BBQ MENU €40 (+ 21%IVA) min 8 pax

Local bread with homemade alioli
Homemade gourmet beef burgers with goats cheese wrapped in
serrano ham
Chargrilled tuna steaks with garlic& olive oil and herbs
Chicken breasts with Italian herbs & olive oil
Roasted pumpkin, sweet potato salad with feta & rocket
Quinoa salad with tomatoes, coriander & chilli dressing
Julienned courgettes & almonds, fresh mint salad

Dessert
White chocolate, mascarpone & fresh strawberry tart

BBQ MENU €50 (+ 21%IVA) min 8 pax

Local bread with alioli & olives
Homemade gourmet beef burgers with goat’s cheese wrapped in Serrano
ham
Beef skirt steak marinated in soy sauce, pomegranate molasses & herbs
Chicken breasts in a piri piri marinade
Tuna fillets brushed with olive oil & garlic; char grilled
Roasted pumpkin & sweet potato with rocket & feta cheese
Julienned courgette & almond, fresh mint salad

Kale, rucola, baby spinach, sun dried cranberries, feta cheese and
walnut salad
Roasted aubergine, pomegranate, pine nuts with saffron yoghurt

Dessert choices
White chocolate, mascarpone & fresh strawberry tart

BBQ MENU €60 (+ 21%IVA) min 8 pax

Local bread with alioli & olives
Homemade gourmet beef burgers with goat’s cheese wrapped in Serrano
ham
Beef skirt steak marinated in soy sauce, pomegranate molasses & herbs
Butterflied lamb steak with Moroccan spices
Chicken breasts in a piri piri marinade
Dorada fillets brushed with olive oil & garlic; char grilled
Roasted pumpkin & sweet potato with rocket & feta cheese
Char-grilled courgettes, peppers and roasted potatoes
Rucola, baby spinach, sun dried cranberries, feta cheese and walnut salad
Roasted aubergine, pomegranate, pine nuts with saffron yoghurt

Dessert
White chocolate, mascarpone & fresh strawberry tart

Indian menu €40 + 21% (I.V.A.)
Potato wada with coriander chutney
popadoms with chutneys & pickles
chicken tikka cooked in our tandoori
oven
Goan beef or lamb vindaloo
Channa masala
Pumpkin & coconut curry Dal
Basmati rice and Nann breads

MOROCCAN €50 plus I.V.A. 21%

Choose any main dish to go with the side dishes

Flat breads with olive oil & rosemary
Beef tagine with almonds
Chicken tagine with olives & preserved lemons
Vegetable tagine with almonds & chickpeas
Seffa Madfouna Saffron chicken layered buried in vermicelli
Spiced leg of lamb slow roasted
Roasted harissa salmon
Sides
Cus cus with spiced nuts & preserved lemons
Moroccan spiced carrots with feta & mint
Dessert
Moroccan orange cake

