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The Rosemary menu is our classic house-menu, with a fixcd selection
of our most popular recipes. It’s a feast for sharing, allowing your
guests to savour a taste of everything. Starters and side dishes are
beautifully presented on the tables for sharing, whereas the mains

are served to the tables by our waiters as a silver-service
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CANAPES

ZUCCHINI ROTOLI
Ricotta with lemon zest, fresh basil, pomegranace &
cracked pepper wrapped in marinaced courgecte

CAULIFLOWER BHA]JI
Indian spiced cauliflower in a chickpea batter with
herb yoghurt, tamarind sauce & fresh coriander

SEASONAL BRUSCHETTA
Toasted sour dough topped with roasted aubergine
and tomato, basil pesto & shaved parmesan

JAMON CROQUETTES
[berian jamon croquette with leek rolled in panko
served with red pepper mayonnaise



SHARED STARTERS

Served to the table on wooden boards and
terracotta cazuelas

A bowl of Padron Peppers with Ibizan sea salt,

drizzled wicth extra t.‘irgin olive oil.

Mini Torcilla of free range egg, olive oil,

cun‘f"it [bizan potato & sweet onion.
La Mancha Manchego with quince membrille.
Marinated Arctichoke, golden garlic & parsley.

Plump Ibizan Olives /ig/zr/)' spiced with

coriander, lemon & fvnm*/.

["I’CS/I[.\' baked olive oil Focaccia Bread & a

rich roasted Garlic Aioli.

Sliced Spanish charcuterie and gherkins.




]
M A l N b Served on wooden boards and terracotta cazuelas

From the Parrilla
Silver served to the table with staff nmking multiple rounds

HANGER STEAK
Dry rubbed full flavored beef steak grilled to a char with a tapenade of black olives, thyme
& brandy

GOLDEN ROASTED CHICKEN

Coconut & turmeric marinated chicken breast brined for 24hrs and grilled to juicy golden
perfection

SPANISH SEABASS

Golden skinned seabass served with salsa verde

Vegetarian on request:

BAKED TAHINI AUBERGINE (VE)

Smokey aubergine & lemon tahini with fresh tomato and coriander

From the Garden
All salads & sides shared on the table

ORGANIC TOMATO SALAD (VE)

Fresh tomatoes from the campo dressed with parsley oil, basil and Ibizan sea sal.
Optional addition of buffalo mozzarella to the salad for addicional cost (v)
ENSALADA PAYESA (VE)

Ibiza’s best poratoes with red pepper, parsley, salt and olive oil

GARDEN SALAD (VE)

Crunchy baby gem wedges, grilled sweet onion & a French bean salad dressed wich
avocado green goddess «7)1’551’11&" and crispy onion




DESSERT

WHIPPED LEMON CHEESE CAKE POTS
Fragrant mascarpone & lemon cheese cake with oaty
butctery biscuit crumb with a layer of red fruit

L‘O)HPO! ¢

CHOCOLATE TAHINI BROWNIE
Tahini and dulce de leche brownie made with
organic valhrona dark chocolate

Option - a mix of desserts on a board for
additional charge

















































