
B R E A K F A S T  -

English breakfast € 16,50
Grilled egg, bacon, baked beans, grilled tomato, 

asparagus, sausage and toast

Eggs Benedict € 12,90
English muffin, ham, poached eggs, hollandaise sauce 

and asparagus

Poached eggs € 13,50
Spelt bread, avocado, poached eggs, mesclum

French omelette € 10,90
Omelette with ham, cheese and avocado

Muesli € 14
Oatmeal, yoghurt, berries, sunflower seeds

Brown bread toast € 9,50
Brown bread, tomato ramillet, olive oil

Fruit salad € 12
Seasonal fruits
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 - SalmOn bowl € 16

Soya-ginger marinated salmon, sesame rice, 

vegetables, toppins and seasonal fruits

chicken bowl € 15
Chicken teriyaki, sesame rice, red onion, vegetables, 

seasonal fruits and legumes

vegan bowl € 15
Chickpea falafel, fried onion, honey, sesame rice, 

seasonal fruits and vegetables
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 - Nachos Mex Zodiac € 13,50
Doritos with grilled cheese mix, chilli con 

carne, guacamole and mexican sauce

American fries € 15
French fries with ranchero sauce, cheese 

mix and crispy bacon

Scrambled eggs with ham € 11,90
French fries with mushroom, cured ham 

and egg

French fries € 7

S T A R T E R S  -

Green gazpacho € 11,90
Gazpacho verde with cucumber sticks, carrot, green 

pepper and croutons

Salmon tartar € 22,50
Salmon, avocado, Dijon mustard soy sauce, served with 

Sardinian bread

Tuna tartar € 23
 Tuna tartar with avocado mousse and lime oil

Red hummus € 17
Homemade beetroot hummus with pleasant hints of 

mint, pita bread and a choice of crudités

Mussels in white wine € 18
Steamed Mediterranean mussels with shallot sauce in 

white wine with mild parsley flavouring

Spanish cured ham with melon € 17,50
Melon cubes wrapped in cured ham on a bed of rocket 

and cherry tomatoes
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 - Sandwich club € 15,50

Sliced bread with cheese, bacon, chicken, 

lettuce, tomato and boiled egg.

VEGGIE SANDWICH € 14,50
Wholemeal bread, coleslaw, asparagus 

and tomato

TUNA Sandwich € 15,50
Sliced bread, tuna, egg, sliced tomato, 

corn and mayonnaise
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 - Caprese Salad € 17,50
Salad with buffalo cheese, basil, tomato and pesto

Caesar Salad € 18
Romaine lettuce, chicken breast, caesar sauce, 

croutons, parmesan flakes, cherry tomato and crispy 

bacon

WARM GOAT SALAD € 16
Selection of warm roasted tomatoes, grilled goat's 

cheese, rocket and pesto
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Pizza Margarita € 14,50
Stone-baked pizza with homemade tomato 

sauce, mozzarella and basil

Pizza 4 CHEESE € 15,50
Stone-baked pizza with homemade tomato 

sauce and 4-cheese mix

Pizza Zodiac € 17,50
Stone-baked pizza with Serrano ham, rocket, 

parmesan and mozzarella slices and cherry 

tomatoes

Pizza Pepperoni € 16,50
Stone-baked pizza with mozzarella and italian 

pepperoni

p a s t a  -

Spaguetti bolognesa € 17,50
Spaghetti with homemade bolognese sauce and basil

Penne BosCaiola € 15,50
Boscaiola is an exquisite sauce with 16th century 

origins in Tuscany, Italy.

spaghetti frutti di mare € 19,50
Spaghetti with crab, mussel meat and prawns, in a 

white wine butter sauce

M A I N  C O U R S E S  -

Grilled salmon € 26,90
Salmon loin on a bed of green pea puree and rustic 

Provençal potatoes or salad

Sea bream with tempura vegetables € 27,90
Grilled fillet of sea bream km0 with a selection of 

tempura vegetables

Entrecote with Rosemary € 22,90
Entrecote of beef with Es Trenc salt and rosemary butter, 

accompanied by rustic potatoes or salad

NAPOLITAN MILANESA € 18,50
Argentinean recipe from the late 1940's. Veal Milanesa 

covered with tomato sauce, ham and mozzarella au 

gratin with potatoes or salad.

