BREAKFAST
Served Daily from 8:00 to 12:00

Full English Breakfast 14€

Two Eggs, Two Sausages, Bacon, Hash Browns, Baked Beans,
Grilled Tomatoes&Mushrooms, Toast, Butter and Marmalade

(V) Vegetarian Breakfast 9€
Two Eggs, Hash Browns, Baked Beans, Grilled Tomatoes&Mushrooms,
Toast, Butter and Marmalade

Continental 12€
Greek Yogurt with Granola and Fresh Fruit, Croissant, Ham, Cheese, Fresh Orange Juice
Eggs Benedict
Poached Eggs on Toasted Brioche and Hollandaise Sauce served with Salad
@ Avocado and Sundried Tomato 12€
Crispy Bacon 13€
Smoked Salmon and Avocado 14€

Scrambled Eggs / Three Egg Omelette served with Toast and Butter 11€

Choose Three Ingredients: Ham, Bacon, Cheese, Tomato, Onion, Mushrooms

Baked Croissants
Butter&Marmalade 4€ Nutella 5€ Ham&Cheese with Butter 6€

Bread Roll Sandwich or Baguette

(V)AOVE, Grated Tomato 2,50€ 5€
Ham&Cheese 3,50€ 6.50€
Tuna&Mayo 3,50€ 6,50€
Bacon, Cheese, Lettuce and Tomato 4,50€ 8,50€
AOVE, Grated Tomato, Serrano Ham 4,50€ 9,50€

Roast Chicken with Lettuce, Tomato&Mayo  4,50€ 9,50€

@ Gluten Free Brown Bread Roll Available
“rnee Also for Take Away



SNACKS
Served Daily from 12:00 to 19:00

The Blue Label Club Sandwich 15€
Roast Chicken, Cheese, Bacon, Fried Egg, Lettuce, Tomato, Mayo

Nachos Tex Mex 15€
Beef Mince, Cheddar Cheese, Pico de Gallo, Sour Cream and Guacamole

WRAPS
Freshly made and served with House Fries and Salad

(V) Veggie 13€

Lettuce, Tomato, Avocado, Mozzarella Cheese and Pesto Dressing

Cajun Chicken I4€
Crispy Chicken, Lettuce, Tomato, Cajun Mayo

Atlantic 15€
Smoked Salmon, King Prawns, Mix Lettuce, Avocado, Dill Cream Cheese

WOKS
Noodles Sautéed with Vegetables Garlic, Soy, Ginger, Sweet Chilli, Lime and Peanuts

@) Vegan 13€  Chicken 166 King Prawn 19€

BURGERS
Toasted Brioche, House Fries and Salad

% Vegan 15€
Vegan Mince Meat, Lettuce, Pico de Gallo, Guacamole

Chicken Escalope 16€
Lettuce, Cheese, Red Onion,Tomato, Mayo

The Blue Label Beef Burger 18€
Smoked Cheese, Crispy Bacon and Bacon Mayo

Cheddar Burger 17€
Beef Burger with Lettuce, Tomato, Gherking and Cheddar Cheese Sauce




A LA CARTE
Served Daily from 12:00 to 22:00

STARTERS
@ @ Caprese Salad 11,50€

GLUTEN

Tomato, Mozzarella Cheese, Red Onion, Rocket, Pesto Dressing
@ @Goats Cheese Salad with Caramelized Walnuts 12,50€

GLUTEN
FREE

Mix Lettuce, Cherry Tomatoes, Sundried Apricots, Cane Honey
Classic Caesar Salad with Crispy Chicken and Bacon 14€ / Torpedo King Prawns 16€

Romaine Lettuce, Croutons, Parmesan Cheese, Cherry Tomatoes, Caesar Dressing

King Prawn Cocktail I15€

Homemade Guacamole, Fried Banana Chips and a Citric Marie Rose Sauce

@ Beef Steak Tartare 16€

GLUTEN

Fillet of Beet Marinated in Local Spices served with Toasted Brioche

Red Tuna Tataki I18€
Macerated in Teriyaki on a Bed of Wakame and Smoked Salmon Pearls

Homemade Soup of The Day 10€

Served with Rustic Bread and Butter

(V) Panko Camembert 12€
Deep Fried Camembert Cheese with Panko and Cranberry Sauce

Crispy Filo King Prawns 6 Un 12€
Deep Fried and Served with Cane Honey and a Sweet Chilli Sauce

Homemade Iberian Ham Croquettes 6 Un 12€
Served with Green Alioli

Bitterballen 6 Un 12€
Dutch Croquettes with Honey and Mustard Dressing and Salad Garnish

King Prawns Pil Pil 13€
Spiced Prawns with Olive Oil, Garlic, Chillies served with Fresh Bread

National Salt&Pepper Fried Calamari 16€
Served with Green Alioli and Salad

@ Mizxed Cheese Board 21€ Bellota Iberian Ham 24€

Bread and Butter, Gluten Free Bread 1,50€



A LA CARTE
Served Daily from 12:00 to 22:00

FROM THE OCEAN

Grilled National Squid 22€
Garlic and Parsley Dressing, Served with Sauteed New Potatoes and Salad

@Gﬂﬂed Fillet of Sea Bass Meuniére 25€
On a bed of Sauteed Onions and Mediterranean Peppers

Salmon Fillet 26€

Massaman Curry Sauce with New Potatoes

PASTA
@ Vegetarian Tagliatelle I4€

Camembert, Sundried Tomato, Pine Nuts, Pesto and Basil

Baked Bolognaise and Gorgonzola Tagliatelle I15€

Minced Beef with Tomato Sauce and a Gorgonzola Gratin

Seafood Tagliatelle I16€

Marinera Sauce with King Prawns and Clams

Arborio R1ce Cooked with Parmesan Cheese
@ Wild Mushrooms I18€  Presa Ibérica 22€ Carabinero&King Prawns 26€

Thai Yellow Curry with Chef’s Vegetables, Coconut Milk and Basmati Rice

@ Vegetarian 16€ Chicken 19€ King Prawn 22€



A LA CARTE
Served Daily from 12:00 to 22:00

MEATS
Baked Chicken Roulade 17€

Filled with Spinach in a Tuscan&Garlic Cream Sauce served with Basmati Rice

Sticky Spare Ribs with Homemade BBQ Sauce 19,50€

Slow cooked and Served with House Fries and Coleslaw

GGGGGG

Mediterranean Peppers and Sauteed New Potatoes with Fine Herbs Butter

Duck Magret 22€

Cranberry Jus and Potato Parmentier

Rib Eye Steak 27€
House Fries and Chef’s Vegetables

GGGGGG

Mediterranean Peppers and Sauteed New Potatoes with Fine Herb Butter

Sauces Available 4€

Peppercorn, Port Wine, Bearnaise, Gorgonzola Cheese

@ (V) Extra Sides 4€
™ House Fries, Small Salad,
Sauteed Vegetables, Basmati Rice




