


champagne
cocktail  
champagne, strawberry
liquor & strawberries

strawberry
daiquiri
rum, lime, fresh 
strawberry & gum

frozen
piña
colada
rum, pineapple 
juice, fresh pineapple 
& fresh coconut

mojito
marina 
sake, lychee, mint,
lime, soda & gum

sangria
made in
marina  
top secret recipe

thai gin
fizz
bulldog gin, yuzu purée, 
soda,lemon & lime leaves

coco
chanel  
vodka, raspberry liquor, 
lychee, lychee liquor, 
lime & passion fruit

japanise 
aperol
spritz
umeshu sisho, 
grapefruit, rosé 
prosecco & fresh 
mint

porn star 
martini  
vodka, vanilla, lime &
passion fruit liquor



Marinera garlic prawns with
mallorquian brandy    

Calamari rings with 
homemade dip duo    

Caprese Italian nachos with
Mallorquian trampo, homemade
guacamole and parmigiano
reggiano cheese  

Tempura aubergines with
Taramasalata, scallops and
tomatoes in a Greek 
pomegranate molasses   

Teriyaki beef tataki with an
Iberican chorizo crumble, 
caramelised goat’s cheese
and a sesame and ginger
dressing    

TAPA SANISIMA   
Arabic hummus 
Tijuana guacamole
Garlic pitta bread
Greek halloumi fries 

COMBO MEDITERRANEAN    
Garlic prawns with Iberican chorizo
Patatas bravas with brava sauce and alioli
Bruschetta of Mallorquian trampo, mozzarella and Genovese pesto
Italian nachos with guacamole, Parmesan and Greek tzatziki

STREET  FOOD COMBO   
Crispy prawn skewers with Thai satay sauce
Turkish Borek of spinach and feta cheese and Greek salad
Chicken teriyaki and wakame seaweed
Smoked salmon rolls with prawn cocktail salad and vegetable wrap

Bruschetta of 
parma ham, pesto 
and mozzarella 

1/2 portion

Greek halloumi 
cheese fries  

Napolitana
garlic bread   

Chicken and Iberican 
ham croquettes 

Taramasalata
with Jerusalem
pitta bread   

SMALL BIT ES 



MALLORQUIAN LAMB   
Slow cooked in a wine and honey glaze, served with 
miso roasted aubergine, feta cheese and tahini sauce

CHICKEN ROLLANTINI    
Chicken breast stuffed with creamy feta, spinach and 
Iberican chorizo served with rosemary potatoes and a 
vegetable wok

FISH AND CHIPS   
Cod in tempura served with homemade chips, 
classic tartare sauce, pea purée and smoked lemon

HAMBURGER XXL   
100% Galician beef burger, crispy bacon, onions rings, 
fried Camembert, Asian ketchup and homemade 
guacamole

LOBSTER RAVIOLI   
Pasta pillows filled with crab and served with fresh 
lobster, frutti di mare and a Pollença white wine prawn 
bisque

IRISH FILLET STEAK   
Grilled to taste and served with a vegetable frito and 
Mallorquian style potatoes

LASAÑA AL FORNO   
Traditional Italian lasagna with our secret touch, 
oven baked with mozzarella and basil pesto

SPAGHETTI POLPETTE   
Oven baked with Napoli style meatballs, homemade 
tomato sauce, fresh oregano and parmigiano reggiano 
cheese

STEAK QUESADILLA   
Peruvian style steak sautéed in sweet and sour soy
sauce, served with Cajun rice, homemade chips, 
fried egg and Tex-mex pico de gallo

RISOTTO FRUTTI DI MARE   
Creamy rice with grilled scallops, langostines
and prawns with grilled asparagus and fresh dill
 
SALMON WELLINGTON  
Salmon supreme and prawns in a creamy prosecco
and saffron sauce wrapped in filo pastry and served
with a kale and parmentier potato purée

MALLORCA, 
LEBANON & GREECE

ITALY

SPAIN,ITALY
& GREECE

ITALY

UK MEXICO, PERU 
& USA

USA & 
MEXICO

ITALY &
 MALLORCA

FRANCE & 
ITALY

IRELAND & 
MALLORCA

ITALY & 
MALLORCA



*Steak quesadilla  



PAD THAI 
Rice noodles sautéed with prawns, soy beans, 
egg and crunchy vegetables in a tamarind sauce 
and topped with toasted peanuts

CRISPY PEKING DUCK
Cantonese style duck served with hoisin sauce, 
steamed pancakes and green crudites

ROYAL SEABASS 
Stuffed with prawns and soya beans in a red 
thai curry sauce and served with a moroccan 
chermoula couscous

WOK THAI  
basmati rice or Asian noodles

Crispy chicken   
Teriyaki vegetables   
Satay prawns   

BBQ PORK RIBS  
Pork ribs glazed in an Asian bbq sauce and
served with pad Thai fries

CHICKEN SATAY  
Street food style marinated chicken skewers 
with a peanut served with a sesame and sweet 
and sour vegetable wok

THAI GREEN CURRY  
Traditional Thai green curry recipe with coconut 
milk and soy beans, served with basmati rice
Option of chicken or prawns

*Wok thai

THAILAND VIETNAM &
THAILAND

THAILAND
& JAPAN

CHINA
THAILAND

THAILAND
& TURKEY

THAILAND



* Pad thai



MIXED

VEGETARIAN

SEAFOOD

CHICKEN, PRAWNS
AND CHORIZO

LOBSTER



GREEK BOWL
Greek salad with smoked salmon, prawn 
cocktail, avocado, kale, balsamic and 
honey glazed walnuts and a tzatziki 
vinaigrette

CESARINA   
Tempura goat’s cheese, chicken, bacon, 
Parmesan and served with a poppadum 
and maple syrup Caesar sauce

BUDDHA BOWL   
Crispy duck and fresh mango with Thai 
peanuts, green papaya, crudites and 
toasted sesame seeds in a secret sweet 
chilli sauce

EXOTICA   
Tempura prawns, organic quinoa, grilled 
avocado, fruit tartar and curry croutons 
in a creamy Thai sauce



ROASTED AUBERGINE
In a japanese miso marinade, topped with feta cheese,

white tahini sauce and an organic seed mix

VEGAN THAI CURRY
Thai curry with kale, cauliflower, tofu, lemongrass, 

coconut milk, lime leaves and fresh coriander

LEBANESE HUMMUS 
With cashew nuts and garlic shitake mushrooms,

smoked paprika and olive oil from pollensa

 HOMEMADE FALAFELS
Made with beetroot, chickpeas and moroccan spices,

served with a greek tzatziki, hummus and roasted beetroot

SPINACH AND FETA CHEESE BOREGI
Greek filo pastry pie filled with spinach and feta cheese, served with

balsamic glazed cherry tomatoes and sesame seeds

VEGAN BURGER
Giant kale and beetroot falafel with Tunisian hummus, Thai ketchup, 

wakame seaweed and sesame crusted sweet and sour tofu

s p e c i a l t i e s

HEALT HY , VEGAN
& VEGETARIAN



COLD
Tijuana guacamole
Kimchee mayonnaise 
Korean sweet and sour sauce
Thai ketchup 

HOT
Marina pepper sauce

HOMEMADE 
SAUCES SIDES

Homemade chips

Greek halloumi fries

Napolitana garlic bread

Vegetable wok

Pad Thai fries

Sweet potatoes fries



vilacuisines.com


