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Yacht Club Cala d'Or is dedicated to providing an unrivalled level of service and quality to all
our guests with the emphasis on ensuring an exceptional and memorable eating experience.,

Every mouth-watering dish is prepared to the same high standard, with the focus on creating
every element — from the first appearance to the last taste — beyond perfection.
Qur new menu invites you to taste our signature dishes based widely on our traditions and with
an emphasis on high quality products. We hope your experience and your taste buds will reflect
our aim!l hope you will enjoy this culinary experience as much as | did planning the menu.

Culinary regards,

Sergio Rifugio
General Manager
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Yacht Club Cala d'Or se dedica a proporcionar un nivel inigualable de servicio y calidad a todos
nuestros clientes con el énfasis en asegurar una experiencia gastrondmica excepcional y memorable.

Cada delicioso plato se prepara con el mismo alto estandar, con el foco en la creacidn de todos
los elementos desde la presentacion hasta el gusto mas alla de la perfeccion.
Muestro nuevo ment le invita a degustar nuestros platos de autor basados en nuestras amplias
tradiciones y con un énfasis en productos de alta calidad. Esperamos que su experiencia
gastronomicas supere sus expectativas!

Saludos Culinarios,

Sergio Rifugio
General Manager
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Jamdn ibérico, pan de cristal con tomate de ramallet y aceituna partida .......c.cceeivveeneeee.. 16.50
Ensalada tibia de bogavante, gambas crujientes y aguacate con vinagreta de
L L T o T [ ey e oy e e T e O e e T e L T B e T E e FE T o P e Ty T T Yo £ 19.50
Hojaldre de espinacas y queso de cabra sobre crema de verduras (V) ..occoovieiiiiiiiiacnens 9.50
(Preparado al momento. Tiempo de espera 15 minutos)
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Gyozas de pollo y verduras con salsa de soja, vinagre de arroz y chile picado ....ccceciiiennns 9.50
Carpaccio de bacalao con tostas, cherrys asados, alioli de ajo negro y cebolla
O e ol A T e o e e O e T T P T T T P T e L O r o o e ),
Falafel con humus de aguacate y paté de Berenjenas ...ococeecserrssssarsrrrsssassrsrsssssnssrsssssnss 8.50
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Salmdén ahumado con ensalada de ricula, manzana, tomate seco y vinagreta de
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(Preparado al momento. Tiempo de espera 15 minutos)
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15.00 /

i . 2 Plato
%ﬁi&{\/# t‘ f; 52’?/(22(/&53 Entrante Principal
Tagliolini al aroma de tartufo con panceta ibérica servido en la pieza de Queso

Parmesano de 16 meses de CUrACION (V) cveriireiresereieressrsssesresarsssranssssrsssranssansssnsanes 13.50 21.50
Risotto con setas ¥ BUBIfarmon ... e s s s s s e s s s 9.00 16.00
Verduras salteadas con salsa de Curry con arroz Basmati  ....ccceiciiiiiniaccccnnnaes 5.00 15.00
Paella de bogavante con gambas y sepia — Especialidad de nuestro Chef .........cccccaninnae. N/A 32.50 p.p.
{minimo 2 pax)

