese Sauce 3.50

                                      - Garlic Butter 3.50

Chips    3,95

Garlic Bread  3.95

Garlic Bread with Tomato 4.50

Garlic Bread with Cheese 4.95

Canarian Potatoes with Mojo 4.95 

Onion Rings with BBQ Sauce 6.50

Desserts
Selection of Ice Creams 7.00

Warm Chocolate Brownie 7.95
Served with vanilla ice cream.

New York Cheesecake 7.95
A timeless dessert favourite.

Warm Apple Pie   7.95
Served with cream or ice cream.

Canarian Quesillo   8.95
Traditional Canarian caramel custard.

If you have any dietary requirements, please inform our staff and we will be happy to 
accommodate your requests. Unfortunately, we cannot give a 100% guarantee that there 
will be no cross contamination between preparations and / or ingredients. If you have any 

doubts, your waiter will be happy to help. Prices include IGIC.

Commitment to Food Waste Prevention In compliance with the Food Loss and Waste 
Prevention Act (Ley 1/2025, de 1 de abril, de prevención de las pérdidas y el desperdicio 
alimentario), we are committed to reducing food waste and promoting sustainability. 

We kindly inform you that you are welcome to take any leftover food from your à la 
carte lunch or dinner. Please note this does not apply to the breakfast buffet.

Thank you for helping us prevent food waste!




