SUN DECK

Lunch and Snacks



TO SHARE

Iberian ham platter 28

lberian ‘Bellota” ham, cured pork loin and lberian chorizo

Cheese Raclette 29p/p
Baby onions, mushrooms, sweet potatoes, mived peppers and gherkins

Swiss Fondue 29p/p
Gruyere and Emmental cheeses, wild mushrooms, potatoes and capers

Assorted tacos 21
Chicken, beef, baby shrimps or vegetarian

Spicy tuna ceviche 22

Sesame and avocado

Truffled french fries 15

Parmesan cheese

NICE AND HOT

Rockfish and seafood soup 19

Saffron

Onion soup 17
Gruyere cheese gratiné on toast

Cream of pumpkin soup 17
Ginger and thyme

NICE AND LIGHT

Ceasar salad 22

Bacon, avocado and coconut crispy turkey or grilled king prawns

Grilled vegetable antipasto and avocado 17

Sesame and honey vinaigrette

(Quinoa salad 17

Smoked salmon, arugula, mustard and Kalamata olive vinaigrette

Truffled burrata salad 22

Smoked cecina, tomatoes and pine nuts

Tomato salad with avocado and cod carpaccio 22
"El Lodge “style Poke 21

Marinated salmon and eel



TEMPTING

Wagyu “Pepito “sandwich 21
Pretzel bread, Raclette cheese and Padron peppers

Spaghetti of your choice 22
Bolognese, Carbonara, Napolitana or Pesto

Club Wrap 22
Chicken, bacon, mayonnaise, lettuce, smoked Cheddar, tomato and boiled egg

Mushroom risotto 23
Green asparagus and parmesan

Curry Wurst “El Lodge “ Style 21
Freed sweet potato and Currywurst sauce

MAINS

Swedish meatballs - Mashed sweet potato and dill cucumber 22
Chicken pallarda - Marinated with lime and ginger 24
Beefburger- Caramelised onion, pickle, bacon and smoked Cheddar 26
Beef entrecote - Guérande’s grey sale 32
Roasted salmon - Garlic and vegetables wok 29
Crispy turkey burger - Spicy mayonnaise, bacon sauce and Gouda cheese 25
Roasted Coquelet - Chesinuts jus and seasonal mushrooms 24
Beefrib in its jus - Pesio vegetables, bimi and kale 26
Pyttipanna - Beeforsalmon 22
PIZZAS

Margherita 17
Arugula, mozzarella and oregano

Funghi and tartufo 22
Truffle oil, prosciutto and basil

Carbonara 20
Portobello mushrooms, bacon, spinach and red onion

Spicy pepperoni 20
Fresh chile, black olives and red aji

Barbecue 19

Cajun chicken, garlic and avocado



KIDS

Chicken delights 12

French fries and salad

Mini “San Jacobo’ 10

French frees

Spaguetti with butter 12
Bolognese lasagna 14
Tomato and basil

Fish goujons 12

Rice and broccoli

DESSERTS

El Lodge’ style chocolate mousse 10
Opera cake 9
Coffee butter cream and chocolate ganache

Biscuit and cream mille-feuille 9
"Cabello de dangel “and pine nuts

Chocolate coulant 10
Ginger custard

Chunky brownie 9
Banana ice cream

Lemon cream 9
Cocoa crumble and meringue

Assortment of ice creams and sorbets 7
"Pifia colada " tartlet 9
Seasonal fruit platter with lemon sorbet 9

We have all the necessary information
regarding allergens available upon request.

Prices in Euros - VAT inc



