
Enjoy the lifestyle we lead here and thank you for coming.

GASTROBAR PIZZA 

WINE
g l a s s  

RED crianza ......................4’50€

WHITE chardonnay ..........4’50€

ROSÉ ................................4’50€

prosecco ........................... 5€

   B o t T l e

Nubori (RED) crianza .........20€

4u (RED) Ribera deL Duero .....23€

Excellens 
(WHITE) Rueda Verdejo ............22€

Excellens 
(ROSÉ) Garnacha .....................22€

Sangría litER  ............ 18’50€

Sangría glass  .............5’50€

B E E R

SMALL draft 
 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

3'25€

PINT draft 
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

5'80€

IPA ELVIS JUICE
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

5€

LOCAL IPA
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

5€

ALCOHOL FREE
 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

3'25€

MAGNERS ORIGINAL 
 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

8€

WEISSBIER 
 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

6€

COCKTAILS
Aperol Spritz  .......................8'50€
Margarita ................................ 11€
Mojito ........................................ 11€
Strawberry mojito ................. 12€
Caipirinha  ............................... 11€
Cava with strawberries .... 9'50€
Piña colada .............................. 11€
Local Vermouth .................. 6'50€

BOMBAY SAPPHIRE  
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

11€

MARTIN MILLER  
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

12€

BROCKAMANS  
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

12€

SEAGRAMS  
¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

12€

Gin Tonics KITCHEN OPENING HOURS 
March, April and october: 

12'30-15'30 h   18'45-22'00 h
From may to september:  

12'30-22'30 h

QR Check out FULL 
drinks menu here

Sea view rooms with terrace
Budget rooms
Special rates and sevices for cyclists

Take  
a look  
to our  
hotel

For this year, we are very pleased to offer a medi-
terranean menu with new Italian and homemade 
recipes. We find new flavors in the antipasti-great 
to share-in the tasty panini, the meats and seafood, 
fresh pasta, and the italian style pizza that we 
make from sourdough.

At the end of the dining room you can see our oven
moved from Naples (Italy) in 2016 and whose 
installation took us more than 3 days. It features a 
plaque micro-perforated rotating and lifting stone 
that it allows moisture to be expelled and ensures 
an optimal and clean baking.

MAY-
SEPTEMBER

15:30
19:00 HAPPY HOUR EVERYDAY OFF IN DRAFT BEER, WINE GLASSES, 

COCKTAILS AND GIN&TONICS50%50%30%

HOMEMADE TIRAMISU 
 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

6€

“GATÓ” FROM POLLENÇA with almond ice cream
 ̄

7€

ASSORTED ICE CREAMS 
¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

4€

strawberry, vanilla, chocolate, almond, 2 scoops

DESSERTS
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GASTROBAR PIZZA 

A N T I P A S T I

AUBERGINE MILLEFEUILLE  
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

10€

goat cheese, caramelised onion  
and chocolate balsamic

BEEF CARPACCIO sun-dried tomato, 
¯ ¯ ¯ ¯ ¯ ¯ ¯

15€ 
mushroom and cured sheep´s cheese

SAUTE PRAWNS (6 U.) with strawberries
 ̄ ¯ ¯ ¯

18€

and hazelnuts & balsamic reduction

CLASSIC BRUSCHETTA 
 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

9€

tomato, mozzarella and basil. With toasted bread

CALAMARI FRITTI 
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

14€

BURRATA AND TOMATO with Geonese pesto 
 

14€

MUSSELS IN MARINARA SAUCE
 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

14€

tomato & white wine sauce

Smoked salmon salad with avocado
 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

15€ 
cherry tomato and toasted almonds

Goat cheese salad   
 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

13’50€

with caramelised onion, apple and walnuts

Panini Club Sandwich . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16€ 
Lettuce, mayo, turkey and bacon (Served with fries)

Panini Eolo (Panini napolitano) . . . . . . . . . . . . . . . . . . . . 15€ 
with provolone cheese and mortadela with alioli sauce  
and chermoula, mushrooms and arugula. (Served with fries)

LA PIZZA
Peperoni e peperonccino ..................................................................... 14€

MorTadela Truffle burratina and pistachio .................................................16€

L´Atrio melanzana and goat cheese   ................................................................. 15€

Campesina zucchini, roasted peppers and cherry    ............................................ 13€

Capri burrata & prosciutto ..................................................................................16€

Marinara “pizza rossa” tomato, anchovy and black olives  .......................... 15€

Salomone smoked salmon, arugula and capers  ....................................................16€

Di Mare calamari, mussels and prawns  ............................................................... 18€

Formentor “sobrasada”, honey, Mahon cheese (Menorca) and aubergine  ................16€ 

REGINA prosciutto, mushrooms and parmesan cheese .............................................. 14€ 

CLASSIC CALZONE stuffed with ham and mushrooms  ......................................... 15€

   P A S T A

SALAD

Linguine
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

18€

Genovese pesto and prawns 

Lasagna stuffed with bolognese
 ¯ ¯ ¯

14€

Pappardelle
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

15€

with guancciale (italian bacon), boletus  
and Parmesan cheese

Ravioli 
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

15€

with buffala cottage cheese and spinach  
ravioli, saffron and thyme sauce
Spaghetti
alla Bolognese

 ̄ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯
14€

Spaghetti with clams
 ¯ ¯

18€

mussels and shredded botarga
Spaghetti  
alla putTanesca 

 ¯ ¯ ¯ ¯ ¯ ¯ ¯
14€

tomato, black olives, anchovy and capers

Violet gnoccis 
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

15€

gorgonzola cream, saffron and toasted pistachio
Rissotto with prawn

 ¯ ¯ ¯
18€

zucchini and lime
Risotto with 
vegetables  

 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯
15€

and Parmesan cream

GRILL&OVEN 
GRILLED SEABASS FILLETS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20€ 

with roasted vegetables and lime garlic mayo

GRILLED OCTOPUS LEG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20€ 
with cream of potatoes, black olives, 
sun-dried tomatos and red mayo

ENTRECÔTE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24€ 
with potatoes, arugula, cherry tomato  
and Parmesan cheese  

ITALIAN BURGER  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18€ 
beef, mozzarella, arugula, parmesan cheese 
and tomato. Served with fries. (Brioche bread)

VEGETARIAN VAT INCLUDED

FOR THE KIDS
Spaghetti Bolognese 

 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯
8€

Chicken Milanese with fries
 ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯ ¯

8€

Order your BURGER 
veggie version

All pizzas with mozzarella cheese 
except Marinara (pizza rossa)

PANINI


