
Starters
 
Duck Bao  13,00€ 

Pan Bao stuffed with duck confit with vegetables, rocket and Manchego cheese; spiced  with Ras el Hanout 
and yogurt sauce with herbs or Harissa (spicy).

Mediterranean sea scrolls  10,00€
Sardines macerated in lemon and basil, wrapped in a brick pasta and served with tartar sauce.

Shrimp croquettes with garlic   12,00€
Croquettes stuffed with garlic prawns with a spicy touch of Sriracha.

Tramuntana cream   11,00€
Mushrooms cream served with a free-range egg and truffle oil, crispy Iberian ham and homemade 
thyme-bread croutons.

Porsella roll   14,00€
Wonton pastry roll stuffed with “porsella” (sucking pig), potatoes, roasted apple and caramelized onion 
cover with béchamel sauce; with a crunch of the same skin and coriander.

Made in Spain  18,00€
Crystal bread rubbed with tomato, extra virgin olive oil and Iberian acorn-fed ham served with “fonoll marí”(sea fennel).

Vegetarian detail  12,00€
Tower of roasted eggplant and goat cheese,on a tomato and basil chutney.

From the Sea to the table  17,00€
Fresh mediterranean monkfish carpaccio, macerated in Sóller oranges juice, “Pimentón de la Vera” 
(paprika with the D.O.P. of La Vera) and finished with a hazelnut vinaigrette, Mallorcan sautéed and escarole.

Chef-style Caprese salad  15,00€
Tomato, buffalo mozzarella, basil oil, rocket shoots and pure honey.

VAT included



Main course
Vegan timbale  14,00€
Quinoa timbale with tofu and vegetables: yellow pepper, cauliflower, zucchini, onion, carrot, broccoli on a roasted
red pepper puree served with beet chips.

Lamb slug   20,00€
Terrine of lamb at low temperature, with Arabic spices, dried apricots purée and served with cous cous à l’orange,
Greek Kalamata olives and spearmint.

Barón’s tartare   19,00€
Bluefin tuna, pine nuts, sesame oil, avocado, tamarind dressing, salmon roe and fried egg.

Tandoori   16,00€
Tandoori chicken wrapped in brick pastry, with yogurt, lime and sesame oil sauce, served with basmati rice with
apple and currants.

Our Sea bass   18,00€
Sea bass served with black onion purée, fried artichokes and pesto with serrano ham.

“Bacaiot Mallorquín”   21,00€
Fresh cod with a lightly fried of peppers, garlic and “camaiot mallorquín” (Balearic-style sausage), finished with
a light cream of peas and peppermint.

“Pluma” (pork feather cut)   19,00€
Fresh acorn-fed 100% ibérico grilled with honeyed figs, caramelized onions, cinnamon and a touch of rice vinegar
served with rosemary potatoes.

Big Burger   17,00€
Homemade Angus beef hamburger (200 gr.), melted Mahon-cheese, rocket and seed-bread. Herb sauce or
Sweet Chili and french fries.

The Star   24,00€
Australian Angus sirloin and potatoes au gratin.

Sweet Temptations
Baron´s carrot cake  7,00€
Homemade carrot cake and orange zest, with yogurt ice cream and a fresh carrot and mandarin soup.

Homemade lemon sorbet with szechuan button flower 7,00€

Chef’s Tiramisu with Amazonas rum 7,00€

Copanacotta  7,00€
Coconut milk and rum panacotta, with caramelized pineapple and a peppermint-cookie crumble.

Café Bombón  7,00€
Cane sugar cake, walnut and hazelnut flour, coffee ice cream, condensed milk foam and coffee crumble. 

VAT included


