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Vegetarian Finca
Starters €
Warm salad with vol-au-vent of Mahonés cheese,

MUSNroomMs and NONEY VINAIGIETE ... 920

2 King prawns salad with Majorcan black SUCKING Pig TETING wvevveveeeoreeeer 13'50
Avocado wrapper stuffed with monkfish and salmon in vinaigrette of “pa amb oli”........ 975
Wild rice delight from the albufera with duck and poached Vegetables ... 9'40

& Frito mallorquin, lamb liver and vegetables with fennel SAUCE ... 900
Foie and melon carpaccio caramelized with a reduction of flor de “murt0” ... 10'50
Lobster ravioli with essence of 0range in itS OWN SAUCE ... 960
Assorted spinach, oysters and beef cheek NOMEMAAE fIIHENS ..o 920

4 Sopas mallorquinas, Majorcan vegetable soup with toasted bread ... 9'00

4 Pumpkin cream soup with pineapple and CriSPY ONION e 720

4 Tofu with smoked grilled vegetables and POACHE 8QQ ..o 920

& Grilled vegetables with & corn hollandaiSe Gratin ... 960
Meat & fish

2 Layers of lamb with mushrooms and dried apricots Sauce ... 19'70

2 Roast shoulder of lamb with dates sauce, mango and fried vegetables ..o 20'00

2 Tenderloin and sweetbreads of lamb with mint sauce and Sesame. ..o 19'40

% Roast of majorcan black suckling pig with celery sauce and crunchy asparagus........ 2000
Iberian pork with fig sauce and onion stuffed with potato ............... 1970
De-boned quail stuffed with foie and truffle With Pear ... 19'00
Duck confit with pistachio sauce and smoked potato ... 29140
Grilled tenderloin of beef or with pepper sauce with tumbet friters ..o 23'50

—
Cod with caramelized onion, saffron sauce,
purée of potatoes and VEGEtabIeS iN TBMPUIE ..., 2020
Layers of monkfish and crawfish on its own reduction SAUCE ... 2300
Flower shaped squid with tuna tartare and DIACK OIVES ... 21’60
I
Gastronomic Menu 4400

Aperitive
Carpaccio of foie and melon caramelized with a reduction of flor de “murto”
Lobster ravioli with essence of orange in its own sauce

Cod with caramelized onion, saffron sauce, purée of potatoes and
vegetables in tempura

A choice of any meat dish from our menu

Fried ensaimada on a vanilla cream bed and hot chocolate sauce
or apple sponge cake with red fruits and cottage cheese ice cream

@ —2°

Desserts

Fried ensaimada on a vanilla cream bed and hot chocolate SAUCE ... 6'60
Apple sponge cake with red fruits and cottage Cheese iCe Cream ..o 6'00
(Gato, a majorcan aimond sponge cake with eggplant paste,

With White ChOCOIAIE 108 CIBAM e 6'00
Sabayon of carrots with kiwi, DaNANa and COCONUL ....veeeeeeeeeeeeeseseeeseseseesessesiess 6'20
Dark chocolate brownie with dried nuts and Strawberry iC8 Créam ... 6'40
Frozen lemon marsh mellow stuffed with Xoriger gin Jelly ... 6’00
Baileys soufflé with chocolate ice cream ..o 6'40
Assorted sorbets of citrus With @ tulip Of CIOD ..o 5'50
Bread and OlIVES — DB PEISOM ..o ssessssessesseessesessessessessessee e 1'30

