
A delicious way to start 
Mediterranean red prawn with herb salt and beer 25.00

Selection of home-made croquettes with Iberian ham and boletus 15.00

Spanish cheese board 22.00

Cantabrian anchovies in EVOO with Pipirrana salad - chopped tomato and pepper - and pickles 20.00

Iberian bellota ham 32.00

Crystal bread, grated tomato, purple garlic and EVOO 6.00

Sandwiches 

Vegetarian sandwich: avocado, rocket, beetroot, spinach, tofu and soy mayonnaise 22.50

Palace club sandwich: chicken, tomato, lettuce, hard boiled egg, mayonnaise and bacon 25.50

Beef hamburger, tomato, onion, lettuce, cheddar cheese and gherkin 29.00

Chicken wrap with spinach, tomato, avocado and Tetilla cheese 22.00

Entrees
Duck mi-cuit foie gras, vermouth caviar with kumquat, nut sprinkles, and chocolate bread 25.00

Piquillo peppers, stuffed with salt cod pil- pil and parsley oil 20.00

Carpaccio of Wagyu beef with eastern aromas, noodles, soy, wasabi and tofu 25.00

Oyster mushroom roasted with green vegetable extract, Leon Cecina - cured beef- 
and toasted corn kernels 20.00

Smoked sardines, cashew nut cream with strawberry, and spicy croutons 18.00

Flowering artichokes in confit with Iberian ham and salt flakes 23.00

Salads 

Caesar salad: lettuce, chicken, spicy croutons, parmesan shavings and crunchy bacon 20.00

Palace Caprese salad: tomatoes. mozzarella, basil, pine nuts and aged balsamic vinegar 17.00

Rose tomato salad with bonito del norte -choice tuna cut-, piquillo pepper emulsion, 
mini mushrooms and piparra peppers 20.00

Creams and soups 

Soup of the day, according to season 9.00

Creamy garden vegetable soup, Idiazabal cheese and pine nuts 10.00

Ramen with wild mushrooms, soba noodles and egg cooked at low temperature 11.00

Rice and pasta 

Creamy boletus rice, prawn carpaccio and chive ali-oli - garlic mayonnaise 25.00

Burrata raviolacci and boletus mushrooms, with truffle Chantilly cream 20.00

Fresh egg spaghetti, homemade tomato sauce and crispy basil or Bolognese sauce. 17.00

Fish  

Grilled salmon, broccoli stem “bone marrow” and pickled fennel with black garlic emulsion 22.00

Salt cod confit with EVOO, creamy green vegetables and saffron mousseline 25.00

Grilled scallops, black rice with mangetout peas and kimchi mayonnaise 31.00

Meat
Presa - choice cut of Iberian pork - with BBQ pimentón de la Vera - sweet paprika - and pak choy 26.00

Traditional roast shoulder of milk-fed lamb, ratte potatoes and spring onion 33.50

Beef tenderloin, “false” herb risotto and beetroot crisp, with sweet sherry jus 32.00

Show cooking - Steak Tartare seasoned to taste 32.00

Extra sides:

Green salad 6.00

Fried, boiled or baked potatoes 6.00

Boiled rice 6.00

E AT  W E L L  M E N U
Our Chef has crafted these delicious dishes with your well-being in 
mind, giving you the freedom to choose when it comes to portion size, 
nutritional balance and quality of ingredients.
Available half and full portion.

OUR SOURCING PROMISE
We actively seek out suppliers 
we trust, to source ethical, 
sustainable and organic 
ingredients wherever possible.

Entrees

Half 15.00 | Full 22.00
Tomato, Spanish iberian ham and capers

Half 12.00 | Full 20.00
Royal quinoa, smoked salmon chunks, 
pico de gallo - tomato, onions, chilli, 
coriander - and avocado

Half 12.00 | Full 20.00
Vegetable textures: grilled, steamed, 
creamed and crunchy

Salads

Half 11.00 | Full 19.00
Healthy salad: baby salad leaves, goji 
berries, vegetables, nuts and red fruits

Half 16.00 | Full 29.00
Prawn salad, baby salad leaves and 
Mediterranean vinaigrette

Fish

Half 19.00 | Full 30.00
Hake casserole, red crayfish broth, bimi 
flowers and chopped nuts

Meat

Half 18.00 | Full 26.00
Chicken supreme, potato muslin with 
Bourbon vanilla, anise flavoured pumpkin 
and hibiscus (Available in halal style)

La Rotonda restaurant
Prices with VAT included
Prices in Euros
larotondapalace.com
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