


The Terrace

Fresh Start
Antipasti, cold cured went cuts, Local speclalties, house dressings §
condiments

ndividual fish, meat § vegetarian tapas

Natwral, compound § meat salads,

Marinated shellfish - Mediterranean prawns, langoustines, mussels § clams,
Fish en papillot, fennel, herbs § fish Ligquor

Roasted salmon fillet, herb crust, tomato salsa § more

MLl crusty clabattas, focacela, multigrain § fa ney volls

SOM‘PS
cauliflower § aged English cheddar cream, tortilla croutes
Shellfish § local fish broth with tomatoes § mint, garlic croutons

Chinese

Sweet § sour pork
Black beawn beef
Cantonese style steamed fish with ginger 5 spring ontons
vegernable ego fried vice

Steamen pork buns, sweet chill dip
Beef wonkons, plum dip

(talian

Sicilian grilled fish with tomato, capers § olives
Braised Lamb shanks, Tuscany style

classic veal saltimbocen

Eggplant § zucchind parmiggiana

Araneint, tomato dipplng sauce
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’ Rosemary wmarinated Lamb chops, Morocean couscous § tzatzikl sauce

The wok

Chicken Lo wmein, chicken thighs, bean sprouts, cabbage, carrots, garlic, spring
ontons, soy sauce, Lo mein egg noodles § sesame oil

Pasta

Baked spinach § ricotta cannellonl in a nutmeg spiced eream, tomato sauce §
fried egoplant
Strigolll pasta tosseol with duck confit, bacown, peas, ved wine jus § rocket leaves
Maccherond torchio with garlic pan fried prawns § calamart, thermiolor cream
Penmne napolitana, cherry tomatoes, vine tomato sauce & chopped basil

Carved
qarlic § thyme studded vib of beef, pan juices
Whole roasted Suckling pig, crackling, apple sauce § condiments

Hot Craving

Baked salmon, chorizo § shellfish stew, tomato broth

5 spice Braised Duck leg with plums § red wing

Milk fed veal, sage § wild wmushroom ragout, marsala café aw latt cream
Roasted @uatl with orange, tarragon § garlic glaze

Grilled Pork medallions, dried fruits § assorted roasted nuts, calvados jus
Mediterranean assorted winter vegetables tossed in extra virgin olive oil
cauliflower § broccoll gratin

Ginger § lemon scenten potatoes

Fromaoe
Awn endlless experience for the cheese Lovers consisting of a selection from the

most renowned regions tn Burope, served with traditional water biscuits, dried
fruits, grapes, nuts § scenteo honeys
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2019 1st sweet treat!
A deliclous § exquisite selection of flans, gateaux, mini pastries,
individual desserts, warm puddings

i

Chocolate fountain, carved fruits § mini sweets

5

Live crépe station

5

lce-cream, cart with condinents

5
Traditional Christmas pudding, log and move...

Coffee § Mince Pies

Beverages
Free flowing Santa Cruz Spanish wine, water & soft drinks are also tncluded

The Price

€69,95 per person
Children aged &-12 years €25 only

To reserve Your table:
call us on (+356) 2374 5505 or send an emalil to
business.dragonara@westin.com

Resen/ation Desk Ls open from Monday -~ Friday
between 0L:00hrs and 18:00hrs
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