
VERANDA
Garden Bar



LET’S START

VERANDA
Garden Bar

V
ACORN-FED IBERIAN CURED HAM BOARD

D.O. LOS PEDROCHES WITH PEAKS
32,00€

ITALIAN CHARCUTERIE AND CHEESE BOARD
Norccino, Spinata, Pistachio Mortadel la,  Salami,

Parmesan, Sweet Gorgonzola, Taleggio
18,00€

BURRATA WITH IBERIAN HAM, PESTO WITH SUN-DRIED
TOMATOES AND SALAD OF TENDER SPROUTS AND BASIL

15,00€

GARDEN SALAD WITH SMOKED SALMON, MANGO AND
SPICED AVOCADO WITH HONEY MUSTARD VINAIGRETTE

MUSTARD AND HONEY VINAIGRETTE
15,00€



GRILLED SCALLOPS
WITH KIMCHI MARINADE

17,00€

VERANDA
Garden Bar

TO CONTINUE

V

SHRIMP TARTAR WITH MANGO, MAYOCÍTRICA AND
WAKAME WHITE GARLIC

22,00€

OCTOPUS CARPACCIO WITH AVOCADO VINAIGRETTE
AND SUNDRIED TOMATOES

16,50€



BEEF CHEEKS GYOZAS WITH SWEET POTATO PARMENTIER
AND OLOROSO REDUCTION

12,00€

TEMPURA ANCHOVIES WITH SPINACH,
GOAT CHEESE AND TOMATO COMPOTE

10,00€ / 2UD.

VERANDA
Garden Bar

DUO OF HOMEMADE CROQUETTES OF IBERIAN HAM
AND PRAWNS WITH TARTAR SAUCE

12,00€

TO ENJOY TOGETHER

V



TACOS OF IBERIAN FEATHER STRIPS SAUTÉED
WITH GUACAMOLE, GRILLED PINEAPPLE

AND PICO DE GALLO
14,00€

GRILLED CARVED SQUID WITH SAUTÉED
VEGETABLES AND ALL I OLI IN ITS INK

20,00€

CARVED BEEF SIRLOIN STEAK WITH GARLIC
AND CONFIT POTATOES

32,00€

VERANDA
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PRAWN AND PORK CHEEK BAO WITH
RED CURRY SAUCE

16,00€

THE MUST-HAVES

V



CHEESECAKE WITH MANGO AND RED
FRUIT ICE CREAM

7,50€

PASSION FRUIT AND WHITE CHOCOLATE CROCANTI
DUO WITH CURRY ICE CREAM

7,00€

POP’S SORBETS
6,00€
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CHOCOLATE SOUFFLÉ WITH CARAMEL HEART
AND CINNAMON ICE CREAM

7,00€

SWEET TEMPTATIONS
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V


