
P A L M A  D E  M A L L O R C A

D A Y  C H A R T E R



Iberian ham Pata Negra, fuet and Spanish Cheese

Olives, bread and Alioli

Salmon carpaccio 
with mango and avocado

Nachos with salsa 
and guacamole

Mallorcan vegetable salted cake

P A L M A  D E  M A L L O R C A

59€
VAT INCLUDED

Fruit Plate

Olives, bread and Alioli

*Coca “Trampo”  -or-  Mix of Croquettes

Goat Cheese Salad with Honey Mustard 
-or-  Caprese Salad with Mozzarela and Pesto

Paella of Your Choice  -or-  
Iberian Sirloin Tournedo with Mushrooms 

Lemon Pie  -or- Gató with Almond Ice Cream 
-or-  Cardenal de Lloseta 89€

VAT INCLUDED

CHARTER
4 hrs

CHARTER
8 hrs



Welcome Cocktail

- A P P E T I Z E R S -
"Trampò" Coca -or- Assorted Croquettes / Bread / Olives / Aioli

- L U N C H -
Starters / Salads

Goat cheese, candied cherry tomatoes, walnuts, and honey-mustard.
-or-

"Cor de Bou" Tomato with arugula, mozzarella, and pesto.

Main Course
Stuffed squid with monkfish and prawns, served with basmati rice.

-or-
Gratinated cod with "tumbet" (a traditional Mallorcan dish with potatoes and 

vegetables).
-or-

"Tournedó"
Pork tenderloin with truffle-mushroom sauce and celeriac-celery cream.

-or-
Papardelle with Thai-style vegetables.

Dessert
Almond cake with almond ice cream / Lemon Pie

- D I N N E R -
Gazpacho

-or-
Beetroot carpaccio with arugula and Parmesan cheese.

Grilled prawns with salad and wasabi mayonnaise.
-or-

Roast beef, roasted potatoes with pickle sauce, and cristal bread.
Chocolate truffles / Brosat Graixonera (a traditional Catalan dessert)

- C O N T I N E N T A L  B R E A K F A S T -
Assortment of breads, jams, homemade cake,

cold cuts and cheeses, assorted fruits, juices, coffee, and tea.

P A L M A  D E  M A L L O R C A

179€
VAT INCLUDED

CHARTER
24 hrs



Cocktail de Bienvenida

- A P E R I T I V O S -
*Coca de “Trampò”  -o-  Croquetas variadas / Pan / Olivas /Alioli

- A L M U E R Z O -
Entrantes / Ensaladas 

Queso de cabra, cherrys confitados, nueces y mostaza-miel.
 -o- 

Tomate “Cor de Bou” con rúcula, mozzarella y pesto.

Plato Principal  
Calamares rellenos de rape-gambas, con arroz basmati.

-o- 
Bacalao gratinado con “tumbet”

-o- 
“Tournedó” 

Solomillo de cerdo con salsa tartufo-setas y crema de apio-nabo
-o- 

Papardelle con verduras estilo Thai.

Postre
“Gateau” con helado de almendras/ Lemòn Pie

- C E N A -
Gazpacho

-o- 
Carpaccio de remolacha con rúcula y parmesano.

Gambas a la plancha con ensalada y mayonesa de wasabi.
-o- 

Roastbeef, patatas  asadas con salsa pickles y pan de cristal.
Trufas de chocolate / Graixonera de Brosat

- D E S A Y U N O  C O N T I N E N T A L -
Surtido de panes, mermeladas, bicocho casero,

fiambres y quesos, fruta variada, zumos, café y té

VAT INCLUDED

DRINKS

SOFT DRINKS

Coca Cola, Cola Zero, Sprite, Fanta ......... 4,00

Schweppes Tonic .............................................. 4,00

Nestea/Aquarius lemon................................. 4,00

Water 1,5l................................................................ 3,00

Water 50cl .............................................................. 1,50

BEERS 

Beer .......................................................................... 3,00

Can Beer  (Pack 24 unt) ................................50,00

Bottle beer  (Pack 24 unt) ............................ 75,00

WHITE WINE

José Pariente 2021 ...........................................29,00

Excellens verdejo ............................................29,00

José Ferrer (Mallorca)...................................29,00

ROSÉ WINE

Miraval Rose...................................................... 59,00

Excellens Rose..................................................29,00

Kármán Clarete 2022 ...................................29,00

RED WINE

Ostatu 2019 ..................................................... 29,00€

Pago de los Capellanes 

crianza 2019....................................................79,00€

Azpilicueta crianza.................................... 29,00€

CAVA

AT Roca Brut ......................................................45,00

AT. Roca Rosat 2019 eco...............................45,00

CHAMPAGNE

Moët Rosé..........................................................120,00

Moët Imperial Brut ........................................99,00

SPIRITS (single/mixed)

Jonnhie Walker Black Label, Cardhú, 

Chivas 12, Zacapa 23, Belvedere ...............18,00

Others.....................................................................15,00

 

SPIRITS (bottle 70 cl)

Gin Tanqueray Ten..........................................89,00

Vodka Belvedere Pure.................................120,00

Whisky Jonnhie Walker Red Label.........89,00

Whisky Jonnhie Walker Black Label ...120,00

Whisky Single Malt Cardhu.....................120,00

Tequila Herradura 1800 Añejo .................99,00

Tequila 1800 Reposado ................................89,00

Vermut Vermell.................................................29,00

Rum Havana 7 ..................................................89,00

Rum Zacapa 23 ............................................. 150,00

Baileys...................................................................89,00

Aperol....................................................................89,00

COCKTAILS..........................................................12,00

Aperol Spritz | Mojito | Caipirinha

Caipirovska | Long Island Iced Tea

P A L M A  D E  M A L L O R C A
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