Canelones de verduras asadas con salsa de tomate confitado y albahaca ............ 9.00 15.00
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Pechuga de pollo campera envuelta en panceta ibérica rellena de sobrasada y miel
CON CremM A de U eSO I AR O S L i ras e banreastanestaas vrins vos Hheasodena s os e e rad nava s 19.00
Secreto ibérico a baja temperatura con puré de calabaza, alcachofas y tomates
O T I R e o L e e B e L ey e e 22.50
Solomillo de ternera con foie y salsa de OPOrtO . e e eas 23.00
Solomillo de ternera al grill o a la pimienta verde ... s 27.00
Carré de cordero en costra de hierbas aromaticas y salsa mostaza y menta ......ccccccevucenee. 27.00
Magret de pato con mermelada de pimientos asados sobre puerro caramelizado ........... 24.00
Pollo al curry con arroZ DAsMatl .ccccessrirssessrmrsrnssessssrsnserassssmsrasansasssssssnsanessanes s seanesss sesn 19.00
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~ Salmén en costra de semillas (calabaza, pipas, sésamo dos colores) sobre lecho de e
L O T S S S e e L e E e 24.00
Lucina sobre cama de quinoa verde ¥ 5alsa CItFICA ...cccciciriiririamssrinrassasmsrsrsersssssssssssssssss 24.00
Bacalao con alioli de patata, migas y escalibada .......cocccivnimiininisiiessn .. 25.00
Rodaballo con caldo de miso sobre juliana de verduras, gambas y bonito seco ......c....u.e. 27.00
Tataki de atin con sésamo negro, ensalada de algas y tartar de fresas ....coceereiieiiniciacennns 26.50
Yacht Club Cala d’Or dispone de informacion en materia de alergias e intolerancias alimentarias sobre los
platos que se ofrecen. Para su seguridad, si usted es alérgico o intolerante a algun alimento, regamos
consulten al personal acerca de los procesos de elaboracion de los diferentes platos
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Homemade SOUR OF ANE TN coireresrerrirensrisietnraseisbesssarns it srisrsstetrt rrssesthd sotrrs seepet $21res e esrs 7.00
Best cut Iberian Ham with crystal bread, fresh local tomatoes, Mallorcan olive
R ] T e e s s e e v e B I = L)
Warm lobster, breaded prawns and avocado salad with raspberry & lime dressing ......... 19.50
Spinach & goats cheese in puff pastry over a bed of creamed vegetables (V) ...ccocveivivnnns 9.50
({please allow 15 minutes as it is made to order)
Prawns in a garlic & white wine sauce with smoked paprika .....ccccoiccciiiisssmisnssssssssessssss 1450
Chinese chicken & vegetable gyozas with soy sauce, rice vinegar and flaked chilli .............. 9.50
Cod carpaccio with Mallorguin bread, roasted cherry tomatoes, black garlic alioli
B Carael LRt O O o e e R e iee tev se el L 2 A
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/ Falafel with avocado hummus and aubergine pate ... s eaas 8.50 \
.>.< Fresh salmon smoked directly at your own table served with rocket salad, apple, ><
(’“\ sun dried tomatoes, pine nuts & orange dressing  .cococciiiicii i s e 15.00 )
| L |
= Steak tartare — made tO OFder ..ccciiiiiiniiiissnmssssssssssssssssssssssssssssnssssssssssssssnssssssassansasnssss L300 bt
(please allow 15 minutes as it is made to order)
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. Starter Course
Truffle & Iberian bacon egg tagliolini served directly within the entire 16 months
aging Parmesan Cheese form with Truffle & Iberian bacon .......ccovciniiiiicnnnnnnn, 13.50 21.50
Wild mushroom & sausage risotto ................... e eseeasassesssssssssssessesssssesssssassessssies 9.00 16.00
Sauteed vegetables in a Thai curry sauce with basmati rice ....ccooiiiiiiiaciccinan. 9.00 15.00
Chef's speciality - Lobster, prawns & calamari Paella (Minimum 2 pax) .............. N/A  32.50 p.p.
Roasted Vegetable cannelloni with a confit tomato sauce and basil ................... 9.00 15.00
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T' ﬂ) All the main courses are served with a selection of seasonal vegetables & potatoes (ﬂ\‘:
-‘& ):3: o (57 Cover Charge € 2.00 p.p. - vat included ) f{‘::_l\ y
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Free range chicken breast wrapped with Iberian pancetta stuffed with sobrasada &
honey and served with a creamy Mahon ChEeSe ....ccccierrrrrsmsssssrrrrrsssssssssnsrersrsrasssssassases

Secreto lberico, a typical Spanish pork cut, slow cooked and served with a pumpkin

Thai style homemade chicken curry & basmati rice ...
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Slow cooked cod with potato alioli, crumbs and escalivada “chargrilled vegetables” ............

Turbot fillet with miso broth on julienne of vegetables, prawns and dried bonito ..............

puree, artichokes and a tomato confit ......ccivimirirrrrmrirsssassrsrrsrassssssssasssrrnrsssssssssnssarssssanss 22:00
Beef fillet steak with a foie & poOrt 5aUCE ....icicrsrrrrrisismssssssrrrsssssssassssssrsrarassssassssssnsrrnssassass 2800
Beef fillet steak served grilled or with green pepper Sauce ......cccieiieiieciieisciscsssenane.
Rack of lamb with an aromatic herb crust and a mint & mustard sauce .....cccccocviciiecranciann 27.00

Duck magret with baked sweet pepper jam over a bed of caramelised leeks .......coiivniiiiiciiann. 24,00

Fresh salmon topped with a dried fruit crust with fresh wheat .........cooovviiiiiiiiiiicr e ees

Sea bass over a bed of green quinoa with Citrus SaUCE ...cccviiccinrisr e s s e e e

Tuna tataki with black sesame, seaweed salad and a strawberry tartar ....c..ccoovvvsverersrarssennss. 26,50
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The Yacht Club Cala d'Or can supply information on all the dishes on offer relevant to food a

also offer Vegetarian, Vegan and Gluten Free menu options.

and intolerances If vou suffer from a food allergy or intolerance, or would like further information
on what our dishes contain, please let your server know upon placing your order. Please note we
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Ibérico-Schinken, Kristallbrot mit Ramallet-Tomate, mallorquinischem Olivendl &

N | TP o ettt e e i e O o AR R RO e R s R A A e AT e 16.50
Hummersalat mit knackigen Gambas, Avocado und Himbeer-Limettenvinaigrette .......... 19.50
Mit Spinat und Ziegenkidse gefiillter Blatterteig auf Cremegemiise (V) .cocoviiiiiiiiinnans 9.50

(Zubereitungszeit circa 15 Minuten)
Gambas in Knoblauch- & WeilBweinsoBRe mit gerducherter Paprika .......cccecvverasresmanrasranens 14.50

Chinesische Teigtaschen gefiillt mit Huhn und Gemiise, Sojasolle, Reisessig und
R A S e e 9.50

