
Starters

Burrata
dressed with truffle and pink peppercorns. Basil and crispy parmesan

€ 19.95

Tuna tataki
served with a tropical fruit “trempó” and wasabi emulsion

€ 21.75

Rainbow quinoa salad
with avocado, mango, beetroot, strawberries, radishes, cherry tomatoes, 

balsamic vinaigrette and rye bread croutons  
€ 17.10

Prawn and salmon tartare 
flavoured with tzatziki, ginger, mango coulis and toasted almonds    

€ 24.45

Beef carpaccio  
with cardamom, rosemary oil, Sóller orange and parmesan shavings 

€ 21.35

Iberico ham croquettes
with melon, spearmint and a piquillo pepper emulsion 

€ 17.15

Foie gras micuit  
with dried figs, toasted almonds, kumquat and bergamot  

€ 21.85
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F i s h

Grilled sea bass loin
creamy peas and wild mushrooms

€ 36.40

Turbot fillet in a citrus crust
sweet potato, fresh vegetables and a virgin olive oil biscuit

€ 31.75

Monkfish medallions à l’américaine    
saffron potatoes, fennel confit and crispy rice 

€ 32.60

Cod gratin with lime aioli 
on a beetroot parmentier and edamame vinaigrette  

€ 30.35
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M e a t

Entrecote steak
cooked over charcoal, served with the accompaniment of the day 

and green pepper and béarnaise sauces
€ 30.80

Tender suckling pig
on pumpkin chutney, pickled red onion 

and arbequina olive oil caviarn  
€ 31.45

Sirloin steak   
with foie gras and a port sauce, potato gratin 

and sautéed vegetables    
€ 34.50

Roasted duck magret
with an orange jus with sugar cane honey 

and accompaniment of the day
€ 26.50
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I L L A  D ’ O R  R E S T A U R A N T

La Terrassa

S u g g e s t i o n s

Spiny lobster stew
Minimum 2 people 

market price per person

 
Fried spiny lobster served with egg, onion 

and homemade chips
market price

Salt baked sea bass   
for 2 people, served with potato gratin and sautéed vegetables

(p.p) € 36.60

Terrassa display cabinet    
see our fish, seafood and meat of the day  

market prices

Chateaubriand  
for 2 people 

served with potato gratin and sautéed vegetables 
(p.p) € 35.85

Tagliatelle frutti di mare    
pasta with prawns, cuttlefish, mussels and clams in a saffron sauce  

€ 28.35
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La Terrassa

H o m e m a d e  d e s s e r t s

Our chef’s Mallorcan “Gató” 
with a turron cream and warm chocolate sauce 

€ 9.85

Chocolate delights  
an homage to chocolate with different flavours, textures and temperatures

€ 9.85

Cheesecake
with a wild berry sauce served with almond ice cream  

€ 9.85

Mango and pear tarte Tatin 
with pistachios, chocolate ice cream and Grand Marnier ‘air’

€ 9.55

Dessert tasting menu
a selection of our homemade desserts to share  

€ 17.95

Fruit composition  
with seasonal fruit and raspberry sorbet

€ 8.35

Ice creams and sorbets  
with toppings and sauces

€ 8.35

 VAT included
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