GROUP MENU

FOR 60 EUROS PER PERSON

Haters

OF YOUR CHOICE

PEAR & GOAT CHEESE
Watercress, rocket, garlic, balsamic, honey, almonds, onion marmelade

CURED SALMON

Cured beetroot salmon, pickled cucumber, wasabi créme fraiche

ROASTED PUMPKIN & COCONUT SOUP
Crunchy pumpkin seeds

GRILLED LAMB CUTLETS

Soy & siracha glaze, sesame oil,” pistachio, blood orange gel, pomegranate

OF YOUR CHOICE

VEGAN STEAK CAULIFLOWER

Seasonal mushroom gravy, chia & pistacchio seeds

CORNFED CHICKEN BREAST

Truffled potato, spring onions, morels

GRILLED SALMON

Miso, honey, lemon, watercress, spinach, salmon roe

STEAK & FRIES
Sirloin 300g
Make it Reef & Beef for 10 euros
add tiger prawns

Lessent

OF YOUR CHOICE
S'MORES

Baked marshmallows, chocolate, cookies, nutella & dry fruits

APPLE & RASPBERRY CRUMBLE

Vanilla ice cream & creme Anglaise

PINEAPPLE CARPACCIO

Mint, Blueberries, chilli, coco & ginger sorbet

INFORMATION & RESERVATIONS / INFORMACION Y RESERVAS
+34 871 52 02 89 or hello@merchantspalma.com



, GROUP MENU

FOR 70 EUROS PER PERSON
(INCLUDED CAVA ON ARRIVAL)

HAaters

OF YOUR CHOICE

SEARED TUNA
Sesame crusted tuna, garlic, soy, honey, ponzu, lemon, avocado mouse

TNT PRAWNS

Tiger prawns in tempura batter with TNT sauce

STEAK TARTARE

Bone marrow & grilled sourdough

C/%a/ﬂw
OF YOUR CHOICE

GRILLED SALMON

Asparagus, miso butter & sauce vierge

PAN FRIED DUCK BREAST

Butternut squash puree, plum & cranberry sauce, baby carrots

FILLET STEAK & FRIES

300g - Lean and tender with a delicate flavour
Make it Reef & Beef for 25 euros
Add half Canadian lobster, fries, salad & garlic butter

Dessert

OFF YOUR CHOICE

BAKED CHEESECAKE

Mixed berries coulis & butter crumble

S'MORES

Baked marshmallows. chocolate, cookies, nutella & dry fruits

SELECTION OF CHEESES

Quince, grapes & crackers

INFORMATION & RESERVATIONS / INFORMACION Y RESERVAS
+34 871 52 02 89 or hello@merchantspalma.com