Vat included



Menu Infantil

(hasta 12 anos) €
Pasta italiana con salsa boloNesa 0 NAPOITANG. ...t 7’00
SOPA B! IR CASETA .o 500
Fingers de pollo 0 pescado con patata 0 eNSAIAA ... 6'40
ESCAIOPE CON PATAIAS ...ttt g'00
Pechuga de POIO PIANCHA ...ttt 8'00
Postres
COPA AE NBIAUD ..ttt 5'00
FIAN @1 CATAMEIO ettt 400
MOUSSE 08 CNOCOIALE ...t 4'00
Fruta del IBMPO 0 YOGUM .ttt 3'00
IVA incluido
Children Menu
(Up to 12 years old)
ltalian noodles with bolognese or tomato sauce ................... e 7'00
HOME MadE SOUP Of tNE TAY ..ot 5'00
Chicken or fish fingers with french fieS Or SAlAU ... 6'40
Breaded €Scalope WIth fTENCN TTIES ... 8'00
Grled CRIKEN DIBAS ...ttt 8'00
Desserts
[CEOTBAM .ttt 5'00
CATAME! CUSTAIT .ottt ettt 4'00
CNOCOIBLE TOUSSE oottt sssseeseesessesses s sessesses s 400
FIUMS 1N SEASON OF YOGUI ..ottt 3'00
VAT included
Kindermenu
(Bis 12 Jahre alt)
ltalienische Pasta alla Bolognese oder mit TOMaten SOBE ..o 7’00
HAUSGEMACNE TAJESSUDDE oooceeesoeeseesesesessesosessesessesosessesossesossssesossesosossesosesoeo 500
HUhner oder Fisch fingers mit pommes frittes 0der Salat ... 6'40
Paniertes SChnitzel Mit POMMES FIIES ...t 8'00
GO HANCNENDIUSE .......co sttt g'00
Nachtisch
Eisbecher ... ettt e 5'00
KATAMBICTEITIE oottt oot 400
MOUSSE QU CNOCOIAL ...ttt 4'00
ObSt der SAISON OUET YOGNUM ...ttt 3'00

Mehrwertsteuer inbegriffen



El nostre proposit és que degusteu els productes
gue ens ofereix la nostra finca Monnaber Nou
amb produccio ecologica, recobrant els  aromes |
sabors d'antany, com per exemple 'oli d'oliva verge,
anyells, porcella de Porc Negre aixi com les varietats
autoctones de fruites i verdures de temporada.

Reconeixera els plats preparats amb els productes de
la nostra finca amb :ﬂ% | els plats vegetarians amb % .
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Nuestro propdsito es que degustéis los productos
gue nos ofrece nuestra finca Monnaber Nou con
produccion ecoldgica, recobrando esos aromas 'y
sabores de antano, como por gemplo el Aceite de
oliva Virgen, corderos lechales, cochinilos de Porc
Negre asi como las variedades autoctonas de frutas y
verduras de temporada.”

Reconocera los platos preparados con los productos
de nuestrafinca con %}l% y los platos vegetarianos con % .
e

Ovur aimis that you taste the products we grow in our
estate at Monnaber Nou. Some of these products,
all of which have an ecological production and bring
back aromas andtastes of the past, are our virgin olive
oil, our suckling lamib, our suckling Pork Negre (native
breed of black pigs) or our autochthonous seasonal
fruits and vegetables.

You will notice dishes with products from our finca with
%}L and vegetarian dishes with % :

Wir machten gerne, dass Sie die Produkte kosten,
die wir auf unserer Finca Monnaber Nou herstellen.
Unsere Produkte eigener Herstellung sind Okologisch
Produktion und bringen die Dufte und Geschméacke
der Vergangenheit zurtck, wie zum Beispiel unser
Olivendl, unser Milchlamm, unser junges Porc Negre
(einheimisches schwarzes Schwein) oder unsere
einheimischen Obst- und Gemusesorten.

Sie erkennen die Gerichte mit Produkten unserer Finca
an der i% und die Vegetarischen Empfehlungen an %

Nous aimerons bien que vous dégustiez nos produits
de production propre gue nous offre notre proprieté
a Monnaber Nou. Ces produits avec production
écologique Nous rapportent des aromes et des goUts
d'autrefois, comme par exemple notre huile d'olive
verge, notre agneau de lait, notre Porc Negre de lait
(espece autochtone), ainsi que Nos fruits et legumes
autochtones.

Reconnaitre les plats preparées avec des products de
notre ferme avec % et de plats vegétariens %
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#monnaben