Kabeljau-Carpaccio mit mallorquinischem Brot, gerSsteten Kirschtomaten, schwarzer
Knoblauch-Aioli und karamellisierter Zwiebel ... rass s sesssns s rases 13.50

Falafel mit Avocado Hummus und Auberginentapenade .....ccccceciiiriccianisssssrsssssssnsssssases 8.50

Frischer Lachs, direkt an lhrem Tisch gerduchert, serviert mit Rucola, Apfel,
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getrockneten Tomaten, Pinienkernen & Orangendressing ... ovieciminmisscs s rasm s na e 15.00 >..(
e A AN LA e O I R e e e s amn s Ran S en e eean e e aen an Ca aoe Me R ueas SR aanes aee nas nasaendon aus sunan s m L 15.00 /
. (Zubereitungszeit circa 15 Minuten) (s
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: Vorspeisen Haupgange
Triiffel Tagliolini mit Iberischem Speck, serviert direkt im 16 Monate alten
P e S A S e 13.50 21.50
Risotto mit Pilzen und lokalen WUrstchen ... eecn s s e e 9.00 16.00
Sautiertes Gemiise in einer Thai Curry SoBe mit Basmatireis .....cccccceimicninisssssces 9.00 15.00
Hummerpaella mit Gambas und Tintenfisch — Spezialitit des Chefs
[MINAESTENS 2 PEISONEI) cevrerersnessnssrrrnssrasassressnsnnsrnsssnresssasansnessrsnssrnsssssesssanansnessns N/A  32.50 pp.
Mit gerostetem Gemiise gefiillte Cannelloni mit einer Confit-Tomatensauce und
S LN e e e T T T o e e e 9.00 16.00
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CHleisch

Freiland Hiilhnchenbrust umwickelt mit iberischem Pancetta gefiilit mit Sobrasada &
Honig und serviert mit einem cremigen Mahon Kase.. ... ssee s

Secreto Iberico, ein typisches spanisches Schweinefleisch, Sous-vide gegart und
serviert mit Kiirbispiiree, Artischocken und Tomatenkonfit .........ccoeorieciiciiciaiiecraccranennes

Rinderfiletsteak mit Ganseleber UNd POrtWEeINSORE ... ivienccsrsr s ssnsassnsnsssnrnsssasassnsns
Rinderfiletsteak gegrillt oder mit einer griinen PfeffersoBle ...,
Lammkarree mit einer aromatischen Kriauterkruste und Minz—5enf-SoBe .......ccccecemeieines

Entenbrust mit gebackener Paprikamarmelade iiber einem Bett aus karamellisiertem

Hausgemachtes Hithnercurry nach Thaildndischer mit Basmatireis ........cccccorevvmvererannnnenn.

isch
Frischer Lachs mit einer Cerealien-Kruste (Kiirbis, Sonnenblumekerne, Sesam
zweifarbig) auf einem Bett aus Weizen und NUSSEN ... issrs s snsssssanas

Seebarsch liber einem Bett von griinem Quinoa mit ZitrussoRe ...,

Kabeljaufilet Sous vide gekocht mit Kartoffel Alioli, croutons und Escalivada "gegrilltes
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gteinbutl'filet mit Miso Briihe auf Gemiisestreifen, Garnelen und getrocknetem
OV cruvnrrnrenesnrsrrnsnnnsnssrsnenssssssrassnsssssssssssssssssssssssssssnssesssssssssssnsssssnssssssssssrsssnsssnssnnnanssarsnnn

Thunfisch Tataki (kurz angebraten) mit schwarzem Sesam, Seegras Salat und
Bt DEE P o E e v oo R i aa i N M TR R ST R R L S R e R TN T ek R e NN Ah A ISk dmu e il CA A RR GOk En ALY

15.00

22.50

28.00

27.00

27.00

24.00

15.00

24.00

24.00

25.00

27.00

26.50

Information Zu Allergien und Lebensmittelintoleranzen in den Speisen Dieser Einrichtung

Zu lhrer eigenen Sicherheit - falls Sie Lebensmittelallergien oder Intoleranzen haben, bitte informieren

Sie unser Servicepersonal rechtzeitig. Das ermdglicht es uns thre Speisen entsprechend zuzubereiten.

g ) = Gedeck € 2.00 p.p - M5 .t inbegriffen
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—< Summer Events 2018 & —
- THEME NIGHTS -

/.

SPECIAL EVENT

7\

MIERCOLES 15 de AGOSTO
WEDNESDAY 15th AUGUST
MITTWOCH 15. AUGUST

BIG SUMMER PARTY

€125 PER ADULT &
€35 PER CHILD (UP TO 12)

Food & drinks included until 00:00h

Celebrate your Wedding_in style

All inclusive weddings for 50 guests from just £4.300

July, August and September

Every Tuesday Italian Night & Live Music
Every Sunday BBQ & Live Music

Throughhout the year we organise numerous themed events. To find out more about
our special promotions and activities, please ask a member of our reception staff to

include you in our mailing list and quarterly brouchure.

(971648203 ¥4 info@yccalador.com @ www.yccalador.com