MILANESA € 15,50
Breaded veal fillet with potatoes or salad

Zodiac burger € 19,50
Bread, 200g of Angus beef, goat cheese, caramelised 

onion, bacon, tomato, mix and rustic potatoes
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CHICKEN WRAP € 9,90
Chicken, lettuce, tomato and potato wrap with 

herb sauce and potatoes

WRAP de Atún € 9,90
Tuna, corn, egg and mallonesa tuna wrap with 

chips

Chicken nuggets € 9,90

Macaroni bolognese € 9

KID’s Burger € 9,90
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Catalan cream

(HOMEMADE DESSERT) € 6,90

Crème brûlée with red berries and passion fruit 

coulis

Check out this week's 
gourmet desserts


 9,90€
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W I N E S  -

W H IT E

ARI GOITIA (OF THE HOUSE) € 15
Rueda verdejo                      Valladolid


Seafood, fish and salads

CASTILLO MONJARDIN € 19
Chardonnay                             navarra


Fish, vegetables, lamb, rice

ORNELLA BELLA € 24
Pinot grigio                                   Italia


Oriental food, baked fish, ceviche

ALBA MARTIN € 25
Albariño .                                    Galicia


Fish, seafood and cheese

JAVIER SANZ € 28
Verdejo                         .                 rueda


White fish

tiaNna bocchoris € 37
Sauvignon                              Mallorca


Fish, cheese and rice

R O S E

ARI GOITIA (OF THE HOUSE) € 15
Garnacha tinta                       La Rioja


Pasta and salmon tartar

aire de protos € 23
Tempranillo garnacha     .     burgos


Salad, gazpachos, asian food

CHIVITE LAS FINCAS € 28
Garnacha tinta y tempranillo                             
NAVARRA


Salmon and tuna

MIRAVAL € 41
Cinsault, garnacha, syrah rolle        

FRANCIA


Salad and Asian cuisine

GLASS OF WINE


 5,50€

R E D

ARI GOITIA (OF THE HOUSE) € 15
Tinto joven, tempranillo & garnacha                         
La Rioja


Red meat and cheese

SALETIEN € 30
Malbec                               argentina


Pastas, fresh salad, fish

MARQUés de murrieta € 43
Tempranillo graciano mazuelo & 
garnacha   .                       La Rioja


Red meat

errázuriz alto € 50
Cabernet Sauvignon .                 CHILE


Chicken, strong cheese, pickles

B E E R S  -

Estrella Damm € 3
Small

Estrella Damm € 4
Medium

Estrella Damm € 5,50
Large

SHANDY € 5
Medium

ROSA BLANCA € 5
Medium

ROSA BLANCA € 6,90
Large

CORONA € 6,50
Bottle

FREE DAMN 0% € 5,50
Bottle

C A V A  &  C H A M P A G N E  -

C AV A

blau de mar brut € 17,50
Macabeu, xarel-lo, parellada                                         España


Snacks, seafood or fish

PRIVATE € 26
Pansa blanca, macabeu, & parellada                           España


Tuna or salmon tartare

JOVE CAMPS € 30
Xarel-lo, macabeu & parellada             .                        ESPAÑA


Snacks, dried fruit desserts, sweet desserts

C H A M P A G N E

tainttinger € 78
Chardonnay, pinot noir, pinot meurnier                                   
Francia


Snacks and starters

MOËT € 81
Pinot noir, chardonnay, pinot meurnier                                    
Francia


nacks and starters  
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Aperol Spritz € 12
Di Capri Spritz (Limoncello)

MOJITO € 13
Ron Angostura 7

Vodka, gin or martini € 13

Campari orange € 12

Cuba libre € 12

GIN TONIC € 12
Portobello London Dry

Porn Star martini € 12
Passoã
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Baileys € 8

Amaretto € 8

Tía María € 8

Bols € 8
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Sambuca € 5

Tequila José Cuervo € 5

Jägermeister € 5 w
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jack daniels € 13

J&B € 11

S O F T  D R I N K S  -

COKE, Fanta, Sprite € 3,50

NESTEA € 3,50

REDBULL € 5

AQUARIUS € 4

ORANGE/APPLE JUICE € 4

LACCAO MILK AND CHOCOLATE € 4

Iced tea € 4

MINERAL WATER FONT MAJOR € 3
Still. Plastic 500 ml.

MINERAL WATER FONT MAJOR € 3,50
Still. Glass 500 ml.

MINERAL WATER FONT MAJOR € 3,50
Sparkling. Cristal 500 ml.

MINERAL WATER SAN PELLEGRINO € 5
Still. Glass 500 ml.

H O T  D R I N K S  -

Espresso € 3,50

decaffeinated coffee € 4

capuccino € 4,50

TEA € 3,50
Roiboos, green, red, black, English...

HOT CHOCOLATE € 3,50

m o r e  t h a n  a  g a s t r o n o m i c  e x p e r i e n c e


