/

‘SON JULIA” EASTER BRUNCH

Salad bar with a vaviation of fresh lettuces, crudités, and vinailgrettes
Tomato, basil and wmozzarella salad
Traditional Greek salad with feta cheese, ved onion and black olives
Orlental lentil, cus-cus, onion and mint salao =

STARTERS

Tender marinated asparagus with haw and Mallorguin trampd sa
Avoeado hwmmus with corn tortilla chips

Howmemade fennel and orange marinade salimon . L :

Mushroom raviolacel with a truffle and parmesan sauce AN A

SOUPS

Roasted onlon cream soup with quatl egas and croutons
Glass of peach gazpacho with a marinated prawn skewer

MAIN COURSES

Roasted pork n gravy
Ovew voasted coo with a garlic and saffron sauce and grilled vegetables
Mallorquin hake with spiv»acl/l, ratsins and p’me nuts "
Chicken breast stuffed with fole andl black truffle AR "
Rosy beef sirloln with a ved wine sauce W

SIPE DISHES

e Steamed vegetables with a herb butter sauce
Potatoes with virgin olive ol and parsley

Truffle potato purée " [
¥ Mixed seasonal mushrooms with gaﬂ;L’Lc s!gnoots

DESSERT ‘

Glass of tiramisi with mascarpose i : ‘

Chocolate and orange mousse ‘

Tart tatin with custard

Fresh fruit skewers

Cheese board of national and international cheeses,

/ 45 EUR per person (children under 12: 258k
Time: 13h

Easter Egghunt: 12, 20h




