
experiencias gastronómicas

LUNCHTIME MENU
WEEKENDS AND HOLIDAYS

STARTERS TO SHARE
Pickled cockerel, micro-sprout mix and red fruits

Croquette of cured meat from León (designation of origin)

Grilled squid, “Can Company” Majorcan sausage and sautéed beans 

Morels stuffed with braised oxtail and foie cream

MAIN COURSE (CHOOSE ONE)
Monkfish in allipebre (garlic and paprika stew) with Vistabella potatoes and clams

Lamb ingot, pepper sauce and parmentier 

Langoustine, boletus and mange-tout peas rice

DESSERT

48’00€ VAT included / Price per person 
Full table menu

* Rice for a minimum of 2 people 
It is recommended to book a table for better service.  

In times of great affluence it is possible that we can only make pre-ordered rice dishes.

Information on the allergenic composition of the dishes is available at this establishment 

Information and reservations: 964 303 255 · 689 517 792

www.clubpalasiet.com  


